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COLD SELECTION

E

WATERMELON AND FETA CHEESE WITH FIG BALSAMIC SAUCE
$4.50

PORT WINE PEAR AND GORGONZOLA ON WALNUT BREAD
$4.50

BUTTERMILK BLEU CHEESE AND GRAPE RELISH, ON WALNUT TOAST
$4.50

FETA CHEESE, BASIL AND SLICED RADISH ON CRISPY LAVOSH
$5.50

ORGANIC SALMON TARTARE WITH WASABI AIOLI
$5.50

SESAME SEED CRUSTED AHI TUNA MEDALLION ON CRISPY WONTON CRACKER
$5.50

CHIVE-POTATO PANCAKE WITH CASPTIAN CAVIAR
$6.00

NOVA SCOTIA LOBSTER MEDALLION WITH TRUFFLE MAYONNAISE
$6.00

HUMBOLDT FOG GOAT CHEESE, FENNEL JAM ON KALAMATA OLIVE BREAD
$4.50

SHAVED PROSCIUTTO AND PEACH CHUTNEY ON SOURDOUGH POINT
$4.50

BEEF CARPACCIO WITH HORSERADISH CREAM ON FENNEL CRACKER
$5.00

PROSCIUTTO WRAPPED MANGO
$4.50

HEIRLOOM TOMATO GAZPACHO SHOOTER
$5.50

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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HOT SELECTION

E

MINI KOBE BEEF BURGER, ONION BRIOCHE
$6.50

SEARED COLORADO LAMB CHOP, ENGLISH MINT SAUCE
$7.00

PROSCIUTTO WRAPPED FIG, MELTED BUTTERMILK BLEU CHEESE
$5.50

THAI STYLE CHICKEN WING, LEMONGRASS-MANGO SAUCE
$5.00

MALAYSIAN STYLE CHICKEN SATAY, SPICY PEANUT SAUCE
$5.00

CHICKEN CURRY PUFF
$4.50

MINI HAM & CHEESE MELT
$4.50

GOAT CHEESE AND SPINACH QUICHE
$4.50

ESCARGOT, GARLIC PARSLEY COULIS, PUFF PASTRY BOUCHE
$6.00

COCONUT SHRIMP WITH TROPICAL SPICY CHUTNEY
$5.50

MINIATURE MARYLAND CRAB CAKE, CLASSIC REMOULADE DIPPING SAUCE
$6.00

CRISPY ASIAN PEKING DUCK SPRING ROLL, SWEET & SOUR PINEAPPLE SAUCE
$5.50

SPINACH AND FETA IN PHYLLO
$4.50

MINIATURE CORNDOGS WITH SPICY MUSTARD
$4.50

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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RECEPTION DISPLAYS

E

MEDITERRANEAN
MINI GRILLED CURED MEAT AND CHEESE PANINIS
GRILLED VEGETABLES, DOLMADES, MARINATED MUSHROOMS AND OLIVES
HUMMUS, PITA POINTS, LAVOSH, ASSORTED CRACKERS
$19 per Guest (Minimum of 35 guests)

ARTISAN CHEESE DISPLAY
VARIETY OF BOUTIQUE AMERICAN FARMHOUSE AND IMPORTED CHEESES
GARNISHED WITH NUTS, FRESH AND DRIED FRUITS, JAMS AND CHUTNEY
WATER CRACKERS AND FRENCH BREAD
$19 per Guest (Minimum of 35 guests)

ROASTED AND RAW VEGETABLES OF THE MARKET
CHARRED ASPARAGUS, ARTICHOKES, CARROTS, CELERY, CUCUMBER,
TEAR DROP TOMATOES, TAPENADE, HUMMUS, FIVE-ONION DIP,

OLIVE OIL, BALSAMIC VINEGAR AND GRATED PARMESAN
$15 per Guest (Minimum of 35 guests)

