
 

 

All food & beverage items subject to 12% Gratuity, 10% Admin Fee & prevailing tax.  1 

BREAKFASTBREAKFASTBREAKFASTBREAKFAST        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

 
PARIS NORTH ROOM – CLASSROOM SEATING  

    
CONTINENTAL BREAKFAST BUFFETSCONTINENTAL BREAKFAST BUFFETSCONTINENTAL BREAKFAST BUFFETSCONTINENTAL BREAKFAST BUFFETS    

    

TRADITIONAL CONTINENTALTRADITIONAL CONTINENTALTRADITIONAL CONTINENTALTRADITIONAL CONTINENTAL    
Orange and Grapefruit Juices 

Freshly Baked Breakfast Pastries 
Muffins & Croissants 

Butter  & Jam 
Coffee, Tea, & Decaffeinated Coffee 

$25.00 per person 

CONSCIENCE CONTINENTALCONSCIENCE CONTINENTALCONSCIENCE CONTINENTALCONSCIENCE CONTINENTAL    
Orange and Grapefruit Juices 

Fresh Sliced Seasonal Fruit and Berries 
Assorted Yogurt & Granola with Milk 

Freshly Baked Breakfast Pastries 
Muffins & Croissants 

Butter, Jam & Cream Cheese 
Coffee, Tea, & Decaffeinated Coffee 

$29.00 per person  

CONTINTENTAL PLUSCONTINTENTAL PLUSCONTINTENTAL PLUSCONTINTENTAL PLUS    
Orange & Grapefruit Juices 

Freshly Baked Breakfast Pastries 
Muffins, Croissants & Bagels 

Butter & Jam 
Fresh Sliced Seasonal Fruit & Berries 

Coffee, Tea, & Decaffeinated 
$27.00 per person 

 
AddAddAddAdd a Smoked Salmon Platter to any breakfast a Smoked Salmon Platter to any breakfast a Smoked Salmon Platter to any breakfast a Smoked Salmon Platter to any breakfast    

$8.00 per person 
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BREAKFAST BREAKFAST BREAKFAST BREAKFAST –––– Continued Continued Continued Continued        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

PLATED BREAKFASTSPLATED BREAKFASTSPLATED BREAKFASTSPLATED BREAKFASTS    
 

FRITTATAFRITTATAFRITTATAFRITTATA    
Orange Juice 

Seasonal Frittata 
Hickory Smoked Bacon 

Herbed Breakfast Potatoes 
Freshly Baked Breakfast Pastries 

Butter & Jam 
Coffee, Tea, & Decaffeinated Coffee 

$29.00 per person 
 

SCRAMBLED EGGSSCRAMBLED EGGSSCRAMBLED EGGSSCRAMBLED EGGS    
Orange Juice 

Scrambled Eggs and Hickory Smoked Bacon 
Herbed Breakfast Potatoes 

Freshly Baked Breakfast Pastries 
Butter & Jam 

Coffee, Tea, & Decaffeinated Coffee 
$30.00 per person  

 
 

    

HOT BHOT BHOT BHOT BUFFET BREAKFASTSUFFET BREAKFASTSUFFET BREAKFASTSUFFET BREAKFASTS    
 

BREAKFAST SANDWICHBREAKFAST SANDWICHBREAKFAST SANDWICHBREAKFAST SANDWICH    
Assorted Juices 

Fresh Seasonal Sliced Fruits and Berries 
Freshly Baked Breakfast Pastries 

Butter & Jam 
Assorted Yogurts and Granola 

Breakfast Sandwich with Scrambled Eggs, Bacon 
Gruyére Cheese on an English Muffin 

Herbed Breakfast Potatoes 
Coffee, Tea, & Decaffeinated Coffee 

$30.00 per person 

 
 

SCRAMBLED EGGSSCRAMBLED EGGSSCRAMBLED EGGSSCRAMBLED EGGS    
Assorted Juices 

Fresh Seasonal Sliced Fruits and Berries 
Freshly Baked Breakfast Pastries 

Butter & Jam 
Scrambled Eggs with Chives and Crème Frâiche 

Hickory Smoked Bacon or Sausage 
Herbed Breakfast Potatoes 

Assorted Dry Cereals & Milk 
Coffee, Tea, & Decaffeinated Coffee 

$31.00 per person 
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COFFEE BREAKS & REFRESHMENTSCOFFEE BREAKS & REFRESHMENTSCOFFEE BREAKS & REFRESHMENTSCOFFEE BREAKS & REFRESHMENTS        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

    
ATHENS & VIENNA PREFUNCTION SPACE 

    

EARLY BEGINNINGS...EARLY BEGINNINGS...EARLY BEGINNINGS...EARLY BEGINNINGS...    
 

