
Classic
Dinner

Appetizers for the tAble
Pan-Fried Calamari with hot Cherry PePPers

ProsCiutto-wraPPed mozzarella with Vine riPe tomatoes

sAlAd
Field Greens salad with Parmesan VinaiGrette 

entrée ChoiCe
Filet miGnon 10 oz

seared salmon with heirloom tomatoes in white wine Butter with lemon Basil mosto*

dry aGed Bone-in striP 18 oz

roasted ChiCken Breast with mushrooms and Parmesan risotto

ACCompAniments for the tAble
sam’s mashed Potatoes

Grilled asParaGus with lemon mosto

dessert
Flourless ChoColate esPresso Cake

90 Per Guest 
not inClusiVe oF BeVeraGe, tax or Gratuity.



Signature
Dinner

Appetizers for the tAble
Pan-Fried Calamari with hot Cherry PePPers

ProsCiutto-wraPPed mozzarella with Vine riPe tomatoes

sAlAd ChoiCe
Field Greens salad with Parmesan VinaiGrette 

wedGe with Bleu Cheese and smoked BaCon

entrée ChoiCe
Filet miGnon 10 oz

PorCini-ruBBed Bone-in riBeye with 15-year aGed BalsamiC

Bone-in kona Crusted dry aGed striP with shallot Butter

Pan-seared sea Bass with shiitake mushrooms, asParaGus and miso Butter

roasted ChiCken Breast with mushrooms and Parmesan risotto

ACCompAniments for the tAble
sam’s mashed Potatoes

Grilled asParaGus with lemon mosto

dessert
CheF’s seleCtion dessert Platters

100 Per Guest 
not inClusiVe oF BeVeraGe, tax or Gratuity.



Capital
Dinner

Appetizers for the tAble
Pan-Fried Calamari with hot Cherry PePPers

ProsCiutto-wraPPed mozzarella with Vine riPe tomatoes

loBster and CraB Cakes

sAlAd ChoiCe
Field Greens salad with Parmesan VinaiGrette 

wedGe with Bleu Cheese and smoked BaCon

entrée ChoiCe
Filet miGnon 10 oz

PorCini-ruBBed Bone-in riBeye with 15-year aGed BalsamiC

Bone-in kona Crusted dry aGed striP with shallot Butter

Pan-seared sea Bass with shiitake mushrooms, asParaGus and miso Butter

tomahawk Veal ChoP with saGe Butter, marsala Jus and CrisPy ProsCiutto

roasted ChiCken Breast with mushrooms and Parmesan risotto

ACCompAniments for the tAble
sam’s mashed Potatoes

Grilled asParaGus with lemon mosto

loBster maC ‘n’ Cheese

dessert
CheF’s seleCtion dessert Platters

120 Per Guest 
not inClusiVe oF BeVeraGe, tax or Gratuity.


