
 
 

$58.95 Menu 
(Parties Only - Tax, Tip & Beverages Excluded) 

 

 

FIRST COURSE 

Warm Goat Cheese Salad Mixed Greens, Prosciutto, Pine Nuts,  

Asparagus and Balsamic Vinaigrette  

  

Wild Mushroom Brie Soup  

 

MAIN COURSE 

Chicken Marsala with Mushroom Sauce, and Linguini  

  

Ahi Tuna Blackened, Mediterranean Quinoa, Ratatouille, Basil Oil and Balsamic Reduction 

  

Flat Iron Steak with Pepper Cognac Sauce, Pommes Frites & Green Beans 

 

DESSERT 

Profiteroles with Gianduja Chocolate Sauce & Fresh Strawberries   

  

Perfect Frozen Café Custard with Kahlua Sauce and Almond Meringue 

 

 