Freshly Brewed Coffee, Tea & 
Decaffeinated Coffee 

$90.00 per gallon 

Freshly Squeezed Orange Juice, 
Grapefruit Juice or  

Cranberry Juice 
$20.00 per half gallon 

Individual Fruit Nectars 
$4.00 each 

Whole Fresh Fruit 
$3.00 per piece 

Sliced Fresh Fruit & Berries 
$6.00 per person 

Breakfast Cereals 
$3.00 each 

Assorted Danish, Croissants 
& Muffins 
$5.00 each 

Whole Coffee Cake 
$45.00 each 

Bagels & Cream Cheese 
$5.00 each 

Bagels with Gravlax, Cream Cheese 
& Classic Accompaniments 

$17.00 per person 

Assorted Yogurts 
$4.00 each 

Whole, Low Fat,  
2% & Skim Milk 
$20.00 per carafe 

 

SOMETHING EXTRA:SOMETHING EXTRA:SOMETHING EXTRA:SOMETHING EXTRA:    
Gourmet Espresso Cart 

Lattes, Espresso, Cappuccinos & Mochas 
30 Person Minimum – 2 Hour Service 

$450.00 Cart & Attendant Fee 
$6.00 per beverage 
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COFFEE BREAKS & REFRESHMENTS COFFEE BREAKS & REFRESHMENTS COFFEE BREAKS & REFRESHMENTS COFFEE BREAKS & REFRESHMENTS ---- Cont Cont Cont Continuedinuedinuedinued    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

    
TIME FOR A BREAK...TIME FOR A BREAK...TIME FOR A BREAK...TIME FOR A BREAK... 

Assorted Soft Drinks  
$4.50 each 

Ethos Bottled Water 
$4.50 each 

Perrier Sparkling Water  
Vitamin Waters 

$5.00 each 
 

Iced Tea 
$55.00 per gallon 

 
Fruit Punch 

$35.00 per gallon 

 
Lemonade 

$35.00 per gallon 

 Panna Water or Perrier 
Small $6.00 each 

Large $12.00 each 
 

 

 
Imported & Domestic Cheeses with 

Sliced Baguette, Crackers  
$9.00 per portion 

 
Assorted Cliff Bars & ProMax 

Granola Bars 
$5.00 each 

 
Ice Cream Bars 

$5.00 each 

 
House Made Potato Chips & Dip 

$30.00 per bowl 

Tortilla Chips & Salsa 
$30.00 per bowl 

Gourmet Popcorn & Caramel Corn 
$25.00 per bowl 

 
Malted Marble Fudge Brownies 

& Butterscotch Blondies 
Assorted Cookies 

(Minimum Order 2 Dozen) 

$48.00 per dozen 
 

Lemon Bars & 
Seven Layer Bars 

(Minimum Order 2 Dozen) 

$48.00 per dozen 

Whole Fresh Seasonal Fruit 
$6.00 per portion 

 
House Cured Meats with Duck 

Prosciutto, Salami, Coppa, Country 
Paté, Cornichons, Radishes, Pickled 

$9.00 per portion 

Mixed Nuts 
$6.00 per person 

Vegetable Crudités with Dip 
$6.00 per portion 



 

 

All food & beverage items subject to 12% Gratuity, 10% Admin Fee & prevailing tax.  5 

 

SPECIALTY BREAK PACKAGESSPECIALTY BREAK PACKAGESSPECIALTY BREAK PACKAGESSPECIALTY BREAK PACKAGES    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

SPECIALTY BREAKSSPECIALTY BREAKSSPECIALTY BREAKSSPECIALTY BREAKS    
Available for groups of 10 or more 

 

 
 

SPA FUSION BREAKSPA FUSION BREAKSPA FUSION BREAKSPA FUSION BREAK    
Vegetable Crudités with Dip 

Carrot, V8 & Pomegranate Juices 
Sliced Seasonal Fruit & Berries 
Mixed Nuts & Vegetable Chips 

Sparkling Mineral Waters 
Specialty Herbal Teas, Coffee & Decaffeinated Coffee 

$21.00 per person 
ADD: Fresh Fruit Smoothies $4.00 per person 

 

SWEET SURPRISESSWEET SURPRISESSWEET SURPRISESSWEET SURPRISES    
Gourmet Popcorn & Caramel Corn 

Assorted Candy Bars 
House Baked Chocolate Chip Cookies 
Coffee, Tea & Decaffeinated Coffee 

Assorted Sodas & Bottled Waters 
$18.00 per person 

 

POWER BREAKPOWER BREAKPOWER BREAKPOWER BREAK    
Assorted Cliff Bars & ProMax Granola Bars 

Deluxe Trail Mix 
Whole Fresh Seasonal Fruit 

Coffee, Tea & Decaffeinated Coffee 
Assorted Sodas & Bottled Waters 

$20.00 per person 
 

NAPA WINENAPA WINENAPA WINENAPA WINE----COUNTRY BREAKCOUNTRY BREAKCOUNTRY BREAKCOUNTRY BREAK    
Imported & Domestic Cheeses with Sliced Baguette, Crackers & Grapes 

Assortment of Mixed Nuts 
House Cured Meats with Duck Prosciutto, Salami, Coppa, Country Paté, Cornichons, Radishes, Pickled Fennel   

Assorted Sodas & Bottled Waters 
One Glass of House Red Wine or House White Wine per guest 

(Additional Wine Selections Available at Current Wine List Pricing) 
$27.00 per person 
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PLATED LUNCHEONSPLATED LUNCHEONSPLATED LUNCHEONSPLATED LUNCHEONS    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

