
 

 
Holiday Menu $45 per person 

With Wine Pairing & Champagne Toast $75 per person 
10 - 50 Guest 

 
Cosmos Lounge Reception for Half Hour 

Choice of Two Butler Appetizers  
A Customized Four Course Meal  

Drinks - a la carte  
 

Appetizers choose two 
Tuna Tartar on Cucumber 

 
Lobster Bisque with Chives 

 
Preserved Tomato on Crostini 

 
Grilled Cheese Sandwich 

 
Open faced BLT Sandwiches 

 
Poached Shrimp with Tomato and Horseradish 

 
Rare seared Beef with Aioli on Brioche 

 
Starters choose one 

Maryland Crab Cakes, American Caviar, Hollandaise, Herb Egg Salad   
 

Ahi Tuna Tartare, Crispy Ginger, Avocado Ice Cream, Shaved Ponzu,  
Sriracha Mayonnaise   

 
Seared Diver Scallops, Chorizo Cream, Salsify, Nasturtium Leaf, Grapefruit   

 
 Dill Cured Atlantic Salmon, Horseradish Panna Cotta   

Bagel Crumbles, Caper Sauce, Lemon 
 

Cosmos Lettuce Blend from the Chefs Garden in Huron, Ohio, 
Roasted Shallot Banyuls Vinaigrette   

 
 

 Events are subject to 20% Service Charge, 10.775% Sales Tax on Food and 13.275% Sales Tax on Liquor 
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Entrée choose one 
Puffed Wild Rice Crusted Ahi Tuna, Squid Dumplings, Wakame Seaweed  

Lemongrass-Crab Essence, Wasabi Tobikko 
 

Chilean Sea Bass, Shaved Cauliflower “Risotto”, Parmesan, Basil   
Caper Berries, Olives, Tomato Water  

 
Artichoke Terrine, Sunchoke-Sunflowerseed Purée, Sunflower Sprouts 

Red Pepper Vinaigrette, Swiss Chard 
                                                       

Five Spices Wild Acres Duck Breast, Mushroom-Duck Confit Cake   
Butternut Squash, Cherry Jam, Dark Chocolate Demi 

 
Certified Angus Beef Tenderloin, Potato Gratain, Asparagus,  

Green Peppercorn Demi Glaze 
 

Cheese Course  
Artisan Cheeses 

 
Dessert choose one 

Chocolate Gateau, Chocolate Mousse Cake 
 

Vanilla Crème Brulee, Seasonal Berries 
 

House Made Ice Creams and Sorbets  
 

Buttermilk Panna Cotta, Grapefruit, Herbs Meringue 
 
 

Additional Items 
Additional Course $ 8 per person 

Additional Dessert Course $8 per person 
 

Please let your contact know about any allergies or dietary restriction ahead of time so 
we can serve you better the evening of your event 