FRESH SEAFOOD ON ICE
JUMBO TIGER SHRIMP $7.00
ALASKAN KING CRAB LEGS $8.50
CRAB CLAWS $7.00
OYSTERS ON THE HALF SHELL WITH MIGNONETTE SAUCE $6.00
EACH SERVED WITH FRENCH AND AMERICAN COCKTAIL SAUCES, LEMON WEDGES, TABASCO
Minimum of 50 pieces

BLACK PEARLS OF THE SEA
AMERICAN CAVIAR MARKET PRICE
SERVED WITH TOAST POINTS, BLINI, CREME FRAICHE, LEMON, EGGS, CHIVES AND RED ONIONS
ADDITIONAL SELECTIONS UPON AVAILABILITY
Please inquire with your Conference / Catering Manager

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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RECEPTION STATIONS

E

GOURMET BURGERS
BLACK ANGUS BEEF SLIDERS, FRESH BAKED BUNS
LETTUCE, TOMATO, ONION, SAUTEED MUSHROOMS,

GRILLED ONIONS, ASSORTED CHEESES, FLAVORED MAYONNAISE, AIOLI
SEA SALT ROSEMARY POTATO CHIPS, TRUFFLE AND PARMESAN CHIPS
PREPARED TO ORDER
$20 per Guest
$4 additional for Kobe beef sliders

MOROCCAN
GROUND LAMB & GOAT CHEESE, MINI PITA WITH ONION-POMEGRANATE JAM,
LETTUCE, TOMATO, ONION, SAUTEED MUSHROOMS, GRILLED ONIONS,
CUCUMBER, TAHINI, DRIED FRUIT AND NUT COUSCOUS
PREPARED TO ORDER
$24 per Guest

ITALTAN
-Select two of the following-
CHEESE TORTELLINI IN CLAM-GARLIC CREAM,
ORECCHIETTE IN VEGETABLES AND PESTO,
FARFALLE IN A THREE MEAT BOLOGNAISE, FRESHLY SHAVED PARMESAN,
GARLIC BREAD AND ITALIAN BREADSTICKS
$26 per Guest

RISOTTO
-Select two of the following-
WILD MUSHROOMS, PORCINI CREAM
GARDEN GRILLED VEGETABLES, TOMATO BASIL SAUCE
ROCK SHRIMP, DUCK CONFIT, MERLOT REDUCTION

ITALIAN SAUSAGE, CARAMELIZED ONIONS, FRESH HERBS

FRESHLY SHAVED PARMESAN, GARLIC BREAD, FOCACCIA
$24 per Guest

$4 additional for lobster risotto with chardonnay, roasted garlic and olives

One Chef Attendant is required per 50-75 guests. $175 per Attendant based on a maximum of Two Hours
Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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SOUTHEAST ASIA
SHABU SHABU STYLE SKEWERED CHICKEN, BEEF SIRLOIN, AND SHRIMP
TOM YOM SOUP, LEMON GRASS CHICKEN BROTH
ASTAN GREENS WITH DAIKON SPROUTS, BOK CHOY, NAPA CABBAGE, AND SHIITAKE MUSHROOMS
THAI PEANUT SAUCE, GINGER WASABI, SOY DRESSING, SWEET CHILI SAUCE, AND INDONESIAN BLACK PEPPER SAUCE
$28 per Guest

CRAB CAKE
MARYLAND CRAB CAKES SAUTEED TO ORDER, LEMON CAPER BEURRE BLANC,
REMOULADE AND SPICY THAI MAE POY
$24 per Guest

SUSHI ROLLS
-Five pieces per person-

CHOICE OF FOUR: CALIFORNIA (FRESH CRAB, AVOCADO),
PHILADELPHIA SMOKED SALMON, TEKKAMAKI (TUNA),
FUTOMAKI (SWEET TUNA, EGG), SPICY TUNA, BBQ EEL, VEGETARIAN
$25.00 per Guest

SASHIMI

AHI, HAMACHI (YELLOWTAIL), SALMON
Choice of (3) pieces per Guest at $19.00
Choice of (6) pieces per Guest at $39.00

