
Private Dining Menus





P R I V A T E  D I N I N G  |  T H R E E  C O U R S E S

Up to 50 guests

Course 1 Choose 2 for the table

C A C I O  E  P E P E  C A E S A R*

Little Gem, Pan Frico, Pecorino, 
Cracked Pepper Dressing

H E I R L O O M  T O M A T O
Fromage Blanc, Pistachio, Cantaloupe, 
Tomato Yuzu Vinaigrette GF VEG

D U C K  S P R I N G  R O L L S
Carrot, Mushroom, Ginger, Plum Sauce

O N I O N  D I P  with P O T A T O  C H I P S
Add 30g Osetra Caviar* +25pp

Course 2 Choice of

R I C O T T A  R AV I O L I
Pomodoro, Aged Parmesan, Genovese Basil VEG

K I N G  S A L M O N *

Braised Leeks, Caramelized Fennel Beurre 
Blanc, Asparagus, Chimichurri GF

T R U F F L E  R OA S T E D  C H I C K E N
Toasted Brioche, Butter Whipped Potato,  
Truffle Chicken Jus 

7o z  F I L E T  M I G N O N *

S T R AW B E R R Y  B A S Q U E  C A K E
Vanilla Crema, Wild Strawberry Gelato, Strawberry Coulis

2 0 o z  B O N E - I N  R I B E Y E * +3 0 e a

Dry-Aged

EnhancementsS H R I M P  C O C K T A I L  + 4 p p

Fresh Horseradish, Cocktail Sauce GF

M A R K E T  OY S T E R S  + 4 p p

Champagne Mignonette, Cocktail Sauce GF

P L A T E A U  +1 2 5  SERVES 4 guests

Market Oysters, Maine Lobster, Shrimp 
with  Remoulade, Mignonette, Cocktail Sauce

Enhancements

GF gluten-free   VEG vegetarian

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
While we offer gluten-free items, our kitchen is not gluten-free.

$115

A D D I T I O N A L  S I D E S  + 4 e a

Enhancements

G R I L L E D  A S PA R A G U S
Béarnaise GF VEG

B U T T O N  M U S H R O O M S
Fines Herbes GF VEG

C R E A M E D  S P I N A C H
Raclette, Fried Onion VEG

S T E A M E D  B R O C C O L I
Sea Salt, Lemon, Olive Oil GF VEG

B U T T E R  W H I P P E D  P O T A T O
Chives GF VEG

M A C A R O N I  &  C H E E S E  G R A T I N
Cheddar, Gruyère, Parmesan VEG

R OA S T E D  S W E E T  P O T A T O
Pomegranate & Smoked Walnut, Hot Honey GF VEG

Sides Choose 3 for the table

Course 3 Served for the table



Course 1 Choice of

F R E N C H  O N I O N  S O U P
Melted Gruyère, Baguette

L E  W E D G E
Demi-Sec Cherry Tomato, Thick-Cut Bacon, 
Chive, Blue Cheese, Fried Onion

S A L A D E  M A I S O N
Bibb, Avocado, Radish, Fines Herbes,  
Champagne Vinaigrette GF VEG

C A C I O  E  P E P E  C A E S A R*

Little Gem, Pan Frico, Pecorino,  
Cracked Pepper Dressing

H E I R L O O M  T O M A T O
Fromage Blanc, Pistachio, Cantaloupe,  
Tomato Yuzu Vinaigrette GF VEG

Course 2 Choice of

R I C O T T A  R AV I O L I
Pomodoro, Aged Parmesan, Genovese Basil VEG

K I N G  S A L M O N *

Braised Leeks, Caramelized Fennel Beurre 
Blanc, Asparagus, Chimichurri GF

T R U F F L E  R OA S T E D  C H I C K E N
Toasted Brioche, Butter Whipped Potato,  
Truffle Chicken Jus 

7o z  F I L E T  M I G N O N *

2 0 o z  B O N E - I N  R I B E Y E * +3 0 e a

Dry-Aged

Enhancements

GF gluten-free   VEG vegetarian

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
While we offer gluten-free items, our kitchen is not gluten-free.