TWO COURSE PLATED LUNCHEON SELECTIONSTWO COURSE PLATED LUNCHEON SELECTIONSTWO COURSE PLATED LUNCHEON SELECTIONSTWO COURSE PLATED LUNCHEON SELECTIONS    
All Options Include Rolls with Sweet Butter, 

Coffee, Tea, Decaffeinated Coffee or Iced Tea, 
& a Selection from our Plated Dessert Menu 

 
GRILLED CHICKEN CAESARGRILLED CHICKEN CAESARGRILLED CHICKEN CAESARGRILLED CHICKEN CAESAR    

 With Chopped Romaine, House Made Garlic Croutons,  
Classic Caesar Dressing & Shaved Parmesan 

$28.00 per person 

 
GRILLED PRAWNS CGRILLED PRAWNS CGRILLED PRAWNS CGRILLED PRAWNS CAESARAESARAESARAESAR    

With Chopped Romaine, House Made Garlic Croutons,  
Classic Caesar Dressing & Shaved Parmesan 

$30.00 per person 

 
SALADE NIÇOISESALADE NIÇOISESALADE NIÇOISESALADE NIÇOISE    

With Seared Ahi Tuna, Haricot Vert, Cherry Tomatoes, 
Niçoise Olives, Pickled Onions, Mache & Lemon Vinaigrette 

$32.00 per person 

 
GRILLED FLAT IRON STEAKGRILLED FLAT IRON STEAKGRILLED FLAT IRON STEAKGRILLED FLAT IRON STEAK    

Spring Garlic Mashed Potatoes, Grilled Asparagus, Bordelaise Sauce, Cherry Tomatoes 
$30.00 per person 

 
OVEN ROASTED CHICKENOVEN ROASTED CHICKENOVEN ROASTED CHICKENOVEN ROASTED CHICKEN    

Lemon & Herb Roasted Airline Chicken, Crème Frâiche Potatoes, Pole Bean and Spring Onion Ragoût 
 35.00 per person 

 
SAUTÉED STRIPED BASSSAUTÉED STRIPED BASSSAUTÉED STRIPED BASSSAUTÉED STRIPED BASS    

Striped Sea Bass, Pommes Lyonnaise, Citrus Beurre Blanc, Haricots Verts, Crispy Leeks 
$39.00 per person 

 
GOAT CHEESEGOAT CHEESEGOAT CHEESEGOAT CHEESE----POTATO GNOCCHIPOTATO GNOCCHIPOTATO GNOCCHIPOTATO GNOCCHI    

Goat Cheese Gnocchi, Tomato Concassé, Olive Tapenade, Shaved Parmesan 
$32.00 per person 

 
For 2 Entrée Choices, Add $3.00 per person 

Entrée Counts Are Due 72 Hours Prior to Event 
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PLATED LUNCHEONSPLATED LUNCHEONSPLATED LUNCHEONSPLATED LUNCHEONS    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

THREE COURSE PLATED LUNCHEON SELECTIONSTHREE COURSE PLATED LUNCHEON SELECTIONSTHREE COURSE PLATED LUNCHEON SELECTIONSTHREE COURSE PLATED LUNCHEON SELECTIONS    
All options include a choice of soup or salad, bread & butter, a selection from our plated dessert menu   

Coffee, Tea, Decaffeinated Coffee or Iced Tea 

 
SALAD OPTIONS:SALAD OPTIONS:SALAD OPTIONS:SALAD OPTIONS:    

Chopped Romaine, Baguette Croutons, Classic Caesar Dressing, Crispy Capers, Shaved Parmesan 
 

Star Route Organic Lettuce, Radish, Herbes de Provence Vinaigrette 
 

Butter lettuce Salad, Champagne Fines Herbes Vinaigrette 
 

    
SOUP OPTIONS:SOUP OPTIONS:SOUP OPTIONS:SOUP OPTIONS:    

French Onion Soup Gratinée 
 

Lobster Bisque 
 

Potato Leek with Crème Fraîché & Truffle Oil 
 

Seasonal Soupe du Jour 
 

ENTRÉE OPTIONS:ENTRÉE OPTIONS:ENTRÉE OPTIONS:ENTRÉE OPTIONS:    
GRILLED CREEKSTONE NEW YORK STEAKGRILLED CREEKSTONE NEW YORK STEAKGRILLED CREEKSTONE NEW YORK STEAKGRILLED CREEKSTONE NEW YORK STEAK    

10 oz. New York, Sauce Bordelaise, Crème Frâiche Potatoes, Seasonal Vegetable Sauté 
$45.00 per person 

 

POULET RÔTIPOULET RÔTIPOULET RÔTIPOULET RÔTI    
Lemon-Herb Roasted ½ Chicken, Pole Bean-Potato-Spring Onion Ragoût 

$43.00 per person 
 

PAN ROASTED HALIBUTPAN ROASTED HALIBUTPAN ROASTED HALIBUTPAN ROASTED HALIBUT    
Pan Roasted Halibut, English Peas, Pea Nage, Sautéed Pea Vine with Potato Baton and Garlic  

