Prix Fixe Dinner

Maximum 50 People

American
Amuse Bouche

Seared Hamachi with Micro Greens, Olive Oil and Lemon
Seared sea Scallops with Truffle Lobster Jus
Intermezzo

Grilled Veal Rib Eye
Artichokes, Preserved Tomatoes, Fingerling Potatoes and Thyme Roasted Chicken Jus

Cheesecake with Berry Coulis
Coffee, Tea Selection

seventy five dollars per person

European
Amuse Bouche

Lobster Salad
Artichokes, Quail Egg and Caper Berry

Olive Oil Poached Snapper
Lemon Caper Scented Vegetables in Saffron Mussel Stock and Herb Salad

Porcini Tarte Tatin
Seared Foie Gras and Balsamico

Intermezzo

Summerfield Farms Rack of Lamb
Watercress, Golden Raisins, Pine Nuts and Red Wine Sauce

Chocolate Pyramid, Orange Gastrique
Coffee, Tea Selection

hundred ten dollars per person

Banquet Events are subject to 20% Service Charge, 10.775% Sales Tax on Food and 13.275% Sales Tax on Liquor
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