
Cour se  2 Steak Tartare

foie gras Mousse

Charcuterie platters

Assorted Cured Meats, Artisan Cheese, Olives, Baguette

o r

Cour se  1

Main  Cour se Filet Mignon

black cod

lobster risotto

o r

o r

Desser t

Prix Fixe Menu

Seasonal Hot and Cold Hors D’Oeuvres

o r Caesar salad with jumbo shrimp

Lava Cake

cocktail reception  (Select 3 items )

Capers, Shallots, Mustard, Chives, Extra Virgin Olive Oil

Brioche Toast, Ginger Pineapple Chutney, Blood Orange Reduction

Romaine Hearts, Double Smoked Bacon,Shaved Parmesan, 

Creamy Garlic Dressing, Black Tiger Shrimp

Fingerling Potatoes, Seasonal Vegetables, 

Peppercorn and Brandy Jus

Miso Marinated, Maple Syrup and Soy Dressing, Sticky Rice,

Seasonal Vegetables

Poached Lobster, Arborio Rice, Fresh Herbs, Roast Peppers,

Parmesan Cheese, Extra Virgin Olive Oil .  

Vanilla Ice Cream, Fresh Berries