Minimum order of 25Guests

NIGIRI SUSHI
TAKO (OCTOPUS), MAGURO (TUNA), IKA (SQUID), EBI (SHRIMP), UNAGI (EEL),
SAKE (SALMON), TAMAGO (SWEET EGG ()MELETTE)
ALL SUSHI ITEMS SERVED WITH WASABI, PICKLED GINGER, AND SOY SAUCE
Choice of (3) pieces per Guest at$19.00
Choice of (6) pieces per Guest at $39.00

UNLIMITED NIGIRI, SASHIMI & SUSHI ROLL
$58.50 per Guest

$400 specialty sushi chef fee per required chef (1 per 100-150 guests)

One Chef Attendant is required per 50-75 guests. $175 per Attendant based on a maximum of Two Hours
Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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CRACKED LOBSTER
ORGANIC MIXED GREENS, CONFIT FENNEL, AND OVEN DRIED GRAPE TOMATOES,
WITH CHAMPAGNE VINAIGRETTE, AMERICAN CAVIAR (ONE LOBSTER PER SIX GUESTS)
$35 per Guest (Minimum of 50 guests)

CHOPPED SALAD
HEARTS OF ROMAINE, SPINACH, GRILLED CHICKEN OR SHRIMP, TOMATOES, CUCUMBERS,
SMOKED BACON, HARD BOILED EGG, AVOCADO, HEARTS OF PALM, ROQUEFORT CHEESE,
CARAMELIZED PECANS AND RANCH VINAIGRETTE TOSSED TO ORDER
$18 per Guest

CAESAR SALAD
GRILLED CHICKEN OR SALMON, ROMAINE LETTUCE, GARLIC CROUTON,
FRESHLY SHAVED PARMESAN, CAESAR DRESSING, TOSSED TO ORDER
$16 per Guest

Omne Chef Attendant is required per S0-75 guests. $175 per Attendant based on a maximum of Two Hours
Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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CARVING STATIONS

PRIME NY STRIP SIRLOIN
ROASTED WITH THYME & GARLIC, CREAMED HORSERADISH & SILVER DOLLAR ROLLS
Serves approximately 30 Guests $480

HERB ROASTED RACK OF LAMB
ACCOMPANIED WITH MINT FOAM

3 pieces per Guest
$24 per Guest

TANDOORI BAKED WILD KING SALMON
CRISPY LAVOSH, CUCUMBER YOGURT RIATA
Serves Approximately 25 Guests $350

SZECHWAN PEPPER CRUSTED TUNA LOIN
GINGER SWEET CHILI GLAZE
Serves Approximately 25 Guests $400

SIDE OF BAKED SWORDFISH
ASTIAN BARBEQUE GLAZE, CRISPY SLAW
Serves Approximately 30 Guests - $480

ROASTED FREE RANGE TURKEY
CRANBERRY MUFFINS, SAGE GRAVY
Serves Approximately 25 Guests $225

CRISPY PEKING DUCK
JULIENNE OF GREEN ONIONS, CHINESE CREPE, CUCUMBER SWEET BEAN SAUCE
Serves Approximately 10 Guests $180

HERB CRUSTED BEEF TENDERLOIN
SHIITAKE MUSHROOM AND PINOT NOIR SAUCE, HERB BRIOCHE ROLLS
Serves Approximately 15 Guests $270

CARVING STATION ENHANCEMENTS
$14 Additional for Chefs Selection of Starch and Vegetables

One Chef Attendant is required per 50-75 guests. $175 per Attendant based on a maximum of Two Hours
Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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DESSERT DISPLAYS

SELECTION ONE
WARM SEASONAL FRUIT CRISP
CHOCOLATE ESPRESSO CHEESECAKE
ASSORTED COOKIES AND BROWNIES
CHOCOLATE MOUSSE CAKE
$18 per Guest

