
 

 

 

 

PRIVATE DINING MENU 

          LUNCH No. 2 

APPETIZER   

Served for the table 

original bean salad with pumpernickel bread 

calamari 

Parmesan Cheese Toasts with Candied peppered bacon 
 

SALAD 

Catalina Salad 
Romaine, chopped cauliflower, tomato, crumbled bacon, blue cheese, white French dressing 

Lavosh & French Baguette Service 
 

ENTRÉE 

Guest’s choice on the day of the event 

honey mustard glazed salmon 
grilled salmon, house vegetables, mashed potatoes 

 
 

Tenderloin bordelaise 
tenderloin tips, sauteed wild mushrooms, shallots, burgundy demi- glace,                                                   

house vegetables, mashed potatoes 
 
 

mushroom cavatelli pasta 
grilled chicken breast, mushroom duxelles, cavatelli pasta, panna cream sauce  

 

DESSERT 
served for the table 

 

Mignardise 
assorted sweet tea cookies & treats 

 

coffee  tea  soda  service included 
 

$55 
plus 6% sales tax & 20% gratuity 


