
Five Course Menu
$150/GUEST

Appetizers
Smoked Salmon Mousse Canapés, Crispy Tater Tots

Candied Bacon Scallops

Chorizo Jam and Brie Bites

Salad
Thai Lemongrass Salad with Crispy Cornish Hen

Soup
Lobster Bisque with Cajun Crab Cakes

Entree
Chateaubriand with red Wine Demi Glaze 

and Horseradish Cream served with duchess 

Potatoes, Oyster Mushrooms & Roasted Shallots

Dessert
Sticky Chocolate Pudding With Toffee Sauce, 

candy Snap Baskets & Vanilla Ice Cream
Menus are customizable to food restrictions and preferences upon request, including vegan & vegetarian options.

Our pricing includes all plate-ware, cutlery, and service staff. 


