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Prices Do Not Include 7.5% Sales Tax and 20% Taxable Service Charge 
~ 

 

Plated Dinner Menu 
 

please pre-select one salad and one dessert for entire group.   
 

Guests must pre-select Entrées and counts for all guests are due by 11:00 am 
three business days prior to event.   

Groups of 25 or less have the option of choosing entrees on-site for an 
additional charge of $ 4.00 per person and with prior approval. 

Vegetarian Entrée is available upon request. 
 
 

First Course 

Chef’s Selected Soup of the Day 
Artisan Breads with Gourmet Spreads 

 

Second Course 
 

Organic Mesclun Green Salad 
English Cucumber, Baby Tomato, Mature Balsamic Vinaigrette 

 

“Panzanella” Salad 
Herbed Foccacia, Organic Tomatoes, Fresh Mozzarella, Red Onion Confit 

 

Entrée Course 

New Zeland Blue Nose Bass 
Orzo Pasta Stewed “Puttanesca” Style with Garlic & Artichokes 

or 

Smoked Organic Airline Chicken Breast 
Asparagus Manchego Risotto, Oven Roasted Tomatoes 

Aged Balsamic Syrup and Chicken Jus 
or 

“Horseradish-Smoked” Filet of Beef Tenderloin 
Gruyere Yukon Galette, Zucchini Ribbons, Crisped Onions 

Cabernet Reduction 
 

Third Course 

“Ying Yang”  - NY Style Cheesecake and Chocolate Brownie 
Berry Compote and Candied Lemon Zest 

 

 

Strawberry Rhubarb Cobbler 
“Housemade” Granola Topping over Strawberry Rhubarb Compote 

Assorted House Made Gelatos and Sorbet   
 

Other menu items are available.  Please inquire. 
Prices & menu items are subject to change without notice.  Please consult your sales manager 

when planning your menu. 
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