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Private Dining Packages
PACKAGE ONE

S E C O N D  C O U R S E
( S e l e c t  T w o  E n t r é e  O p t i o n s )

P A S T A
B O L O G N E S E  S A U C E ,  A G E D  P A R M E S A N  C H E E S E  

G R I L L E D  H A N G E R  S T E A K  S M O K E D  B A B Y
P O T A T O E S ,  G R I L L E D  O N I O N S  A N D  A U  P O I V R E
S A U C E

D R Y - A G E D  B U R G E R
B A C O N  J A M ,  A M E R I C A N  C H E E S E ,  P I C K L E S ,
B O N E  M A R R O W  M A Y O ,  C H A R R E D  O N I O N S

T H I R D  C O U R S E
F L O U R L E S S  C H O C O L A T E  C A K E   
G I A N D U J A  C R E M E U X ,  G R A N D  M A R N I E R  C R E M E
A N G L A I S E

$85 per person
A four-course experience with a curated first course,
bistro salad, and individually selected entrées. 

F I R S T  C O U R S E
( S e l e c t  O n e )

H I R A M A S A  C R U D O
H O N E Y C R I S P  A P P L E S ,  G I N G E R - L I M E
D R E S S I N G ,  P U F F E D  R I C E
 

F I L E T  S K E W E R  
R O Q U E F O R T  C R E A M  S A U C E ,  C R I S P Y  P O T A T O
C H I P S

R O A S T E D  B E E T S
R O A S T E D  S T R A W B E R R I E S ,  P I S T A C H I O S ,
S T R A W B E R R Y  V I N A I G R E T T E

PACKAGE TWO

T H I R D  C O U R S E
( S e l e c t  T w o  E n t r é e  O p t i o n s )

P A S T A
B O L O G N E S E  S A U C E ,  A G E D  P A R M E S A N  C H E E S E

P R I M E  F I L E T
P O T A T O  P U R E E  A N D  A  B O R D E L A I S E  S A U C E

P O A C H E D  A T L A N T I C  C O D
S T E A M E D  C L A M S ,  R A N C H O  G O R D O  W H I T E
B E A N S ,  L E M O N  B E U R R E  B L A N C

F O U R T H  C O U R S E
F L O U R L E S S  C H O C O L A T E  C A K E
G I A N D U J A  C R E M E U X ,  G R A N D  M A R N I E R  C R E M E
A N G L A I S E

S E C O N D  C O U R S E
B I S T R O  S A L A D
B U T T E R  L E T T U C E ,  F R E S H  H E R B S ,  R E D  W I N E
V I N A I G R E T T E

$65 per person
A three-course experience with individually selected
entrées. 

F I R S T  C O U R S E
B I S T R O  S A L A D
B U T T E R  L E T T U C E ,  F R E S H  H E R B S ,  R E D  W I N E
V I N A I G R E T T E

A  C U R AT E D  M U LT I - CO U R S E  D I N I N G  E X P E R I E N C E  D E S I G N E D  
F O R  C E L E B R AT I O N ,  CO N N E CT I O N ,  A N D  E XC E P T I O N A L  H O S P I TA L I T Y



$98 per person
A four-course experience beginning with
warm pain au lait, followed by curated
courses and individually selected
entrées.

T O  B E G I N
( f o r  t h e  t a b l e )

W A R M  P A I N  A U  L A I T
T H Y M E  H O N E Y ,  C H I V E  B U T T E R

T H I R D  C O U R S E
( S e l e c t  T w o  E n t r é e  O p t i o n s )

P A S T A
B O L O G N E S E  S A U C E ,  A G E D  P A R M E S A N
C H E E S E

P R I M E  F I L E T
P O T A T O  P U R E E  A N D  A  B O R D E L A I S E  S A U C E

P O A C H E D  A T L A N T I C  C O D
S T E A M E D  C L A M S ,  R A N C H O  G O R D O  W H I T E
B E A N S  A N D  L E M O N  B E U R R E  B L A N C

S P A N I S H  O C T O P U S
W A R M  B A B Y  P O T A T O  S A L A D ,  G O R D A L
O L I V E S ,  C A P E R S ,  A N D  A  L E M O N
V I N A I G R E T T E

B I S T R O  S A L A D
B U T T E R  L E T T U C E ,  F R E S H  H E R B S ,  R E D  W I N E
V I N A I G R E T T E

S E C O N D  C O U R S E

F I R S T  C O U R S E
( S e l e c t  T w o )
B E E T  T A R T A R E
P I C K L E D  R A M P S ,  C R I S P Y  P O T A T O  C H I P S ,
W A R M  T A R R A G O N  H O L L A N D A I S E

H I R A M A S A  C R U D O
H O N E Y C R I S P  A P P L E S ,  G I N G E R - L I M E
D R E S S I N G ,  P U F F E D  R I C E
 
F I L E T  S K E W E R  
R O Q U E F O R T  C R E A M  S A U C E ,  C R I S P Y  P O T A T O
C H I P S

R O A S T E D  B E E T S
R O A S T E D  S T R A W B E R R I E S ,  P I S T A C H I O S ,
S T R A W B E R R Y  V I N A I G R E T T E

F O U R T H  C O U R S E
( S e l e c t  O n e )

F L O U R L E S S  C H O C O L A T E  C A K E
G I A N D U J A  C R E M E U X ,  G R A N D  M A R N I E R
C R E M E  A N G L A I S E

S T I C K Y  D A T E  C A K E
B O U R B O N  T O F F E E  S A U C E ,  L E M O N  C R E M E
F R A I C H E

* CO N S U M I N G  R AW  O R  U N D E R CO O K E D  M E AT S ,  S E A F O O D  O R  E G G S  M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S

Curated wine and cocktail selections, developed by
our Beverage Director, Chef, and Director of Wine
to pair seamlessly with your menu and ensure a
smooth service experience. 

Guests may select from these turnkey offerings or
work with our team to customize selections based
on their preferences - our team will guide you
through final selections during the planning process.

Private Dining Packages A  C U R AT E D  M U LT I - CO U R S E  D I N I N G  E X P E R I E N C E  D E S I G N E D  
F O R  C E L E B R AT I O N ,  CO N N E CT I O N ,  A N D  E XC E P T I O N A L  H O S P I TA L I T Y

PACKAGE THREE

WINE  &  COCKTAI L  SELECT IONS

Enhance your experience with a third entrée
selection. (+$20 per guest)
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