SELECTION TWO
CHOCOLATE BANANA CAKE
PECAN PRALINE CHEESECAKE
WARM SEASONAL BREAD PUDDING
CHOCOLATE MARSHMALLOW CAKE WITH SALTED ALMONDS
$22 per Guest

PASSED PETIT FOURS
TIRAMISU BITES
CHEESECAKE LOLLIPOPS “WHITE & DARK CHOCOLATES”
MINI CREME BRULEES
ASSORTED HOUSE-MADE CANDY BARS
ASSORTED TARTS TO INCLUDE LEMON MERINGUE, FRUIT, KEY LIME, CHOCOLATE, CARAMEL
ASSORTED MINIATURE COOKIES
SHOT GLASS PARFAITS
MINIATURE TEA CUPS
MINIATURE CUP CAKES OF THE SEASON
MINIATURE SAVARINS WITH FRUIT
CREAM PUFFS WITH VANILLA CREAM
CHOCOLATE ECLAIRS

Selection of Five, $22 per Guest

Selection of Six, $26 per Guest
Selection of Seven, $30 per Guest

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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DESSERT STATIONS

MILKSHAKE STATION
ASSORTED DESSERT TREATS TO INCLUDE STRAWBERRY, VANILLA; AND DUTCH CHOCOLATE.
VARIETY OF TOPPINGS TO INCLUDE M AND M’S, REESE’S PEANUT BUTTER CUPS, AND OREOS
$16 per Guest

MARBLE SLAB ICE CREAM BAR
A SELECTION OF ICE CREAMS TO INCLUDE STRAWBERRY, VANILLA; AND DUTCH CHOCOLATE.
VARIETY OF TOPPINGS TO INCLUDE M & M’S, REESE’S PEANUT BUTTER CUPS, AND OREOS.
COVERED WITH YOUR CHOICE OF CHOCOLATE OR CARAMEL SAUCES
$16 per Guest

WAFFLE STATION
SEASONAL SAUTEED FRUIT TO INCLUDE BANANAS FOSTER, PEACHES, STRAWBERRIES
VANILLA AND CHOCOLATE ICE CREAMS
TOASTED NUTS, BRITTLES, WHIPPED CREAM, CARAMEL SAUCE, CHOCOLATE FUDGE
$14 per Guest

FRUIT SHORTCAKE
CREATE YOUR OWN SHORTCAKE
SPONGE CAKE, LEMON POPPY SEED CAKE, CHOCOLATE FINANCIER
STRAWBERRY, MANGO, MIX BERRY, KIWI, BANANAS, PINEAPPLES
VANILLA CREAM, LEMON CREAM, CHOCOLATE PASTRY CREAM, WHIPPED CREAM
$18 per Guest

BANANAS FOSTER
CARAMELIZED BANANAS, BROWN SUGAR,
RUM RAISIN AND VANILLA BEAN ICE CREAM
PREPARED TO ORDER
$16 per Guest

COFFEE STATION
FRESHLY BREWED REGULAR AND DECAFFEINATED LA COLOMBE COFFEE,
COLLECTION OF “T” TEAS
$7 per Guest

ESPRESSO BAR
FLAVORED ITALIAN SYRUPS, SHAVED CHOCOLATE, WHIPPED CREAM, BISCOTTI
$8 per Guest

Omne Chef Attendant is required per S0-75 guests. $175 per Attendant based on a maximum of Two Hours
Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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DINNER BUFFETS ARE DESIGNED FOR A MINIMUM OF THIRTY GUESTS
ALL BUFFETS ARE SERVED WITH APPROPRIATE FRESHLY BAKED BREADS,
100% ORGANIC LA COLOMBE COFFEE, AND ASSORTED FINE TEAS

