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ALL MEI\iU ITEMS ARE SUBJECT TO 6% SALES TAX AND 20% SERVICE
CHARGE
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_PI:.EASE'NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES
ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER
OR SERVED RAW.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORN ILLNESS.

 Incladed <

« ONE HOUR OF PASSED HORS « BANQUET CAPTAIN
D'OEUVRES « SERVICE STAFF
« BREAD AND BUTTER « TABLES
« SALAD COURSE , « MAHOGANY CHIAVARI CHAIRS
« TWO PLATED ENTREE SELECTIONS « FLOOR LENGTH LINENS
WITH VEGETARIAN OPTION WHITE OR BLACK
*ADDITIONAL ENTREE SELECTIONS PRICED ACCORDINGLY NAPKINS
.« COFFEE AND TEA SERVICE :

PRIMARY COLORS
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Choice of 3 selections

*additional selections priced accordingly

SMOKED SALMON CANAPES
WITH GRILLED LEMON CREME FRAICHE, CHIVES

SEARED TENDERLOIN
WITH CARAMELIZED ONION,
BLUE CHEESE MOUSSE, CROUSTADE

AHI TUNA FRIED WONTON
WITH JICAMA, MANGO, WASABI CREAM

MINI MARYLAND CRAB CAKES
WITH CHIPOTLE LIME AIOLI

HONEY SRIRACHA CHICKEN MEATBALLS
WITH AMISH CHICKEN, SESAME SEEDS

VEGETABLE SPRING ROLLS
WITH SWEET CHILI DIPPING SAUCE

CRISPY COCONUT SHRIMP
WITH RUM PINEAPPLE SAUCE

SPANAKOPITA
WITH GREEK SPINACH, FETA
AND PHYLLO

BLACK BEAN EMPANADA
ITALIAN SALSA VERDE

TOMATO, MOZZARELLA & PESTO

CROSTINI
SLICED TOMATO, FRESH BUFFALO
MOZZARELLA, BASIL, PESTO GF

PROSCIUTTO & MELON SKEWERS
WITH SUMMER MELON SELECTIONS,
BALSAMIC DRIZZLE

PROSCIUTTO DE PARMA GF

CRAB & GUACAMOLE TOSTADAS
WITH LUMP CRAB, CORN TORTILLA,
FRESH GUACAMOLE GF

BEEF SATAY
WITH CHILI PEPPER SOY GLAZE
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MIXED FIELD GREEN SALAD
SHAVED CARROT, TOMATO, CUCUMBER, RED
ONION, CREAMY ONION VINAIGRETTE

CAESAR SALAD - $3
ROMAINE, CROUTONS, SHAVED PARMESAN, CAESAR DRESSING

NAPA SALAD - $4
BABY FIELD GREENS, BOURSIN CHEESE, STRAWBERRIES, MANDARIN
ORANGES, CANDIED PECANS,
GRAPE TOMATOES, RED ONION, LEMON POPPY SEED DRESSING
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CHICKEN PICCATA - $60
LEMON CAPER SAUCE HERBED ANGEL HAIR PASTA
WITH SEASONAL VEGETABLES

CHILEAN SEA BASS - $85

WITH SAFFRON BASMATI RICE, YELLOW PEPPER
COULIS, HEIRLOOM TOMATO BASIL CONFETTI
FRENCH GREEN BEANS TOSSED IN A

LEMON HERB COMPOUND BUTTER

120Z NEW YORK STRIP - $85

SERVED WITH DAUPHINOISE POTATOES
SEASONAL VEGETABLE MELANGE AND

SAUCE BORDELAISE

FILET MIGNON & SALMON - $90
GRILLED FILET, ZIP SAUCE

PAN SEARED SALMON, LEMON & DILL BEURRE
BLANC, DAUPHINOISE POTATO & VEGETABLE
MELANGE

MEDITERRANEAN CHICKEN - $60
BONE IN, FETA COUSCOUS, FIRE ROASTED
TOMATO COULIS, CHIVE OIL, SEASONAL
VEGETABLES

ATLANTIC SALMON - $65
LEMON CAPER BUERRE BLANC
SWEET MICHIGAN SUCCOTASH
BOURSIN CHEESE SOFT POLENTA

80Z FILET MIGNON - $85
GRILLED, HERB WHIPPED POTATO
BABY CARROTS, ASPARAGUS
CRISPY ONION STRAWS, DEMI GLACE

FILET MIGNON & CHICKEN BREAST - $90
GRILLED FILET, BORDELAISE

AMISH CHICKEN WITH CAPER, LEMON,
ARTICHOKE SAUCE WHIPPED YUKON GOLD
POTATOES,

HERB BUTTER SEASONAL VEGETABLES



QUINOA VEGETABLE STUFFED PEPPER-$55
SAUTEED SPINACH, RATATOUILLE & TOMATO COULIS

GRILLED VEGETABLE NAPOLEON-$55

ZUCCHINI, YELLOW SQUASH, ROASTED RED

PEPPER, PORTOBELLO, FRESH MOZZARELLA
& TOMATO COULIS
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$10 PER PERSON
INCLUDES 2 SLIDERS PER PERSON & WAFFLE CUT FRIES

ALL AMERICAN
HAMBURGER, AMERICAN CHEESE, PICKLE, CARAMELIZED
ONIONS, MUSTARD, KETCHUP
*BEYOND BURGER AVAILABLE
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$10 PER PERSON

SELECTIONS
PEPPERONI & CHEESE
CHIEESTE
MARGHERITA

Delici Caney Jtind Tl

ER PERSON

INCLUDES CONEY CHILI, CHEESE, CONDIMENTS & WAFFLE CUT FRIES
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COFFEE & TEA SERVICE INCLUDED
ALL BEVERAGES ARE CHARGED ON
CONSUMPTION

Lollled Zeverages

ASSORTED IMPORTED & DOMESTIC %TLED BEERS $5-$7
ASSORTED SELTZERS $7 | SPARKLING WATER $4

Whre Jeteclions

AVAILABE HOUSE WINE SELECTIONS INCLUDE:
CHARDONNAY, PINOT GRIGIO, SAUVIGNON BLANC
CABERNET, PINOT NOIR
PRICE RANGE: $28-$36 PER BOTTLE
PLEASE SEE WINE LIST FOR OTHER AVAILABLE
SE FE.CHLO.N-S

ccriBarcermernts
A onamraone Toast Tk
H,

FOR ALL GUESTS
$6

’
HOUSE:
ABSOLUT CITRON, KETEL ONE, TITO'S, JACK DANIELS, CANADIAN CLUB
JOHNNY WALKER RED, DEWARS, J&B, JIM BEAM, BACARDI, CAPTAIN MORGAN,

MYERS DARK RUM, BEEFEATER, TANQUERAY, JOSE CUERVO
$130/BOTTLE

PREMIUM:
BELVEDERE, GREY GOOSE, BOMBAY SAPPHIRE
GLENLIVET, MAKER'S MARK, WOODFORD RESERVE, HENNESSEY,
PATRON, GRAND MARNIER, COINTREAU, KAHLUA, BAILEYS
$150/BOTTLE



