
 
 

 
All Prices Subject to Current Sales Tax and Service Charges 

PRIX FIXE DINING 
Maximum of 30 People, Private Dining Room Rental Fees Apply 

Includes Freshly Brewed Regular Coffee, Decaffeinated Coffee & Selection of Hot Teas 
 Iced Tea & Assorted Sodas 

 
Private Dining Three Course Menu 

$45.00 
 

A Variety of Freshly Baked Bread 
 

Soup Du Jour  
 
 

Lemon and Lavender Roasted Range Chicken 
or 

Pan Seared Pacific Salmon 
or 

Wild Mushroom Ravioli with Pine Nut and Basil in a Light Tomato Sauce 
 

Whipped Potatoes & Seasonal Vegetables 
 
 

Triple Layer Mousse Cake 
 
 

Private Dining Four Course Menu 
$55.00  

 
A Variety of Freshly Baked Bread 

 
Soup Du Jour  

 
 

Caesar Salad, Garlic Croutons, Parmesan Cheese 
or 

Organic Field Greens, Blue Cheese, Tomato, Cucumber, Dried Cherries & Balsamic Dressing 
 
 

Grilled Lollipop Shrimp, Angel Hair Pasta, Roasted Tomato and Garlic 
or 

Aged New York Sirloin, Crispy Onions & Red Wine Reduction Sauce 
or 

Lemon and Lavender Roasted Range Chicken 
 

Whipped Potatoes & Seasonal Vegetables 
 
 

Fresh Fruit Tart with Fresh Raspberries and Whipped Cream 
 