THE PEACHTREE

E

-Select either one soup and two salads or select three salads-

SOUPS
CHILLED SOUP VICHYSSOISE
COCONUT GINGER AND LEMONGRASS BROTH, THAI VEGETABLES MEDLEY, CHICKEN DUMPLINGS

CREAM OF BUTTERNUT SQUASH, PUMPKIN SEED OIL, CREME FRAICHE

SALADS
MIXED GREENS WITH CONDIMENTS AND DRESSING
FRESH MOZZARELLA,; HEIRLOOM TOMATOES, PROSCIUTTO DI PARMA
“DECONSTRUCTED” COBB SALAD WITH GRILLED CHICKEN, TOMATO, AVOCADO, ONIONS,

HEARTS OF PALM, AND SMOKED BACON

ENTREES
-Select two or three entrees-
SEARED ALASKAN HALIBUT, PAELLA RICE, CHORIZO JUS

GRILLED PETITE SIRLOIN OF BEEF, GREEN PEPPER CORN SAUCE, ROSEMARY POTATO

FREE RANGE CHICKEN BREAST ON ROASTED FINGERLING POTATOES, NATURAL JUS

ACCOMPANIMENTS

SEASONAL MARKET VEGETABLES, SEASONAL MARKET STARCH

-Select three desseris-
LEMON MERINGUE TART
CHOCOLATE ESPRESSO CHEESECAKE
CHOCOLATE MOUSSE CAKE
SEASONAL FRUIT PIE

Two Entrée buffet $90
Three Entrée buffet $94

Please note there is a $150 charge for groups less than 25

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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WEST PACES
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-Select either one soup and two salads or select three salads-

SOUPS
CHILLED HEIRLOOM TOMATO GAZPACHO
CORN SILK WITH SHRIMP SALPICON, CILANTRO OIL

CREAM OF BUTTERNUT SQUASH, PUMPKIN SEED OIL, CREME FRAICHE

SALADS
ARRAY OF FIELD GREENS, CONDIMENTS, DRESSINGS
FRESH MOZZARELLA, HEIRLOOM TOMATOES, PROSCIUTTO DI PARMA

CAESAR SALAD, BOQUERONES ANCHOVIES, FOCACCIA CROUTONS

ENTREES
-Select two or three entrees-
ROASTED PORK TENDERLOIN, BUTTERNUT SQUASH MOUSELINE, RED CABBAGE CONFIT,
BALSAMIC AND BLACK PEPPER GLAZE

PARMESAN CRUSTED CHICKEN MEDALLION, LIGHT TRUFFLE EMULSION

ALMOND-CURRY CRUSTED SALMON WITH ROASTED APPLE BUTTER

ACCOMPANIMENTS

SEASONAL MARKET VEGETABLES, SEASONAL MARKET STARCH

-Select three desserts-
CHOCOLATE MOUSSE CAKE
WARM SEASONAL FRUIT CRISP
PECAN PRALINE CHEESECAKE

CHOCOLATE BANANA CAKE

Two Entrée buffet $84
Three Entrée buffet $89

Please note there is a $150 charge for groups less than 25
Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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PLATED DINNERS ARE BASED ON A THREE COURSE MENU.
INCLUDES A SELECTION OF ARTISANAL BREAD WITH FRENCH STYLE BUTTER AND
100% ORGANIC LA COLOMBE COFFEE AND SELECTION OF FINE TEAS

-Select a soup or salad-
SOuUP
CLASSIC LOBSTER BISQUE
ROASTED CAULIFLOWER, TOASTED WALNUTS
CREAM OF WILD MUSHROOM, TRUFFLE FOAM

ASPARAGUS SOUP WITH MINI CRAB FRITTATA

SALAD
MESCLUN SALAD, BELGIUM ENDIVE,; ROASTED BABY BEETS, PISTACHIO CRUSTED GOAT CHEESE, TRUFFLE VINAIGRETTE

BOSTON LEAVES, WATERCRESS, MUSHROOMS, ARTICHOKE, FRENCH BEANS, BLOOD ORANGE VINAIGRETTE
BABY FIELD GREENS, BELGIAN ENDIVE, CAJUN WALNUTS, FIG-BALSAMIC VINAIGRETTE