S H R I M P  C O C K T A I L  + 4 e a

Fresh Horseradish, Cocktail Sauce GF

C H I L L E D  M A I N E  L O B S T E R  +10 e a

Bibb, Frisee, Radicchio, Avocado, Grapefruit, 
Radish, Lemon Vinaigrette GF

Enhancements

P R I V A T E  D I N I N G  |  T H R E E  C O U R S E S

Up to 50 guests

A D D I T I O N A L  S I D E S  + 4 e a

Enhancements

G R I L L E D  A S PA R A G U S
Béarnaise GF VEG

B U T T O N  M U S H R O O M S
Fines Herbes GF VEG

C R E A M E D  S P I N A C H
Raclette, Fried Onion VEG

S T E A M E D  B R O C C O L I
Sea Salt, Lemon, Olive Oil GF VEG

B U T T E R  W H I P P E D  P O T A T O
Chives GF VEG

M A C A R O N I  &  C H E E S E  G R A T I N
Cheddar, Gruyère, Parmesan VEG

R OA S T E D  S W E E T  P O T A T O
Pomegranate & Smoked Walnut, Hot Honey GF VEG

Sides Choose 3 for the table

$135

Course 3 Choice of

C H O C O L A T E  T A R T
Chocolate Caramel Ganache, Vanilla Chantilly

S T R AW B E R R Y  B A S Q U E  C A K E
Vanilla Crema, Wild Strawberry Gelato, Strawberry Coulis



Course 2 Choice of

F R E N C H  O N I O N  S O U P
Melted Gruyère, Baguette

L E  W E D G E
Demi-Sec Cherry Tomato, Thick-Cut Bacon, Chive, 
Blue Cheese, Fried Onion

H A N D - C U T  S T E A K  T A R T A R E *

A LA PARISIENNE

Cornichon, Mustard Crème Fraîche, Baguette

C A C I O  E  P E P E  C A E S A R*

Little Gem, Pan Frico, Pecorino,  
Cracked Pepper Dressing

T U N A  C A R PA C C I O *

Caper, Hard-Boiled Egg, Lemon Oil, Fines Herbes GF

S H R I M P  C O C K T A I L  + 4 e a

Fresh Horseradish, Cocktail Sauce GF

C H I L L E D  M A I N E  L O B S T E R  +10 e a

Bibb, Frisee, Radicchio, Avocado, Grapefruit, 
Radish, Lemon Vinaigrette GF

Enhancements

Course 1 Choice of

R I C O T T A  R AV I O L I
Pomodoro, Aged Parmesan, Genovese Basil VEG

10 o z  F I L E T  M I G N O N * Add Au Pouvre +3ea

L O U P  D E  M E R
Branzino, Haricot Vert, Lemon Supremes, 
Brown Butter Sauce, Almond GF  

C R A B  B U C A T I N I
Lemon, Garlic, Parsley, Pecorino Breadcrumb

T R U F F L E  R OA S T E D  C H I C K E N
Toasted Brioche, Butter Whipped Potato,  
Truffle Chicken Jus

2 0 o z  B O N E - I N  R I B E Y E * +3 0 e a

Dry-Aged

Enhancements

Course 3 Choice of

C H O C O L A T E  T A R T
Chocolate Caramel Ganache, Vanilla Chantilly

S T R AW B E R R Y  B A S Q U E  C A K E
Vanilla Crema, Wild Strawberry Gelato, Strawberry Coulis

P R I V A T E  D I N I N G  |  T H R E E  C O U R S E S

Up to 50 guests

A D D I T I O N A L  S I D E S  + 4 e a

Enhancements

G R I L L E D  A S PA R A G U S
Béarnaise GF VEG

B U T T O N  M U S H R O O M S
Fines Herbes GF VEG

C R E A M E D  S P I N A C H
Raclette, Fried Onion VEG

S T E A M E D  B R O C C O L I
Sea Salt, Lemon, Olive Oil GF VEG

B U T T E R  W H I P P E D  P O T A T O
Chives GF VEG

M A C A R O N I  &  C H E E S E  G R A T I N
Cheddar, Gruyère, Parmesan VEG

R OA S T E D  S W E E T  P O T A T O
Pomegranate & Smoked Walnut, Hot Honey GF VEG

Sides Choose 3 for the table

$165

GF gluten-free   VEG vegetarian

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
While we offer gluten-free items, our kitchen is not gluten-free.