$45.00 per person 
    

GOAT CHEESEGOAT CHEESEGOAT CHEESEGOAT CHEESE----POTATO GNOCCHIPOTATO GNOCCHIPOTATO GNOCCHIPOTATO GNOCCHI    
Goat Cheese Gnocchi, Tomato Concassé, Olive Tapenade, Shaved Parmesan 

$39.00 per person 
 

CROQUE MONSIEURCROQUE MONSIEURCROQUE MONSIEURCROQUE MONSIEUR    
Country ham & gruyere cheese sandwich, levain bread, mustard Mornay sauce 

$38.00 per person 
 

For 2 Entrée Choices Add $3.00 per person ~ Entrée Counts due 72 Hours Prior 
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LUNCHEON BUFFETSLUNCHEON BUFFETSLUNCHEON BUFFETSLUNCHEON BUFFETS        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

PASTA & INSALATA BUFFETPASTA & INSALATA BUFFETPASTA & INSALATA BUFFETPASTA & INSALATA BUFFET    
Cucumber and Tomato Salad 

with Basil Vinaigrette 
Mixed Green Salad with Shaved Fennel & Radish 

Orecchiette Pasta, Grilled Chicken with 
Asparagus, Cherry Tomatoes & Lemon Cream Sauce  

Chef’s Choice of Vegetarian Pasta 
Rolls & Sweet Butter 

Chef’s Selection of Dessert 
$37.00 per person 

(Minimum Ten Guests) 

DELICIOUS DELICATESSEN BUFFETDELICIOUS DELICATESSEN BUFFETDELICIOUS DELICATESSEN BUFFETDELICIOUS DELICATESSEN BUFFET    
Soup du Jour or Wood Oven Mac and Cheese 

Frisée & Arugula Salad with Grated Egg 
& Bacon-Mustard Vinaigrette 

Choice of: 
Cucumber Tomato Salad or Classic Potato Salad 

Assorted Meats & Cheeses 
with Sliced Tomatoes, Onions & Lettuce 

Assorted Breads & Rolls 
Gourmet Potato Chips 

Chef’s Selection of Dessert 
$39.00 per person 

(Minimum Ten Guests) 

 
FITNESS BUFFETFITNESS BUFFETFITNESS BUFFETFITNESS BUFFET    

Steamed Vegetables with Lemon Oil 
Mixed Green Salad with Shaved Fennel & Radish 

Lentil and Camargue Wild Rice Pilaf 
Grilled Chicken Breast with Lemon Rosemary Oil 

Rolls & Sweet Butter 
Chef’s Selection of Desserts 

$39.00 per person 
(Minimum Fifteen guests)                                                    

EXECUTIVE BUFFETEXECUTIVE BUFFETEXECUTIVE BUFFETEXECUTIVE BUFFET    
Butter Lettuce Salad with Pear & Blue Cheese 

Cucumber & Tomato Salad with Chèvre 
Grilled Sliced Flat Iron Steak Au Jus 

Pan Roasted Alaskan Halibut with Dill Beurre Blanc 
Creamy Mashed Potatoes 

Sautéed Seasonal Vegetables 
Rolls & Sweet Butter 

Chef’s Selection of Dessert 
$44.00 per person 

(Minimum Fifteen guests) 
All Luncheon Buffets Include Iced Tea  

  
 

PARIS FOYER 
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LUNCHEON BUFFETS LUNCHEON BUFFETS LUNCHEON BUFFETS LUNCHEON BUFFETS –––– Continued Continued Continued Continued    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
 

CEDAR PLANK SALMON BUFFETCEDAR PLANK SALMON BUFFETCEDAR PLANK SALMON BUFFETCEDAR PLANK SALMON BUFFET    
Caesar Salad with Garlic Croutons  

& Shaved Parmesan  
Cedar Plank Loc Duarte Salmon 

with Lemon Infused Brown Butter 
Seasonal Grilled Vegetables 

 Creamy Roasted Garlic White Corn Polenta  
Rolls & Sweet Butter 

Chef’s Selection of Dessert 
$44.00 per person 

(Minimum Fifteen Guests) 

COMFORT CHICKEN BUFFETCOMFORT CHICKEN BUFFETCOMFORT CHICKEN BUFFETCOMFORT CHICKEN BUFFET    
Butter Lettuce Salad with Fines Herbes Vinaigrette 

Whole Roasted Sugar & Spice Chicken 
Seasonal Roasted Vegetables 

Creamy Mashed Potatoes 
Rolls & Sweet Butter 

Chef’s Selection of Dessert 
$40.00 per person 

(Minimum Fifteen Guests) 

 FRENCH PROVINCIAL BUFFETFRENCH PROVINCIAL BUFFETFRENCH PROVINCIAL BUFFETFRENCH PROVINCIAL BUFFET    
Haricots Vert Salad  

with Prosciutto & Olives 
Choice of: 

Beef Bourguignon or Coq Au Vin 
Fresh Seasonal Vegetables 

Roasted New Potatoes 
Rolls & Sweet Butter 

Chef’s Selection of Dessert 
$41.00 per person 

(Minimum Fifteen Guests) 

 