ROMAINE LETTUCE WITH HERB FOCACCIA CROUTON, SHAVED PARMESAN AND CAESAR DRESSING
Add soup or salad as fourth course for $10 per guest

HOT APPETIZER
CRISPY CRAB CAKE, CHARRED CORN RELISH, GARLIC-PEPPER AIOLI
$16 per Guest

WILD MUSHROOM BASIL RAVIOLIL; CHARDONNAY SAUCE
$14 per Guest

WARM GOAT CHEESE TART WITH CARAMELIZED ONIONS AND OVEN DRIED TOMATOES
$12 per Guest

ENTREES
TOMATO CRUSTED HALIBUT SPINACH MOUSSELINE, FENNEL-PERNOD CREAM
$78 per Guest

PAN SEARED CRISP TASMANIAN TROUT, CORN AND SMOKE BACON RAGOUT, GREEN PEAS, WASABI EMULSION
$77 per Guest

OVEN BAKED HALIBUT FILET, ROCK SHRIMP, SOFT POLENTA, RATATOUILLE, BOUILLABAISSE EMULSION
$79 per Guest

SLOW ROASTED KUROBUTA PORK CHOP, MANGO CHUTNEY, BRAISED RED CABBAGE, HORSERADISH MASHED POTATOES,
BALSAMIC AND SZECHUAN PEPPER SAUCE
$75 per Guest

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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KALBI MARINATED BEEF TENDERLOIN WITH WASABI MASHED POTATOES AND GINGER-CHIANTI REDUCTION
$84 per Guest

ROASTED RACK OF LAMB WITH GREEN LENTILS AND ROASTED GARLIC JUS
$90 per Guest

DUO ENTREE
PAN SEARED VEAL MEDALLION, ROSEMARY SKEWERED JUMBO SCALLOPS
CELERIAC PUREE, WHOLE GRAIN MUSTARD CREAM
$90 per Guest

GRILLED BEEF TENDERLOIN, GRILLED CHICKEN BREAST
MASHED FINGERLING POTATOES, PINOT NOIR GLAZE, MARJORAM CREAM SAUCE
$86 per Guest

GRILLED BEEF TENDERLOIN, BAKED GARLIC SCAMPI, SMOKED BACON AND LEEK FONDUE
CAPER AND TOMATO FARRO, PINK PEPPERCORN SAUCE, BEURRE BLANC
$86 per Guest

GRILLED BEEF TENDERLOIN, BRAISED NOVA SCOTIA LOBSTER
TRUFFLE MASHED POTATOES, MERLOT REDUCTION, CHERVIL BEURRE BLANC
$98 per Guest

DESSERTS
CHOCOLATE CARAMEL BAR, SALTED ALMONDS AND COFFEE SABAYON
PECAN PRALINE CHEESECAKE, BUTTERSCOTCH ENGLISH TOFFEE AND VANILLA FOAM
CARROT CAKE, WHITE CHOCOLATE CREAM CHEESE;, CARDAMOM SPICED WALNUTS, VANILLA CARROT SYRUP
FLOURLESS CHOCOLATE CAKE, MILK CHOCOLATE MOUSSE, COCO MARSHMALLOW, SALTED CARAMEL, GRAHAM CRACKER
ALMOND POUND CAKE, ROASTED PINEAPPLE, BRANDIED CHERRIES, SOUR CREAM PANNA COTTA
KEY LIME PIE, WHITE CHOCOLATE PASSION FRUIT BAVARIAN, MINT SAUCE
ST. HONOREE WITH VANILLA CREAM, RASPBERRY AND CARAMEL SAUCES, SHAVE CHOCOLATE

PISTACHIO GATEAUX WITH LEMON CREME BRULEE, COMPRESSED STRAWBERRIES, STRAWBERRY MERINGUE

Duo dessert for an additional $7 per guest
Trio dessert for an additional $10 per guest

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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SEASONAL DINNERS ARE BASED ON A THREE COURSE MENU.
INCLUDES A SELECTION OF ARTISANAL BREAD WITH FRENCH STYLE BUTTER AND
100% ORGANIC LA COLOMBE COFFEE AND SELECTION OF FINE TEAS

