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EVENT HOST MUST SUBMIT THEIR PRE-SELECTED ENTRÉE ORDERS NO LATER THAN TWO WEEKS 
PRIOR TO THE EVENT.  EVENT HOST MUST PRE-SELECT ONE ITEM FOR EVERY ADDITIONAL 

COURSE, EXCLUDING THE ENTRÉE COURSE.  PRICES DO NOT INCLUDE SERVICE CHARGES OR 
SALES TAX. 

 
 

CLASSIC 
 

TOSSED GREEN SALAD 
GRAPE TOMATOES, BALSAMIC VINNAIGRETTE 

 
MESQUITE GRILLED BRITISH COLUMBIA SALMON 

WHOLE GRAIN DIJON FENNEL SAUCE, RICE PILAF, STEAMED VEGETABLES 
PARMESAN CRUSTED DOVER SOLE 

LEMON CAPER BEURRE BLANC, RICE PILAF, STEAMED VEGETABLES 
MESQUITE GRILLED CHICKEN BREAST 

TERIYAKI, GRILLED PINEAPPLE, RICE PILAF, STEAMED VEGETABLES 
SICILIAN SEAFOOD PASTA 

SHRIMP, CALAMARI, MUSSELS, SPICY TOMATO SAUCE 
 

VANILLA BEAN ICE CREAM 
34 

 
SUGGESTED PAIRING: ABY ACACIA CHARDONNAY 30 

 
 
 

CASUAL 
 

BOSTON CLAM CHOWDER 
 

FISH TACOS 
GRILLED COSTA RICAN MAHI MAHI, GUACAMOLE, SALSA, RICE PILAF 

MESQUITE GRILLED CHICKEN SANDWICH 
AVOCADO, TOMATO, RED ONION, LETTUCE, BACON, FRIES, COLE SLAW 

FRESH FISH SANDWICH 
GRILLED MAHI MAHI, LETTUCE, TOMATO, MUSTARD CREOLE SAUCE, FRIES, COLE SLAW 

HAMBURGER 
LETTUCE, TOMATO, RED ONION, FRIES, COLE SLAW 

 
VANILLA BEAN ICE CREAM 

30 
 

SUGGESTED PAIRING: STELLA ARTOIS LAGER CARAFE 25 
 
 
 

SOPHISTICATE 
 

TUNA TARTARE 
CRISP WONTON, FLYING FISH ROE, WASABI DRIZZLE 

 
MIXED BABY GREENS 

GORGANZOLA, PECANS, BALSAMIC VINNAIGRETTE 
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CAPRESE SALAD WITH GRILLED SCALLOP SKEWER 

BUFFALO MOZARELLA, ROMA TOMATOES, BASIL, BALSAMIC REDUCTION 
MESQUITE GRILLED BRITISH COLUMBIA SALMON 

GINGER INFUSED BROWN RICE, STEAMED VEGETABLES 
CHICKEN RISOTTO 

MESQUITE GRILLED CHICKEN BREAST, CREAMY SEASONAL VEGETABLE RISOTTO 
 

RASPBERRY SORBET 
36 

 
SUGGESTED PAIRING: WHITE SANGRIA CARAFE 60 

 
 
 

ULTIMATE 
 

PRAWN COCKTAIL 2 PCS. 
 

TOSSED SALAD 
BABY GREENS, GRAPE TOMATOES, FETA, BALSAMIC VINNAIGRETTE 

 
WHITE SEABASS 

COCONUT CRUSTED, MANGO AND AVOCADO SALSA, RICE PILAF, STEAMED VEGETABLES 
LINGUINE AND CLAMS 

FRESH STEAMED CLAMS, LIGHT TOMATO BROTH, GARLIC, WHITE WINE 
OVEN ROASTED ORGANIC CHICKEN BREAST 

HERB MARINATED ORGANIC CHICKEN, ROASTED SQUASH RISOTTO, SUNFLOWER SEEDS, POMEGRANITE 
TOP SIRLOIN 

MESQUITE GRILLED, BAKED POTATO, STEAMED VEGETABLES 
 

TRIPLE LAYER CHOCOLATE CAKE 
CRÈME ANGLAISE 

40 
 

SUGGESTED PAIRING: JOEL GOTT ZINFANDEL 50 
 
 
 
 
 


