
C A E S A R  S A L A D  
Romaine lettuce, bacon, Parmesan, and croutons.

 Served with our homemade Caesar dressing.

G R O U P  M E N U
3  C O U R S E  M E A L

M A I N  C O U R S E

B E E F  C H E E K
Melt-in-the-mouth beef cheek,

simmered in pepper sauce
 Served with roasted veggies and

creamy risotto.

S A L M O N  F I L L E T
Delicately scented salmon fillet

with dill and lemon sauce. Served
with roasted veggies and creamy

risotto.

T R I P L E  C H O C O L A T E  F U D G E
D E S S E R T

5 2 $ / P E R S O N *  ( 2 6 $ / K I D S )

S T A R T E R

* T A X E S  A N D  S E R V I C E  C H A R G E S  E X T R A

C O L D  B I T E S  A V A I L A B L E
O N  R E Q U E S T

Tender chicken breast topped
with pepper sauce. 

Served with roasted carrots and
creamy risotto

C H I C K E N  B R E A S T R A V I O L I
Wild mushroom ravioli topped

with a smooth rosé sauce

(vegetarian)


	GROUP MENU 3 COURSE MEAL
	STARTER
	CAESAR SALAD  Romaine lettuce, bacon, Parmesan, and croutons.  Served with our homemade Caesar dressing.

	MAIN COURSE
	SALMON FILLET
	BEEF CHEEK
	CHICKEN BREAST
	RAVIOLI
	DESSERT
	TRIPLE CHOCOLATE FUDGE
	52$/PERSON* (26$/KIDS)


	COLD BITES AVAILABLE ON REQUEST


