Group Dining |_uncl'1 Menu
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soup OF Jc%e Jath

or
butter lettuce salad with cherry tomatoes and tarragon-champaagne vinaigrette
Y 9 pPag 9
gT’iHeJ po‘enta with mugj'wooms, tomatoes, wilted greens and balsamic g‘aze
or
wild salmon with summer s‘quag%, corn and potatoes, sundried tomato vinaigrette, basil oil
or

roasted c%ic\{en breast with mongo‘ian H)q sauce, I{a‘ijir’a rice, Eroccohni, and carrot salad

or
Fi’et tourneJog wit% gar‘ic Frieg, %eir’oom tomatoes, green Eeang anJ c%imic%urri
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ge’ato or gorEet
or

c%oco‘ate anA %aze‘nut mousse Ear’s \x/it% }Ereg% Eerrieg anJ c%oco‘ate sauce

$45.00 per person includes Coﬁtee, tea, and iced tea
20% gratuity and 8.750%3 sales tax will be added - room c%arge may app|le

Joeg not inc‘uJe a|coLwo|’\c [)everageg or Corkage
ouUT Mmenus dre geasona”q prepare; occagiona| clmngeg can Ee expecteJ
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