Group Dining |_uncl'1 Menu
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soup OF Jc%e Jath

or
Eutter ‘eftuce s*a‘aJ \X/it% c%errq tomatoes anJ tarragon—c%ampagne vinaigrette
%o ole fo o ode

gT’iHeJ po‘enta with mugj'wooms, tomatoes, wilted greens and balsamic g‘aze

or

pan wareJ sed Eagg \X/itln EaEq carrots anJ Eo\{ CJ’WOle, Aﬂ“imp miso sauce, §Jﬁiita\{e sa‘aJ
or

’Poas‘teJ C%ic\{en Ereagt \X/iJc]n mas%eJ potatoes, \></|u mus)wooms*, ClnicLLen jus anJ JC’I”U}EHG oi‘

or
Fi‘et Jcour’nedos‘ \x/if% potato—‘ee\{ risotto, sautéed s*pinac% and cagernet sauce
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ge‘ato or sorgef
or

clﬁoco‘ate anJ %aze‘nut mousse Ea’r’s \X/iH’W }Eres% Ee’mﬁieg anJ c%oco‘ate sauce

$45.00 per person includes coﬁtee, tea, and iced tea
20% gratuity and 8.75% sales tax will be added - room c%mﬂge may app|tjl

Aoeg I’]O‘t iﬂC‘UJe a|CO‘WO|.\C Eevewageg or corkage
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