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$45.00 per person plus tax, applicable service  

fee and gratuity.

Please see our canape menu for additional appetizers. 

Our Services include, plating and serving each course, 

cleaning and clearing after each course, washing the 

dishes and cutlery, leaving your kitchen as we found it.

Our customers are required to provide cutlery and 

plates based on a list we provide 

after there selections have been made.

Starter 
Tomato Bocconcini Salad On Greens

Fresh Basil Pesto Vinaigrette 

or

Caesar Salad with Garlic Croûtons, Shaved Parmesan, 

Crisp Bacon a our Signature Creamy Dressing 

or

Roasted Red Pepper with Sun Dried Tomato Soup

Cheddar Herb Biscuit

Main Course:
All main courses served with seasonal vegetables.

Oven Roasted Chicken Breast 

  with Brown Butter & Sage Rice Pilaf, 

 Butternut Alfredo Sauce

or

Braised Beef Short Ribs with Truffle Mashed Potatoes, 

Shallot and Red Wine Sauce

or

Vegetarian Pot Pie with 

Brown Butter Whipped Sweet Potatoes 

Sweet:
Vanilla Bean Creme Brulee 

with Cranberry Almond Biscotti

or

Chocolate Banana Bread Pudding 

Chocolate Ganache Center 
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