HEALTH WRAPS BUFFETHEALTH WRAPS BUFFETHEALTH WRAPS BUFFETHEALTH WRAPS BUFFET    
Soup du Jour 

Pesto Fusilli Pasta Salad with Cherry Tomatoes &  
Goat Cheese 

Caesar Chicken Wraps 
Grilled Vegetable Wraps 

Roast Beef Wraps 
Gourmet Potato Chips 

Chef’s Selection of Desserts 
$39.00 per person 

(Minimum Ten Guests) 

 
All Luncheon Buffets Include Iced Tea 

 
TOKYO BOARDROOM
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All day dealAll day dealAll day dealAll day deal    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
 

    

Monaco passport meeting PACKAGE Monaco passport meeting PACKAGE Monaco passport meeting PACKAGE Monaco passport meeting PACKAGE     
$87.00 PER GUE$87.00 PER GUE$87.00 PER GUE$87.00 PER GUESTSTSTST    

    
CONTINENTAL BREAKFASTCONTINENTAL BREAKFASTCONTINENTAL BREAKFASTCONTINENTAL BREAKFAST 

Orange & Grapefruit Juices, Freshly Brewed Coffee, Decaffeinated Coffee 
& Assorted Specialty Teas 

 
Please select three of the following items: 

 
Freshly Baked Breakfast Pastries 

Assorted Yogurts & Granola 
Fresh Bagels & Cream Cheese 

Fresh Sliced Seasonal Fruits & Berries 
Assorted Breakfast Cereals with Regular & Skim Milk 

    
LUNCHLUNCHLUNCHLUNCH    

All Lunches Are Accompanied by Freshly Brewed Coffee, Decaffeinated Coffee & Iced Tea 
Please select one of the following luncheon menus: 

 
PROVINCIAL BUFFETPROVINCIAL BUFFETPROVINCIAL BUFFETPROVINCIAL BUFFET    

Haricots Vert Salad with 
 Prosciutto & Olives 

Choice of: 
Beef Bourguignon or 
Chicken Coq au Vin 

Roasted Fingerling Potatoes 
Seasonal Sautéed Vegetables 

Rolls & Sweet Butter 
Chef’s Selection of Desserts 

 

DELI BUFFETDELI BUFFETDELI BUFFETDELI BUFFET    
Soup du Jour 

Or 
Oven Roasted Mac & Cheese  

Butter Lettuce Salad with  
Fines Herbes Vinaigrette 

Choice of: 
Cucumber Tomato Salad 
Or Classic Potato Salad 

Assorted Meats & Cheeses 
Sliced Tomatoes, Onions & Lettuce 

Grilled Vegetables 
Assorted Breads & Rolls 
Gourmet Potato Chips 

Chef’s Selection of Dessert 

PLATED LUNCHEONPLATED LUNCHEONPLATED LUNCHEONPLATED LUNCHEON    
Soup du Jour 

Baby Mixed Greens with  
Herbes de Provence Vinaigrette 

Please Select One Entrée: 
Chef’s Selection of Pasta 

Oven Roasted Chicken au Jus 
Roasted Alaskan Halibut, Beurre Rouge 

Chef’s Selection of Dessert 
Rolls & Sweet Butter 

 
 

    
AFTERNOON DELIGHTSAFTERNOON DELIGHTSAFTERNOON DELIGHTSAFTERNOON DELIGHTS    

All Breaks Include Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas 
Please select two of the following items: 

 
Whole Fresh Seasonal Fruit 

Granola Bars 
Mixed Nuts 

Assorted Cookies 

Marble Fudge Brownies 
Butterscotch Blondies 

Lemon Bars 
Seven Layer Bars 

Popcorn 
Cheddar Cheese Goldfish 

Chips & Dip 
Pretzels 
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BOX LUNCHEONSBOX LUNCHEONSBOX LUNCHEONSBOX LUNCHEONS    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

BOX LUNCHEONSBOX LUNCHEONSBOX LUNCHEONSBOX LUNCHEONS    
 

Please Select 2 Sandwich Choices & Indicate Quantities for Each Choice:Please Select 2 Sandwich Choices & Indicate Quantities for Each Choice:Please Select 2 Sandwich Choices & Indicate Quantities for Each Choice:Please Select 2 Sandwich Choices & Indicate Quantities for Each Choice:    
 

Turkey Breast with Smoked Cheddar & 
Herbed Mayonnaise on House Baked Sourdough 

 

Avocado, Sprouts, Tomato & Pesto on House Baked Focaccia Bread 
 

Pastrami, Dijon, Swiss, & Dill Pickled Onion on Rye Bread 
 

Ham & Gruyere Cheese with Butter on House Baked Baguette 
 

Roast Beef with Horseradish, Watercress &  
Provolone on House Baked Baguette 

 

(All Sandwiches are Prepared with Lettuce, Tomato & Red Onion) 
 

� 
 

Please Select 2 Sides:Please Select 2 Sides:Please Select 2 Sides:Please Select 2 Sides:    
 

Whole Fresh Fruit 
 

Classic Creamy Potato Salad 
 

Fusilli Pasta Salad with Cucumbers, Olives, 
Tomato, Chèvre & Vinaigrette 

 

Assorted Granola Bars 
 

Potato Chips 
 

� 
 

All Boxed Luncheons Include a House Baked Cookie 
 

$30.00 per person 
 

Bottled Soft Drinks & Bottled Water Available at $4.50 each additional 
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RECEPTIONRECEPTIONRECEPTIONRECEPTION        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

