
 

 

 

  

PRIVATE DINING MENU 

          LUNCH No. 1 

APPETIZER   

Served for the table 

original bean salad with pumpernickel bread 
 

SOUP 

cream of tomato basil soup 
parmesan crisp 

lavosh & French baguette service 
 
 

ENTRÉE 

host to choose 2 

classic cobb salad 
field greens, poached chicken, bacon, chopped egg, tomato, cheddar cheese, avocado,  

scallions, blue cheese, house  vinaigrette 
 
 

salade nicoise 
romaine, red skin potatoes, olives, hard boiled eggs, tomatoes, green beans,  

seared ahi tuna, house white French dressing 
 
 

French dip 
extra lean shaved prime rib on French bread, swiss cheese, au jus, French fries 

 

osso buco ravioli 
braised beef ravioli, diced roma tomato,  parmesan cheese, crushed red pepper, vodka sauce 

 

DESSERT 
served for the table 

 

Mignardise 
assorted sweet tea cookies & treats 

 

coffee  tea  soda  service included 
 

$40 
plus 6% sales tax & 20% gratuity 


