
SERVED DINNER 

 

First course (select one) 
 

Boston Lettuce, Watercress, Belgian Endive, Frisee, 
Spiced Walnuts, Red Wine Shallot Vinaigrette 

 

Romaine Hearts, Baby Arugula, Shaved Fennel, 
Toasted Almonds, Manchego Cheese, Lemon Olive Oil Dressing 

 
Tender Baby Spinach, Sliced Strawberries, 

Sunflower Seeds Cucumber Yoghurt Dressing 
 

Mesclun Mixed Greens, Confetti Tomato, Cucumber, 
Red Onion Balsamic Dressing 

 
Romaine Hearts, Garlic Croutons, Parmesan Cheese 

Caesar Dressing 

 
Entrees 

 

Free Range Chicken Breast, Fingerling Potatoes, Cremini 
Mushrooms, Sweet Onion, Knotted Long beans, Rosemary 

Chicken Sauce 

$43.00 

Parmesan Crusted Breast of Chicken, String beans, Fingerling 
Potatoes, Agrodolce Sauce 

$43.00 

Atlantic Salmon Fillet, Shaved Fine Green Beans, Horseradish Dill 
Potato, Roasted Beet Sauce 

$45.00 

Chick Peas, White Beans, Roasted Cauliflower, Coriander Puree, 
Zucchini Spaghetti, Grilled Naan Bread 

$43.00 
 

Roast Sirloin of Beef, Farmhouse Cheddar Potato Gratin, Buttered Asparagus, 
Horseradish Sauce 

$43.00 
 

Mahi•Mahi Fillet, Shanghai Bok Choy, Sweet Potato, 
Crispy Shiitake Thai Curry Sauce 

$45.00 
 

Braised Short Rib of Beef, Yukon Potato Purée, 
Buttered Broccolini Natural Beef Reduction 

$50.00 



Entrees (continued) 
 

Striped Bass Fillet, Quinoa Tabbouleh, 
Asparagus Tips Lemon Parsley Dressing 

$48.00 
 

Jumbo Lump Crab Cake, Meyer Lemon Risotto, 
Baby Bok Choy Micro Amaranth, Basil Fumet 

$52.00 
 

Filet of Beef Tenderloin, Wild Mushroom Risotto, 
Asparagus, Aged Balsamic Reduction 

$55.00 

 

 
Dessert 

 

New York Cheese Cake 

Carrot Cake 

German Chocolate Cake 

Sliced Melons, Edible Cookie Cup, Raspberry Sorbet 

Lemon Raspberry Cake 

Warm Apple Crisp, Vanilla Bean Ice Cream 

 
 

Fresh Brewed Regular Coffee, Decaffeinated Coffee & Herbal Teas 

Pricing applicable Sunday through Friday 

 

 
If more than one entrée is offered, maximum of two, the split count of each entrée is 

due 7 days prior to the event, the higher priced entrée will apply for all. 

 
All charges are subject to 23% gratuity & applicable sales tax 

A service fee of $100 applies to groups of 50 or less 