FALL MENU

E

BEGINNINGS
FARM MIXED SEASONAL GREENS, MEDJOOL DATES, HUMBLE FOG GOAT CHEESE, TOASTED PISTACHIOS
WITH HONEY WALNUT VINAIGRETTE

THIN SLICED PROSCIUTTO, COLD SLOW COOKED DONUT PEACHES, BABY ARUGULA WITH LEMON VINAIGRETTE

WHITE BEANS SILK WITH SMOKED DUCK AND CORN SALPICON

ENTREES
BEEF TENDERLOIN WITH WILD MUSHROOM FRICASSEE, POTATOES AND POTATOES GRATIN IN CABERNET REDUCTION
$78 per Guest

SEARED KONA KAMPACHI WITH PARSNIP MOUSSELINE, CARROT CARDAMOM SAUCE, CAPERS AND GRAPES WITH GINGER OIL
$72 per Guest

PAN SEARED VEAL CHOP WITH CELERIAC PUREE, WHOLE GRAIN MUSTARD IN NATURAL JUS
$82 per Guest

DESSERTS
GIANDUJA MOUSSE WITH SPICED POACHED PEAR, HAZELNUT PRALINE, AND PORT WINE SYRUP

PUMPKIN PIE WITH CREME FRAICHE, GRAHAM CRACKER ANGLAISE, AND PUMPKIN SEED BRITTLE

TWENTY HOUR APPLE WITH SOUR CREAM MOUSE, ENGLISH SHORTBREAD AND CANDIED CRANBERRIES

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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WINTER MENU

E

BEGINNINGS
DUO OF ROASTED BABY CANDY STRIPPED BEETS AND MARYLAND CRAB SALAD, PETITE SEASON MIX WITH SAFFRON FOAM

FOIE GRAS FLAN SERVED WITH TRUFFLE CHESTNUT SOUP WITH PORT WINE FOAM

SCALLOP CARPACCIO WITH LYCHEE AND GOLD LEAF, LYCHEE VINEGAR AND VANILLA OIL DRESSING

ENTREES
SLOWLY POACHED JOHN DORY, LOBSTER INFUSED IN TRUFFLE AND CHAMPAGNE CREAM WITH VEGETABLE PEARLS
$73 per Guest

SLOW COOKED LAMB SHOULDER WITH CUMIN SCENTED BARLEY, BRAISED SAFFRON, CIPPOLINE ONIONS,
HARRISA AND NORTH AFRICAN SPICES WITH BRAISING JUS
$80 per Guest

CERVENA VENISON, WITH CELERIAC MOUSSELINE, CHESTNUT AND FOIE GRAS BEGGARS PURSE, CRANBERRY POIVRADE
$84 per Guest

DESSERTS
SWEET POTATO CHEESECAKE WITH GRAHAM CRACKER, TOASTED MARSHMALLOW AND CRANBERRY GEL

APPLE AND QUINCE TART WITH HUCKLEBERRY SAUCE AND WHITE CHOCOLATE MOUSSE

VANILLA YOGURT PARFAIT WITH CITRUS COMPOTE, ORANGE CARAMEL AND GRANOLA STREUSEL

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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SPRING MENU

BEGINNINGS
CREAMY SPRING PEA RISOTTO WITH CRUNCHY MAPLEWOOD BACON AND MICRO BASIL

BEEF CARPACCIO WITH MICRO ARUGULA AND MICRO FENNEL SALAD, PARMESAN SHAVINGS,
AND WHITE TRUFFLE LEMON EMULSION

COLD CAULIFLOWER SOUP LACED WITH CURRY, LOBSTER SALAD WITH FRESH ORGANIC HERBS

ENTREES
SLOW COOKED HALIBUT ON A BED OF SLOW COOKED QUINOA SPRING BABY VEGETABLES,
BLACK OIL AND WATERCRESS EMULSION
$72 per Guest

