
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

. 

All items can be served family style or individual.

 (For Individual, Order is final and must be in 72 hrs before event) 

$40 FUNCTION MENU OPTIONS

1st COURSE:

“Amuse Bouche” 

2nd COURSE:

Cauliflower Bisque, Smoked Scallops, Hazelnuts 

Or

Gnocchi with Gorgonzola Cheese, Crispy Bacon, Lemongrass Pesto 

Or

Shrimp Tempura, Crab Salad, Lime & Chili Dressing 

3rd COURSE

Cider Brined Half Roasted Chicken, Braised Swiss chard, Roasted Garlic Mashed 
Potatoes, Thyme Jus 

Or

Seafood Paella-Calamari, Mussels & Shrimp Traditionally cooked with Saffron 
Rice, Garlic Tomato & Peppers, Basque Salad 

Or

Roasted 12 oz Prime Rib Au Jus with Golden Roasted Potatoes, Carrot & Parsnip 
Puree, Broccoli Au Gratin  

16oz add $10 

Or

Surf n Turf- Grilled Hanger Steak; Crab Stuffed Squash Blossom, Garlic/ Chili 
Butter

4th COURSE

Chocolate Profiteroles, Caramel Sauce 

Tax and Gratuity not Included 