Course 3 Choice ofCourse 1 Served for the table Sides Choose 3 for the table

A D D I T I O N A L  S I D E S  + 4 e a

Enhancements

G R I L L E D  A S PA R A G U S
Béarnaise GF VEG

B U T T O N  M U S H R O O M S
Fines Herbes GF VEG

C R E A M E D  S P I N A C H
Raclette, Fried Onion VEG

S T E A M E D  B R O C C O L I
Sea Salt, Lemon, Olive Oil GF VEG

B U T T E R  W H I P P E D  P O T A T O
Chives GF VEG

M A C A R O N I  &  C H E E S E  G R A T I N
Cheddar, Gruyère, Parmesan VEG

R OA S T E D  S W E E T  P O T A T O
Pomegranate & Smoked Walnut, Hot Honey GF VEG

GF gluten-free   VEG vegetarian

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
While we offer gluten-free items, our kitchen is not gluten-free.

R I C O T T A  R AV I O L I
Pomodoro, Aged Parmesan, Genovese Basil VEG

10 o z  F I L E T  M I G N O N * Add Au Pouvre +3ea

L O U P  D E  M E R
Branzino, Haricot Vert, Lemon Supremes, 
Brown Butter Sauce, Almond GF  

C R A B  B U C A T I N I
Lemon, Garlic, Parsley, Pecorino Breadcrumb

T R U F F L E  R OA S T E D  C H I C K E N
Toasted Brioche, Butter Whipped Potato,  
Truffle Chicken Jus

Course 4 Choice of

P R O F I T E R O L E S
French Vanilla Ice Cream,  
Warm Chocolate Ganache

L A  G R A N D E  C R È M E  B R Û L É E
French Vanilla Custard, Muscovado Sugar,  

Mascarpone Chantilly, Berries GF 

S T R AW B E R R Y  B A S Q U E  C A K E
Vanilla Crema, Wild Strawberry Gelato,  

Strawberry Coulis

P L A T E A U
Market Oysters, Maine Lobster, Shrimp 
with  Remoulade, Mignonette, Cocktail Sauce

Course 2 Choice of

2 0 o z  B O N E - I N  R I B E Y E * +3 0 e a

Dry-Aged

Enhancements

$195

P R I V A T E  D I N I N G  |  F O U R  C O U R S E S

Up to 50 guests

F R E N C H  O N I O N  S O U P
Melted Gruyère, Baguette

L E  W E D G E
Demi-Sec Cherry Tomato, Thick-Cut Bacon, 
Chive, Blue Cheese, Fried Onion

H A N D - C U T  S T E A K  T A R T A R E *

A LA PARISIENNE

Cornichon, Mustard Crème Fraîche, Baguette

C A C I O  E  P E P E  C A E S A R*

Little Gem, Pan Frico, Pecorino,  
Cracked Pepper Dressing

T U N A  C A R PA C C I O *

Caper, Hard-Boiled Egg, Lemon Oil, Fines Herbes GF



P R I V A T E  D I N I N G

Up to 50 guests

C R O I S S A N T S       M U F F I N S  Blueberry GF  Coffee Cake      F R E S H  B E R R I E S

Course 1 Choice of

Beverages

$40

A M E R I C A N  B R E A K FA S T *

Two Eggs any sty le, Smoked Bacon, Potatoes, Choice of Toast 

F R E N C H  O M E L E T *

Gruyère, Fontina, Chive, Petite Greens, Potatoes GF VEG

B R E A K FA S T  S C R A M B L E
Chicken Sausage, Scrambled Eggs, Pepper Jack, Avocado, 