 
LIVING ROOM 

    
Tray passed hors d’oeuvTray passed hors d’oeuvTray passed hors d’oeuvTray passed hors d’oeuvre selections:re selections:re selections:re selections:    

    
COLD HORS D’OEUVRESCOLD HORS D’OEUVRESCOLD HORS D’OEUVRESCOLD HORS D’OEUVRES    
Tartines: 

             House Cured Wild Salmon Gravlax, Herb Crème Fraiche 

             Sliced Duck Prosciutto, Fromage Blanc 

             Country Pâté, Port Gelée  

             Poached Pear, Bleu Cheese 

             Cherry Tomato, Goat Cheese, Basil Cream 

             Kobe Beef Tartare 

             Seared Steak au Poivre, Caper Aioli 

             Roast Beef, Horseradish Cream, Micro Greens 

Caramelized Onion Tart, Green Olive Tapenade 

Blinis, Crème Fraîche, Sturgeon Caviar 

Lobster Salad on Belgian Endive  

Dungeness Crab Salad, Avocado Mousseline, Baby Romaine Hearts 

Ahi Tuna Tartare, in a Spoon 

Chilled White Prawn Cocktail 

 

 

  

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.50  

$5.00  

$5.00 
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Tray passed hors d’oeuvre selections:Tray passed hors d’oeuvre selections:Tray passed hors d’oeuvre selections:Tray passed hors d’oeuvre selections:    
 

HOT HORS D’OEUVRESHOT HORS D’OEUVRESHOT HORS D’OEUVRESHOT HORS D’OEUVRES    
Gougères:  

               Goat Cheese & Olive 

               Truffled Mushroom, Mascarpone 

               Duck Rillettes 

               Salmon & Chive 

               Herbed Short Rib Duxelles 

Dungeness Crab Cakes, Spicy Aïoli  

Grilled Baby Lamb Chop, Lemon Mint Persillade 

Twice Baked Fingerling Potatoes, Crème Fraîche, American Caviar 

Grilled Prawns, Persillade, Cucumber, Lemon Crème Fraîche 

Gruyère Cheese Croquettes, Jambon de Paris, Herbed Mustard 

Brochettes 
Beef, Sweet Peppers & Onions with Horseradish Cream  
Hazelnut Crusted Chicken Skewer with Dijon Dipping Sauce 
Prawns, Green Onions, Spicy Aïoli 
Peppers, Mushroom & Zucchini, Rosemary Persillade 

Miniature Quiche 
 Lorraine 
 Spinach & Goat Cheese 
 Bay Shrimp & Herbs 

$5.00 

$5.00  

$5.00  

$5.00  

$5.00  

$5.00  

$5.50  

$5.00  

$5.00  

$5.00 
  
$5.00  
$5.00  
$5.50  
$5.00 
 
 
$4.50  
$4.50  

$5.00 
 
 

 
SYDNEY LOUNGE 
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RECEPTION RECEPTION RECEPTION RECEPTION ---- Continued Continued Continued Continued    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

DOMESTIC & IMPORTED CHEESE DOMESTIC & IMPORTED CHEESE DOMESTIC & IMPORTED CHEESE DOMESTIC & IMPORTED CHEESE     
 

A Selection of Artisan Cheeses  
Assorted Crackers, House Baked Baguette, Fruit  

$9.00 per person 
 
 

CruditésCruditésCruditésCrudités    
 

A Variety of Seasonal Vegetables  
Creamy Dips Buttermilk Herb Dressing, Roquefort Dressing, Warm Bagna Cauda Sauce 

$6.00 per person 
 
 

Fresh fruitFresh fruitFresh fruitFresh fruit    
 

Artfully Presented Fresh Seasonal Fruit   
$6.00 per person 

 
 

Grand platterGrand platterGrand platterGrand platter    
 

Domestic and Imported Cheeses, Crudités, House Cured Charcuterie, Marinated Olives, House Baked Bread 
$12.00 per person 

   

DESSERT DISPLAYDESSERT DISPLAYDESSERT DISPLAYDESSERT DISPLAY    
Assorted Pastry Chef’s Creations Sized to Suit Your Needs  

A.Q. 
  

 

ACCOUTREMENTACCOUTREMENTACCOUTREMENTACCOUTREMENT    
 

House Baked Country Breads with Dipping Oils, Tapenades 

25 portions for $150.00 
 

 House Cured Wild Salmon  

Toasted Levain, Traditional Garnishes 

25 portions for $225.00 
 

Assiette de Charcuterie  

A Selection of House Cured Meats and Patés  

25 portions for $350.00 
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RECEPTION ITEMS RECEPTION ITEMS RECEPTION ITEMS RECEPTION ITEMS ---- Continued Continued Continued Continued    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
 

PASTA tablePASTA tablePASTA tablePASTA table    
Please Select Three of the Following: 

Penne Marinara, Reggiano Parmigiano 

Orecchiette, Butter Beans, Broccoli Rabe, Spicy Sausage, Pecorino Romano 

Fusilli, Butternut Squash, Brown Sage Butter, Baby Spinach, Fromage Blanc 

Ricotta Cheese Ravioli,  Pesto 

Spaghetti Bolognese 

$15.00 per person 

(Minimum Fifteen Guests) 
 

