
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have 
certain medical conditions 

 
 

Meals include fountain sodas and juices, coffee or tea, and bread service 
 

Book your party on Monday or Tuesday and receive 10% OFF   

 

Luncheon  
 

(choose one) 

Mixed Greens or Caesar Salad 
 

(choose one) 

Steak & Frites 
10 oz certified black angus skirt steak, fries, chimichurri aioli 

Featuring Harris Ranch Natural Beef 
 

Grilled Salmon or Mahi Filet 
Choice of sauce: Citrus butter, or Olive Tomato Salsa Fresca 

Served with Vegetable Couscous 
 

Sauteed Chicken Breast 
Choice of sauce:  Mustard Tarragon, Wild Mushroom, or Cipollini Wine 

Served with Mashed Yukon Gold potatoes, SAuteed Green beans 
 

Shrimp Penne Pesto 
gulf shrimp, roasted tomatoes, creamy pesto sauce 

 
$18 per person + tax and gratuity 

 
Dessert Options 

 
Cookie, Brownie, Coconut Macaroon, Cupcake 

Presented as a shared platter $3.00 pp 

 

Pumpkin Cheesecake, Key Lime Pie, Chocolate Pecan Cake, 
Banana Bread Pudding 

Presented as individual slices $3.00 pp  
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have 
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Dinner 

 
(choose one) 

Tomato & Crispy Goat Cheese or Baby Caesar Salad 
 

(choose one) 

Whole Fried Snapper 
hot & sour sauce, jasmine rice cake, stir fried baby bok choy 

 

Roasted Half Chicken 
jerk seasoned, wrapped in banana leaf, slow roasted, mofongo 

 

Southwestern Braised Short Rib 
chile braised short ribs, black bean risotto, beer battered asparagus 

 

Mongolian Pork Chop 
stir fried haricot vert, roasted garlic mashed potatoes 

Featuring Amity Pork from White Marble Farms 
 

8oz Beef tenderloin  
 Cipollini wine sauce , roasted garlic mashed potatoes (add’l $5.00 pp) 

 

 
$25 per person + tax and gratuity 

 
Appetizer Options 

 

(Cocktail Bites $2.00 per piece; stone crab market price) 
 

Paella Croquetta 
saffron risotto, shrimp, chorizo fried crispy, served with Romesco 

Frita Sliders 
seasoned beef & chorizo patties, gruyere, with a special sauce 

Crispy Dates 
blue cheese, bacon, marcona almond, tupelo honey 

Florida Stone Crab Claws 
Served with key lime mustard (market price, by the piece) 

 
 

(Small Appetizer $4.50 per person) 
 

Miso Glazed Scallops  
lettuce cups, cellophane noodles 

 

Braised Kurobuta Pork Belly 
fuji apple chutney, green apple slaw & green peppercorn sauce 

Featuring Snake River Heritage Breed Pork 
 

Japanese Kabocha Pumpkin Ravioli 
Chipotle cranberry cream sauce 
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Wine Selections 
 

$18.00 per bottle 

 
Sparkling 

Cava, Casteller, Spain 
Prosecco, La Marca, Italy 
 

White 
Pinot Grigio, Cantina di Casteggio, Italy  
Sauvignon Blanc, Frenzy, Australia     
Sauvignon Blanc, Mohua, New Zealand     
Chardonnay, Chamisal, California    
 

Red 
Monastrell, Barahonda, Spain 
Cabernet Sauvignon, Alcance, Chile 
Sangiovese, Gran Sasso,  Italy 
Merlot, Santa Ema reserva, Chile 

 
 
 
 
 
 
 
 

Full liquor bar 
And beer Selections 
Are Also Available 

 


