GROUPF DINING

a Piece per Person) sweet fried coconut prawn, thai chili sauce
crispg braised Pork beng lettuce cup, Picklecl vegetables, cilantro, sambal aioli ginger
crostini, k andj orchards pear, goat cheese, arugula

*k%

soup of the dagor local mixed greens, seasonal Fruit, toasted almonds, goat cheese,

champagne vinaigrette

*kk

orlittle gem lettuce, caesar drcssing, croutons, parmesan cheese pan roasted wild

king salmon, charred corn succotash) Pole beans,
cherrg tomatoes, corn Pu&ding

orgri”ed new 9orl< steak, potato puree, delta asparagus, cipo”ini onions, bordelaise

sauce
or
pan roasted airline chicken breast, tostones, haricot verts, chickenjus

orgluten free roasted vegetable lasagna, eggplant “noodles”, zucchir\i) carrot,

mushroom duxelle, mozzarella
***|amon meringue Pie, graham cracker crust
or
warm brownie sundae, vanilla gelato, chocolate sauce, caramel sauce, chanti“g cream
ornew 9or‘< cheesecake, berrg compote

$98 per person includes coffee, tea, and iced tea21% gratuity, and 8% sales tax will be
added on- room charge may applgdoes not include alcoholic beverages, or corkageour

menus are seasona“9 PI"CPaI"CCL occasional c]‘nangcs can bC CXPCCtCCl



