Group Dining |_uncl'1 Menu
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(comved Family style)
maine pee\{q—foe craE cal{e \x/iJE% ravigote sauce, Q%aved carrot anJ Frigée Qa‘aJ
Has‘lﬁ }ErieJ Ca|ama’ri \x/iHﬁ a spicy clmipot|e clmi‘i g‘aze anJ piclg‘eJ ginger
EeeF satay wit% cucumEer, green papaya anJ pic\{‘ed ginger ga‘ad, spicy peanut sauce
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soup OF ch'we Jath

or
Eutter ‘ettuce Qa‘ad wit% c%ermjl tomatoes and tarragon—c%ampagne vinaigrette
griHeA po|enta with mug%roomg, tomatoes, wilted greens and balsamic g‘aze
or

togaras%i ahi tuna with jaje pear’| rice, Erocco‘ini, g%iita\{e—%ijil{i §a|aa, orange lobster sauce

or

a, roast potatoes and bacon jus

roast c%ic\{en Ereagt gtuFFeol \X/iJCJ’\ s*pinacl'w and gorgonzo

or
Fi‘et tourneJog \x/iH'w ranc%o gor&o Eeang, clnantereHe mug%room rago()t En clmimicjnumﬂi
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ge|ato or gorEet OF Jc%e Jag
or

c%oco‘ate anJ %aze‘nut mousse Eam wit% Freg% Eemﬂeg anol c%oco‘ate sauce

éé0.00 per person includes coﬁtee, tea, and iced tea
20% gratuity and 7.75% sales tax will be added - room cjnarge may app|q

JOGS‘ not inc|uJe O1|CO¥WO|iC Eeverageg or COT’LGQG

ouTr menus are §€G1§Oﬂd‘|tjl prepare&; OCCGQ]OHG| cjﬁangeg can [)e expecteA
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