 
PARIS FOYER 

Fruits de mer Fruits de mer Fruits de mer Fruits de mer     
Raw Bar 

Oysters on the Half Shell – $4.00 

Little Neck Clams – $3.00  

½ Maine Lobster – $22.00 

Domestic Prawn Cocktail – $2.50 

Alaskan King Crab (5 oz) – $9.00 

Mignonettes, Lemons, Accompaniments 

(20 Piece Minimum) 
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Attended CARVING STATIONSAttended CARVING STATIONSAttended CARVING STATIONSAttended CARVING STATIONS    
All Carving Stations accompanied by 

Condiments, Miniature Rolls 

(Price per piece – Minimum 25) 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

  
PEACOCK TERRACE VIEW FROM BALCONY        

Roast Leg of Lamb, House-Made Mint Jelly  

Whole Roasted Filet Mignon  

Mustard Crusted Rack of Lamb, Roasted Shallot Jus  

Roasted Turkey Breast, Cranberry and Gravy  

Baked Back Forrest Ham, Mustard Honey Thyme Glaze  

Armagnac Prune Stuffed Rosemary-Dijon Roast Pork Loin  

Cedar Plank Wild Salmon  

Thyme Crusted Baron of Beef (Serves 75) 

Prime Rib  

$13.00  

$15.00  

$20.00  

$8.00  

$9.00  

$13.00  

$15.00  

$600.00  

$15.00  
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PLATED DINNERPLATED DINNERPLATED DINNERPLATED DINNER    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

THREE COURSE DINNER MENU $65.00 PER PERSONTHREE COURSE DINNER MENU $65.00 PER PERSONTHREE COURSE DINNER MENU $65.00 PER PERSONTHREE COURSE DINNER MENU $65.00 PER PERSON    
four COURSE DINNER MENU $73.00 PER PERSONfour COURSE DINNER MENU $73.00 PER PERSONfour COURSE DINNER MENU $73.00 PER PERSONfour COURSE DINNER MENU $73.00 PER PERSON    

    

FIRST COURSE:FIRST COURSE:FIRST COURSE:FIRST COURSE:    
Please Select One: 

Soupe a L’Oignon Gratinée ~ sweet onion broth, crostini, gruyere cheese piment d’ espelette, thyme 
 

Salade de Fromage Chaud~organic lettuces,  radishes, herbes de Provence vinaigrette 
marinated  fromage blanc toasts 

Salade de Poireaux~chilled braised leeks, truffle mousseline sauce, champagne vinaigrette 
 

Salade de Laitue~ butter lettuce salad Champagne fines herbes vinaigrette 
 

Salade d’Aperges~ asparagus salad, raspberry vinaigrette, frisee, red endive 

 
 

ENTRÉE:ENTRÉE:ENTRÉE:ENTRÉE:    
Please Select Up To 3 – Entrée counts due 72 hour prior 

 
Gnocchi  

goat cheese potato gnocchi, tomato concassé, shaved parmesan and olive tapenade 
 

Poulet Rôti 
herb roasted chicken, spring onion, potato and pole bean ragout, lemon, mint 

 

Bœuf Bourguignon 
braised beef short ribs, pinot noir sauce, persillade, pearl onions, mushrooms, baby round carrots 

 

Flétan Rôti 
Alaskan halibut, wilted pea vines with potato batons, sliced garlic, lime, English pea nage 

 

Coquilles Saint Jacques 

seared dayboat scallops, basil potato puree, Provencal sauce verge, crispy leeks, micro greens 
 

Cassoulet Maison 
house made boudin blanc, duck confit, garlic pork sausage, braised lamb shoulder, smoked bacon,  

butter beans, garlic bread crumbs 
 

Canard a L’Orange 
Sonoma duck breast, roasted fingerling potatoes, heirloom mustard greens, orange duck jus 

 

Filet Mignon Grillé 
grilled 8 oz. Black Angus beef tenderloin, cognac morel cream, braised Belgian endive, roasted fingerling potatoes 

 

Steak Lyonnaise 
Grilled 10 oz New York steak, sauce Bordelaise, Creamy Mashed Potatoes 
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Plated dinner cont.Plated dinner cont.Plated dinner cont.Plated dinner cont.    PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

COMBINATION ENTRÉESCOMBINATION ENTRÉESCOMBINATION ENTRÉESCOMBINATION ENTRÉES    
Only final guest count needed 72 hour prior 

    
Poulet Rôti & Prawns  

herb roasted airline breast, grilled prawns, Green garlic potato gratin, haricots vertes, beurre rouge 
$70.00 per person 

 
Filet Mignon & Fresh Maine Lobster Tail  

seasonal  vegetable sauté, crème fraîche whipped potatoes, truffle bordelaise sauce 
$75.00 per person 

 
Ahi Tuna & Seared Foie Gras  

Fingerling potatoes, braised endive, sauce Bordelaise 
$70.00 per person 

 

 
PARIS BALLROOM    
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DINNER BUFFETSDINNER BUFFETSDINNER BUFFETSDINNER BUFFETS        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
 
