
 

Dinner Event Menus 
 

 
Group Size VS Menu Item Choices: 

10-15ppl Regular Menu or Limited Menu Available 
20-30ppl Choice of 3 Entree Items 
30-45ppl Choice of 2 Entrée Items  

Over 45ppl+ Predetermined or Set Menu 
*All Menus wil l Come with Vegetarian Upon Request Options*  

 
Special Event Menu Options 

2-Course Minimum 
Regular and Decaffeinated Coffee, Tea and Soda includes Complimentary Refills  

B R E A D  S E R V I C E :  
Select One Option

 
Homemade Tandoori Naan with Three Dipping Sauces: $8 per person 

*Item is Good for Groups of 30ppl and Under*  
 

Complimentary Bread Service  
 

 
S O U P S  A N D  S A L A D :  $10 per Person 
Number of Selections Based on Event Size  

Selections wil l be Printed on Menu, Choice at Time of Service 
 

Soup of the Day 
 

Tortilla Soup with Sour Cream, fried tortillas, cheddar cheese  
 

Mixed Baby Greens with Balsamic Vinaigrette 
 

Table 45 Caesar Salad 
 

*Items Below are Good for Groups 15ppl and Under* 
Ice Cube Salad with Iceberg Lettuce, Cucumbers, Tomato, Avocado, Bacon and a Blue Cheese Dressing  

 
 
 

E N T R É E S :  Columns Priced Per Person 
Number of Selections Based on Event Size  

Selections wil l be Printed on Menu, Choice at Time of Service
 

$28 
 

Tancredi Sunday Sauce with Pachheri Pasta 
Pork Shoulder, Ground Beef, Italian 

Sausage, Short Rib with a Tomato Sauce 
and Pacherri Pasta  

 
Argula Salad with Orange Segments, 

Roasted Peppers, tomato, Carrots, Toasted 
Pine Nuts, and a Lemon Thyme Vinaigrette 

with four Shrimp   
 

Seafood Bouillabaisse 
Scallops, shrimp, Mussels, Zucchini Ribbons   

 
 

 
$38 

 
 Pan Roasted Chicken Breast  

Parmesan Potatoes, Caramelized Brussels 
Sprouts, Bacon and a Butter Sauce 

  
Seared Salmon  

Seared Salmon with Braised Sauerkraut, 
Caviar Butter Sauce and Crème Fraich 

 
Tandori Pork Tenderloin 

 Parmesan Polenta, Shallot Confit, Glazed 
Carrots and Red Pepper Sauce  

 
 
 

 
$48 

 
Grilled 10oz Strip Steak with a Crispy 

Potato Cake, Carrot Puree, Asparagus Tips 
and a Red Pepper Syrup  

 
Soy Soaked Cod  

With Soba Noodles, Carrots, Shitake 
Mushrooms, Leeks and a Kombu Broth 

 
Grilled Lamb Loin  

With Saffron Chickpea and Israeli Cous 
Cous, roasted Cauliflower and Curry Sauce



 
 

Vegetarian Option 
***Menu will Always State Vegetarian Option Upon Request*** 

 
Vegan Stuffed Tomato 

Artichoke Stuffed Tomato with Olive Oil Potatoes, Fresh Vegetables, Fresh Basil and topped with a Pesto Sauce 
 

 
DESSERTS: $8 per Person 

Number of Selections Based on Event Size   
Selections wil l be Printed on Menu, Choice at Time of Service 

 
 

Praline Chocolate Mousse Terrine  
 

Ginger Spice Cake Served with Bergamot Orange Curd 
 

Flourless Chocolate Cake  
 

Assorted Ice Cream and Sorbet 
Chef’s Choice served with Fresh Berries  

 
 

BAR OPTIONS: 
Select One Option 

 
OPEN BAR SERVICE 

Charges Based on Consumption, No Limitations on Brands or Quantity. 
 
 

LIMITED BAR SERVICE 
Options: 

House Beer and Wine only 
*Client Can Have a Per Person Drink Minimum 

 
 

CASH BAR SERVICE 
*No alcoholic Drinks to be Charged to the Master Bill Unless Approved by On-Site Contact 

 
 

WINE SERVICE BY THE BOTTLE 
Options: 

Red: 
White: 

*Wine Menu Upon Request 
 

WINE SERVICE BY THE BOTTLE WITH OPEN BAR OPTION 
Options: 

Red: 
White: 

*Wine Menu Upon Request 
*Red and White Wines to be Offered but Host will Allow Cocktails upon Guest Request. 


