
plated dinner menu
mains                     choice of

char-grilled sWordfish 

pinot grigio  olive oil & roasted fennel sauce
with grilled vegetable salad

oven roasted chicken Breast

With pancetta & fresh Basil

white wine  olive & fresh tomato basil sauce 

char-grilled riB- eye

burgundy wine & fresh thyme sauce

all mains served With

roasted potatoes 

& seasonal vegetaBles

vegetarian option

open ravioli

goats cheese  mozzarella  tomatoes
mixed olives

desserts          choice of

apple tarte tatin 

With vanilla ice cream & Walnuts 

fresh sliced fruit 

Wild Berry sauce 

coffee & tea

pricing

services include: 

3 hour event space 

White linens & White napkins 

direction cards for 

your guests & valet parking

$41.95 per person 

maximum 25 adult guests

$10.95 per child

12 years and under 

(kids under 6 eat free)

plus tax & 18% service charge

starters   choice of

arugula green leaf 

slow cooked plum tomato  toasted almonds
cucumber  orange  italian parsley dressing

Wild salmon & cod fish

cakes

lemon & red onion mayonnaise

spanish paprika 

& chili Beef skeWer

roasted red pepper dressing