 

 
LIVING ROOM DINNER 

 

AAAAVIGNON DINNER BUFFETVIGNON DINNER BUFFETVIGNON DINNER BUFFETVIGNON DINNER BUFFET    
 

Caesar Salad with Baguette Croutons, Crispy Capers, Shaved Parmesan 
Mixed Greens with radishes, Shaved Carrots, Cherry Tomatoes, Herbs de Provence Vinaigrette 

 
Please Select Two of the Following Entrees: 

Fresh Seasonal White Fish with Beurre Blanc 
Boeuf à la Bourguignon with Potatoes, Carrots and Pearl Onions 

Oven Roasted Chicken with Mustard Chardonnay Reduction 
Sliced Flat Iron Steak Au Jus 

� 
Crème Frâiche Mashed Potatoes 

or 
Roasted Fingerling Potatoes 

 
Seasonal Market Vegetables 

 
Rolls & Sweet Cream Butter 

� 
Pastry Chef’s Selection of Desserts 

Coffee, Tea & Decaffeinated Coffee 
$58.00 per person 
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DINNER BUFFETS DINNER BUFFETS DINNER BUFFETS DINNER BUFFETS ---- Continued Continued Continued Continued        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
 

  
PEACOCK TERRACE DINNER 

    

CANNES BUFFETCANNES BUFFETCANNES BUFFETCANNES BUFFET    
 

Butter Lettuce Salad with Roasted Tomato Vinaigrette, Roquefort Cheese  
Haricots Verts Salad with Prosciutto & Olives 

 
Please Select Two of the Following Entrees: 

Pan Roasted Alaskan Halibut with Green Garlic Lemon Beurre Blanc 
Short Rib Beef Bourguignon with Baby Vegetables 

Coq Au Vin - Chicken Braised in Burgundy Wine Broth with Bacon, 
 Onions & Mushrooms 

� 
Crème Frâiche Mashed Potatoes 

or 
 Roasted Fingerling Potatoes 

 
Creamy Parmesan White Corn Polenta 

 
Seasonal Sautee of Market Vegetables 

 
Rolls & Sweet Cream Butter 

� 
Pastry Chef’s Selection of Desserts 

Coffee, Tea & Decaffeinated Coffee 
$63.00 per person 
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DINNER BUFFETS DINNER BUFFETS DINNER BUFFETS DINNER BUFFETS ---- Continued Continued Continued Continued        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

PARIS BUFFETPARIS BUFFETPARIS BUFFETPARIS BUFFET    
 

Tomato Bisque with Brandy & Crème Fraîché 
 

Mixed Greens with Shaved Fennel & Radish 
 

Butter Lettuce Salad with Fines Herbes Champagne Vinaigrette 
 

� 
 

Grilled Ahi Tuna with Citrus Beurre Blanc 
 

 Herb Roasted Airline Chicken Breast with Wild Mushroom Sauce 
 

 Fusilli Pasta with Prawns, Asparagus, Spring Garlic, Tomato, White Wine and Olive Oil  

 

� 
 

Potatoes Au Gratin 
or  

Herb Roasted New Potatoes 
 

Creamy Herbed Polenta 
 

Seasonal Sautee of Market Vegetables 

 
Rolls & Sweet Cream Butter 

 

� 
 

Pasty Chef’s Selection of Desserts 
Coffee, Tea & Decaffeinated Coffee 

 
$72.00 per person 
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DESSERT SELECTIONSDESSERT SELECTIONSDESSERT SELECTIONSDESSERT SELECTIONS        PRIVATE DININGPRIVATE DININGPRIVATE DININGPRIVATE DINING    
    

    
    

DESSERT MENUDESSERT MENUDESSERT MENUDESSERT MENU    
 

Crème Brûlée  Crème Brûlée  Crème Brûlée  Crème Brûlée      
Tahitian vanilla custard with almond madeleines 

 

Espresso Pot de CrèmeEspresso Pot de CrèmeEspresso Pot de CrèmeEspresso Pot de Crème    
with shortbread cookies 

 

Terrine au ChocolatTerrine au ChocolatTerrine au ChocolatTerrine au Chocolat            
 Bittersweet chocolate and white chocolate mousse 
quenelle of chantilly cream and shortbread cookie 

 

HaHaHaHazelnut Swirl Cheesecakezelnut Swirl Cheesecakezelnut Swirl Cheesecakezelnut Swirl Cheesecake    
With Dark Chocolate Ganache & Vanilla Crème Anglaise 

 

Charlotte aux Fraises Charlotte aux Fraises Charlotte aux Fraises Charlotte aux Fraises     
Strawberry genoise cake with Bavarian cream 

Strawberry coulis and crème anglaise 
 

Seasonal Market Fruit Tart Seasonal Market Fruit Tart Seasonal Market Fruit Tart Seasonal Market Fruit Tart     
Vanilla Pastry Cream, flakey crust, crème chantilly 

 

Chef’s Miniature Dessert TrioChef’s Miniature Dessert TrioChef’s Miniature Dessert TrioChef’s Miniature Dessert Trio    
Three Miniature Desserts Artfully Presented 

 Additional $4.00 per person  


