
hors d’oeuvres menu
Minimum 20 Pieces per ItemMinimum 20 Pieces per Item

$2 selections
deviled crab balls
With remoulade sauce

baked serrano ham & cheese 
pinwheels

antipasto skewers

puff pastry baked brie
With cranberry

crunchy coconut-sesame shrimp
With spicy-lime mayonnaise

caviar & creme fraiche tartlets

smoked salmon rillettes
On crisp pita

wagyu meatballs
With spicy grape jelly

ahi tuna tartare
On a toasted chip

smoked gouda arancin i

bacon wrapped chicken & apricot
With a tangy barbeque sauce

edamame dumpling
With soy glaze

additional selections
garden vegetables & dip 
$4 per person

artisan cheese & charcuterie
$7 per person

jumbo shrimp cocktail
$5.50 per piece

grilled lamb lollipops
$6 per piece
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banquet brunch menu
$$32 per Person32 per Person

first course
Choose 2

fresh fruit & yogurt parfait

soup du jour

mixed greens
With house vinaigrette

caesar salad

entrees
Choose 3

baked cream cheese french 
toast casserole
Brown sugar crumble, warm maple 
syrup, seasonal fruit

sautéed crab cakes
Remoulade sauce, Lyonnaise potatoes, 
today’s vegetable

chicken-walnut cranberry salad
On a fresh baked croissant, arugula, frites

croque-madame
Ham, Swiss cheese, mustard, sauce 
mornay, fried egg, Lyonnaise potatoes

steak & eggs
6 oz. flat iron with scrambled eggs, 
toast and Lyonnaise potatoes 
sub filet mignon $6

lobster eggs benedict (add $6)
Two poached eggs over Texas toast, 
lobster meat, hollandaise sauce 
and Lyonnaise potatoes

dessert
Choose 2

vanilla bean crème brulee

flourless chocolate torte

triple chocolate torte

tiramisu

apple caramel torte
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banquet lunch menu
$$32 per Person32 per Person

first course
Choose 2

soup du jour

caesar salad

mixed greens
With house vinaigrette

entrees
Choose 3

grilled 6 oz flat iron
With maître d’ butter 
sub filet mignon $6

sautéed scottish salmon
With warm shallot vinaigrette

airline chicken breast
Glace de poulet, sautéed wild 
mushrooms

sautéed crab cakes
With remoulade sauce

rare ahi tuna
Tamari and wasabi, sweet and sour 
mango, peanut-parsley pesto

sauteed halibut
Mediterranean bell pepper salsa

boneless berkshire pork chop
With apricot and sour cherry chutney

sides
Choose 2

potato au gratin

savory brioche bread pudding

sauteed zucchin i & squash

buttered asparagus

dessert
Choose 2

vanilla bean crème brulee

flourless chocolate torte

triple chocolate torte

tiramisu

apple caramel torte
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banquet dinner menu
first course
Choose 2

soup du jour

caesar salad

mixed greens
With house vinaigrette

entrees
Choose a total of 3
$46 entree selections
grilled 8 oz flat iron
With maître d’ butter

sautéed scottish salmon 
With warm shallot vinaigrette

sautéed crab cakes
With remoulade sauce

airline chicken breast
Glace de poulet, sautéed wild 
mushrooms

boneless berkshire pork chop
With apricot and sour cherry chutney

rare ahi tuna
Tamari and wasabi, sweet and sour 
mango, peanut-parsley pesto

$54 entree selections
grilled 8 oz filet mignon
With classic béarnaise sauce

sautéed chilean sea bass
With escargot butter

sauteed halibut
Mediterranean bell pepper salsa

aussie lamb chops brushed
With ruby red port-fig jam

sides
Choose 2

potato au gratin

savory brioche bread pudding

sauteed zucchin i & squash

buttered asparagus

dessert
Choose 2

vanilla bean crème brulee

flourless chocolate torte

triple chocolate torte

tiramisu

apple caramel torte
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