
 

Private Dining Menu 
Silver Packages 

 
“We ask you to pick your top 5 favorite dishes from the list below and we will customize the number of courses based on 

your favorites. The price will depend on dishes and party size (2-20 people).” 

 
Appetizer 

 
Bruschetta 

Tomatoes, shallots, garlic, basil, French bread, goat cheese, arugula, and sweet balsamic reduction 
 

Shrimp Scampi 
Jumbo shrimp sauteed in garlic herb butter and served with fresh bun 

 
BBQ Jackfruit Slider 

Jerk BBQ jackfruit, mango slaw, cajun sweet potato wedges, and cilantro lime 
 

Indonesian Beef Skewer 
Tenderized skirt meat, spices, and served with peanut sauce 

 
Spicy Thai Chicken Wings 

Chicken wings coated in spicy sauce and served with spicy mango Thai, jerk, siracha, BBQ, honey garlic (choose 3) 
 

Eggplant & Brie 
Warmed brie, eggplant quinoa pinwheel with tomato sauce 

 
Salad 

 
Caesar Salad 

Fresh romaine lettuce, baked garlic croutons, table-side Caesar dressing, and topped with shaved parmesan 
 

Avocado Grapefruit Salad 
Lettuce, avocado, grapefruit, grapefruit avocado vinaigrette, prosciutto di Parma 

 
Country Style Potato Salad 

Yukon gold potatoes, diced green and red peppers, dill pickle, hard-boiled eggs, mayo, and topped with green onion 
 

Green Apple Salad 
Sliced granny smith apple, romaine lettuce, cherry tomato, and honey lemon vinaigrette 

 
Soup 

 
Coconut Curry Braised COD 

Flaky cod in a mild coconut curry broth, with carrots, peppers, and spinach 



 
Beef Stew 

Beef tenderloin simmered with carrots, onion, potatoes, thyme, red wine, and beef stock 

 
Red Meat 

 
Grilled Beef Tenderloin 

Roasted garlic mashed potatoes, caramelized shallots, peas, and red wine sauce 
 

Duck Breast 
Seared duck breast, sliced granny smith apple, mushroom risotto, and root vegetable cream 

 
Blue Cheese Striploin 

Grilled New York striploin with blue cheese, charred cherry tomatoes, glazed carrots, and shallot butter  
 

Grilled Lamb Chops 
Grilled lamb chops marinated in fresh thyme, mint, and rosemary, risotto, peas, and lamb jus 

 
Pork 

 
Pork Tenderloin 

Steamed jasmine rice, red Thai curry glaze, and coriander emulsion 
 

Braised Pork Belly 
Red wine sauce braised pork belly, sushi rice, sauteed bok choy, seasoned egg, julienne carrot pickle, sauteed zucchini, 

kimchi, green onion, and topped with gochujang sauce 

 
Poultry 

 
Apricot Walnut Chicken 

Apricot glazed chicken breast, steamed broccoli, roasted potatoes, and Madeira sauce 
 

Spinach Stuffed Chicken 
Spinach & cream cheese stuffed chicken breast, squash puree, sauteed mushroom, charred shallots, and cranberry sauce  

 
Roasted Whole Chicken 

Whole rotisserie chicken marinated with fresh oregano, garlic, lemon, butter, and slow-roasted, served with Brazilian salsa 
Verde or Pico de Gallo salsa 

 
Seared Chicken Leg 

Pan-seared and finished in the oven chicken leg, aged cheddar mashed potatoes, sauteed asparagus with apple jus  

 
Seafood 

 
Poached Halibut 

Leek soubise, buttered kohlrabi, watercress, and shallot vinaigrette 
 

Mussels 
Tomatoes, onion, garlic, herbs, and red wine sauce 



 
Seared Diver Scallop 

Lemon lime hollandaise, sauteed pea sprouts, steamed carrot, and herb bread pudding 
 

Lobster Ravioli 
Fresh-made lobster ravioli, caramelized fennel, zucchini in saffron beurre blanc,  

 
Vegetarian 

 
Lentils Bolognese 

Mushrooms, lentils, rustic tomato sauce, zucchini, and spaghetti pasta 
 

Curry Risotto 
Curry sauce, coconut-scented, mushroom and crispy spinach leaves 

 
Penne Pasta 

Penne pasta, homemade tomato sauce, zucchini, mushroom, green peppers, and basil 

 
Dessert 

 
Crème Caramel 

With caramel sauce 
 

Tiramisu 
Expresso-soaked lady fingers, layered with cocoa and sweet Italian mascarpone 

 
Baked Apple French Toast 

Sauteed apples baked with cinnamon French toast until golden brown 

 
                             Kids Menu (Select 3) 

Fries 
 

Chicken Fingers 
 

Alfredo Penne Pasta 
 

Mini Burger 

Mini Hot Dog Flatbread Pizza 
 

 
We can customize any menu or choose dishes from our menus online. 

Schedule a menu consultation and we can work together. 
We include bread for the table, plates, and cutleries. 


