Plated Dinner

(Minimum 25 Guests)
$40 per person

choose one salad, one entree, one dessert
for an additional entree add $5 per person
(exclusive of tax 8.5% and gratuity 20%)

Salads

"Greens"
shaved asparagus, baby greens, beets, white balsamic
viniagrette, manchego
Peas and Beans
English pea puree and Fava beans with spring arugula and
bell peppers tossed in lemon viniagrette
Vintage Spring
Morel mushrooms, French beans, baby greens, and spring
onion viniagrette
Spring Garlic Caesar

fresh spring garlic in the traditional

Entrees

Grilled Loin of Pork
spring onion risotto, sugar snap peas, baby
vegetables, and shallot-pork jus
Amish Half Chicken
ragout of spring mushrooms and favas beans, sherry-bacon
viniagrette, fried sweet potatoes
Pan Roasted Salmon
black bean puree, roasted peppers, and cilantro emulsion
Spring Vegetable Strudel
local spring vegetables with herbed goat's cheese rolled in
phyllo dough and served with onion puree and baby vegetables

Sweets

Quadruple Chocolate Mousse
guava coulis and blackberries
Vintage "'Strawberry Shortcake"
sweet brioche, basil chantilly cream, and strawberry balsamic

with marinated strawberries

A Tasting of Cheesecakes

three baby cheesecakes with fresh berries and raspberry
whipped cream

Included in your package is soda, ice tea, and coffee.

children under 12 are an $12.99 per child
Choose from
Chicken Fingers
Kids Pizza
Macaroni and Cheese

Additional Options

Appetizer Choices
(choose two for your guests)
$10 additional per person

Peas and Carrots
soup of English peas and carrot dumplings
Lump Crab and Grilled Asparagus
pickled shallots, feta, and potato "*chips™

A Tasting of Warm Spring Vegetables
cauliflower cream and applewood bacon

Cold Terrine of Shrimp
chive blossoms and Spring "'ratatouille"

Entree Upgrades

"Surf n Turf” $15
angus flat iron of beef with butter poached lobster mashed
potatoes and spring vegetables

Domestic Lamb Sirloin $15
ragout of morel mushrooms, marble potatoes, and baby zucchini

Wild Alaskan Sablefish $15
with goat cheese gnocchi and ratatouille

Cocktail Reception
(Minimum 20 Guests)
Treat your guests to a variety of gourmet
Hors d'oeuvres passed by our professional and
friendly staff. Choose from three passed levels.

Heavy Hors d'oeuvres
$30 per person

Medium Hors d'oeuvres
$25 per person

Light Hors d'oeuvres
$20 per person

Bar Packages

(All package prices are for a 2 hour open bar)

Beer and Wine Open Bar $20 per person
Your guest can choose from any of our craft brewed beers, a variety of red and white
wines

Rail Open Bar  $30 per person

Your guests can choose from any of our craft brewed beers, a variety of red and white wines,
and our rail liquors

Premium Bar Package $40 per person

Your guest can choose from any of our craft brewed beers, a variety of red and white wines, and
our premium liquors and mixers

Martini Bar ~ $45 per person
In addition to our premium package your guests can choose from our custom created
martinis and specialty drinks.