Black Beans, Roasted Corn, Potato, Asparagus, Quinoa

B A G E L  &  L OX*

Bagelfeld's Everything, Red Onion, Caper, Cucumber,  
Dill, Cream Cheese

C A R A M E L I Z E D  B R I O C H E  F R E N C H  T OA S T
Apple Butter, Pure Maple Syrup VEG

AVO C A D O  &  E G G  W H I T E  B OW L
Havarti, Quinoa, Sweet Potato, Mushroom GF VEG

C O F F E E  &  T E A

GF gluten-free   VEG vegetarian

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
While we offer gluten-free items, our kitchen is not gluten-free.

Served for the table



P R I V A T E  D I N I N G

Up to 50 guests

Course 2 Choice of

Course 3 Choice of

Served for the table

PA R I S  B A G U E T T E  with S A LT E D  B U T T E R  &  O L I V E  O I L

Course 1 Choice of

C A C I O  E  P E P E  C A E S A R*

Little Gem, Pan Frico, Pecorino, Cracked Pepper Dressing

S H R I M P  C O C K T A I L
Fresh Horseradish, Cocktail Sauce GF

F R E N C H  O N I O N  S O U P
Melted Gruyère, Baguette

G R E E K  YO G U R T  PA R FA I T
Ancient Grain Granola, Fresh Berries, Honey GF VEG

B R I O C H E  E G G  S A N DW I C H *

Fried Egg, Avocado, Smoked Bacon, Havarti, Garlic Aioli, Potatoes

AVO C A D O  &  E G G  W H I T E  B OW L
Havarti, Quinoa, Sweet Potato, Mushroom GF VEG

PA N C R E P E S
Strawberry Preserves, Salted Butter, Pure Maple Syrup

S T E A K  F R I T E S*

Café de Paris Butter GF

P R I M E  D I P *

Gruyère, Herb Butter, Creamy Horseradish, Garlic Butter, Frites

G R I L L E D  S A L M O N  S A L A D E  M A I S O N
Bibb, Avocado, Radish, Fines Herbes, Champagne Vinaigrette

$75

GF gluten-free   VEG vegetarian

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
While we offer gluten-free items, our kitchen is not gluten-free.

P R O F I T E R O L E S
French Vanilla Ice Cream, Warm Chocolate Ganache

C H O C O L A T E  T A R T 

Chocolate Caramel Ganache, Vanilla Chantilly



P R I V A T E  D I N I N G

Up to 50 guests

Course 1 Choice of

Course 2 Choice of

$65

F R E N C H  C H O P P E D  C H I C K E N  S A L A D
Bacon, Egg, Avocado, White Cheddar, Market Vegetables,  

Champagne Vinaigrette 

R I C O T T A  R AV I O L I
Pomodoro, Aged Parmesan, Genovese Basil VEG

T H E  A M E R I C A N  B U R G E R*

American Cheese, Red Onion, Dill Pickle, Dijonnaise, Frites

S T E A K  F R I T E S *

Café de Paris Butter GF

K I N G  S A L M O N *

Braised Leeks, Caramelized Fennel Beurre Blanc,  
Asparagus, Chimichurri GF

R OA S T E D  C H I C K E N  F R E N C H  D I P *

Havarti, Creamy Horseradish, Garlic Butter, Frites Sidecar au Jus

F R E N C H  O N I O N  S O U P
Melted Gruyère, Baguette

D U C K  S P R I N G  R O L L S
Carrot, Mushroom, Ginger, Plum Sauce

H E I R L O O M  T O M A T O  S A L A D
Fromage Blanc, Pistachio, Cantaloupe, Tomato Yuzu Vinaigrette GF VEG

F R I T E S  C L A S S I Q U E
Simply Salted, Garlic Aioli GF VEG

O N I O N  D I P  with P O T A T O  C H I P S

S A L A D E  M A I S O N
Bibb, Avocado, Radish, Fines Herbes, Champagne Vinaigrette GF VEG

GF gluten-free   VEG vegetarian

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
While we offer gluten-free items, our kitchen is not gluten-free.


