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LUNCH

PRIX FIXE MENU
$35 PER PERSON

exclusive of tax or gratuities

Fig & Honey Brie Crostinis
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MENU SELECTIONS
Cobb Salad with Grilled Chicken

Caesar Salad with Salmon or Chicken

Roasted Beet Salad, Mixed Greens

orange-beet vinaigrette, goat cheese mousse
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MORE SELECTIONS
Gem Burger / Beyond Veggie Burger

BLT Club Sandwich
crisp bacon, lettuce, tomato
house avocado aioli, toasted bread

Vegetarian / Vegan Option
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DESSERT MINIS
Godiva Chocolate Brownies

Price Fixed Menus

BRUNCH

PRIX FIXE MENU
$40 PER PERSON

exclusive of tax or gratuities

Fig & Honey Brie Crostinis

N
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MENU SELECTIONS
Multigrain Avocado Toast, Eggs, Salad
Veggie Quiche, Petite Salad
Eggs Benedict / Omelet /Shrimp Scramble

o Grilled Chlck/e\n Cobb Salad <
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MORE SELECTIONS
Gem Burger / Beyond Veggie Burger

BLT Club Sandwich
crisp bacon, lettuce, tomato
house avocado aioli, toasted bread

Vegetarian / Vegan Option
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DESSERT MINIS
Godiva Chocolate Brownies
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DINNER
PRIX FIXE MENU
$65 PER PERSON

exclusive of tax or gratuities

Fig & Honey Brie Crostinis

N
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HORS D’OEUVRES
Cocktail Meatballs
Bruschetta, Ripe Tomato & Basil
\
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SALADS

Little Gerr/l\ Or Caesar
N

MAIN COURSE

Boneless Beef Short Ribs
Herb Roasted Boneless Half Chicken

Salmon Filet

Vegetarian / Vegan Option
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DESSERT
Lemon Cheesecake / Chocolate Brownies

Each private event is designed for a three-hour experience. Seating Available For 50 to 60 guests and up to 75 guests for a mix and mingle styled event.

Beverage Options are : Select Open Bar $12 per hour / Premium Open Bar $14 per hour / Or Just Soft Drinks, Tea and Coffee $5 per hour.
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