
* 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) 

$50 FUNCTION MENU OPTIONS

1st COURSE:

“Amuse Bouche” 

2nd COURSE:

Prawn (Shrimp) Bisque, Rouille, Garlic Crostini 

Or

Vegetable Antipasti- Eggplant, Green Beans, Balsamic Peppers, Ricotta, 
Mozzarella, Salsa Verde 

Or

Braised Beef Short Ribs, Chipotle Ketchup Cucumber/ Red Pepper Slaw 

3rd COURSE

Roasted Duck Breast, Napa Cabbage, Poached Pear, Fruits of the Forest, Sherry 
Jus.

Or

Pan-Roasted Sea Bass, Organic Potatoes, P.E.I. Mussels, Fennel Root & Meyer 
Lemon

Or

Beef Wellinghton- Beef Tenderloin, Porcini Duxelle wrapped & baked Pate Brisee 
Seared Foie Grais 

4th COURSE

Glazed Lemon Tart 

Or

Vanilla Crème Brulee 

Tax and Gratuity not Included.