BABY OSSO BUCCO SERVED WITH CREAMY CORN POLENTA, YOUNG LEEKS, VEGETABLE OF THE SEASON AND BRAISING JUS
$76 per Guest

PAN SEARED BEEF MEDALLIONS AND CARAMELIZED SEA SCALLOPS, CAPERS AND SUNDRIED TOMATO FARO WITH SHIRAZ
JUS AND BEURRE BLANC
$86 per Guest

DESSERTS
STRAWBERRY RHUBARB PIE WITH PISTACHIO MOUSSE AND RHUBARB SYRUP

CARROT CAKE WITH VANILLA CREAM CHEESE PANNA COTTA, CARDAMOM SPICED WALNUTS AND CARROT REDUCTION

LEMON MERINGUE PIE WITH LEMON CURD, CRISP MERINGUE AND RASPBERRY SORBET

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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SUMMER MENU

E
BEGINNINGS
COLD HEIRLOOM TOMATOES GAZPACHO WITH MARYLAND CRAB TIAN AND BASIL OIL
DUO OF PROSCIUTTO DE PARMA WITH WATERMELON AND CHAMPAGNE GELEE AND HEIRLOOM TOMATO, BURRATA CHEESE
WITH BALSAMIC SYRUP AND BASIL OIL

WILD MUSHROOM BASIL RAVIOLI WITH CHARDONNAY SAUCE

ENTREES
PAN SEARED HALIBUT, SWEET CORN, PANCETTA, CHANTERELLES, AND WATERCRESS EMULSION
$72 per Guest

HERB MARINATED BEEF FILET WITH RADICCHIO RISOTTO, PORCINIS AND PORT WINE SAUCE
$78 per Guest

DUO OF LAMB RACK AND SHOULDER WITH PEA’S MOUSSELINE, BRAISED RADISHES, HORSERADISH AND NATURAL LAMB JUS
$95 per Guest

DESSERTS
VANILLA YOGURT MOUSSE WITH CHAMOMILE ROASTED APRICOTS AND PISTACHIO CRUMBLE

ALMOND POUND CAKE WITH CHERRY COMPOTE, MASCARPONE PANNA COTTA AND CANDIED ALMONDS

PEACH PIE WITH VANILLA ICE CREAM AND WHISKEY CARAMEL

Prices are subject to a 23% Service Charge (15.5% Gratuity and 7.5% Administrative Charge) and 8% Sales Tax
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BEVERAGES MAY BE CHARGED ON AN ACTUAL “PER DRINK ARRANGEMENT” OR ON A
“PACKAGE PER PERSON ARRANGEMENT?”. A HOSTED BAR WILL REQUIRE ONE BARTENDER PER 75

GUESTS AT $150 FOR UP TO TWO HOURS WITH $50 FOR EACH HOUR THEREAFTER. FOR EACH $650
IN LIQUOR CONSUMPTION, ONE BARTENDER FEE SHALL BE WAIVED.

ST. REGIS PREMIUM BAR

(PER DRINK ARRANGEMENTS)

PREMIUM LIQUORS
SEAGRAM’S CROWN ROYAL, MAKER’S MARK BOURBON, DEWAR’S WHITE LABEL
SCOTCH, ABSOLUT VODKA, KETEL ONE, CITRON VODKA, BOMBAY GIN,
1800 SILVER TEQUILA, AND BACARDI RUM
$10

DOMESTIC BEER
RED BRICK PALE ALE, BUDWEISER, BUDWEISER LIGHT
$6.50

IMPORTED BEER
AMSTEL LIGHT, HEINEKEN, GUINNESS, BASS ALE, CORONA, CORONA LIGHT, GROLSCH
$7

SEA RIDGE CHARDONNAY, USA
$46 per bottle

, USA
$46 per bottle
ST. REGIS P BAR
( )
$10
Prices are subject to a 23% Service Charge (15. 5% Administrative Charge)
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