
 

Dinner 
Menu  
 

$90 per person  
P lease in f o rm u s o f  an y  allergies  

First Course 
 

Buffalo  D ip 
Sh red d ed c h ic ken in  a c reamy b u ffalo sauce mixed w ith 
tu rmeric ,  p ap rika, an d  c ay en n e p ep p er.  Serv ed  w ith  
c h ip s,  c arro ts,  an d  c elery  
 
Chef’ s S alad  
Ro main e Lettu c e, Ch erry  To mato , Cu c u mb er,  P u rp le 
On io n , Sh red ded Carro t,  Ch eese c u b es  an d  Cro u to n s.  
To ssed  w ith  a Lemo n , Garlic ,  an d  Gin ger Vin aigrette  
 

Second course  
 
Chic k en Cut let  

Bread ed  c h ic ken  b reast f ried  in  c o c o n u t o il,  to p p ed  
w ith  to mato  sau c e an d  melted  mo zzarella c h eese .  

Serv ed  w ith  garlic an d h erb so urdou gh b read c ro stin i’s   
 
Mac ar o ni and Cheese 
Cav atap pi p asta in  a c h edd ar c h eese b ec h amel sau c e. 
To p p ed  w ith  steamed  b ro c c o li ,  p arsley ,  an d  green  

o n io n     
 

Third course *Select one* 
 
Chamo mile Co r nbr ead Cupc ak e 
Co rn b read  c upcake in fu sed w ith c h amomile , Cin namo n  
w h ip p ed  c ream, Wh ite c h o c o late star,  Ch o c o late 

d ip p ed  d ried  ap ric o t  
 
Br o wnie Fr uit  Bo wl 

Fu d ge b ro wnie  to pped w ith b lu eb erries,  straw b erries,  
an d  b lac kb erries,  Serv ed  w ith  w h ip p ed  Cream an d  
c h o c o late sh av in gs  
 

Drinks  
 
Ro se Hip s & Plan tain  Leaf  Tea 
Sp arklin g Water 
M in eral Water 
Organ ic  Co f f ee 

 
 



 

DINNER 
MENU  
 

$125 per person   

P lease in f o rm u s o f  an y  allergies 

 

FIRST COURSE  
 
Bac o n Chic k en Bit es 
With  map le sy ru p  an d  green  o n io n  d ip p in g sau c e  
 
Char c ut er ie Plat e  

Ch eese ( Ch ed d ar & Brie) ,  Crac kers,  Carro ts,  To mato ,  
Oliv es,  Nu ts,  A p ric o t J am, Hu mmu s, Tzatziki,  Grap es 

SECOND COURSE  
 
Meat balls and Past a  
Gin ger an d  h erb  gro u n d  b eef  meatb alls b aked  in  a garlic  
to mato  sau c e, serv ed  w ith  rigato n i  an d  to p p ed  w ith  
Caramelized  o n io n  slaw , c ilan tro  an d  p arsley   

 
Bir r ia T ac o s 
Slo w  c o o ked  in  a sp ic y  b eef  b ro th , ( 2)  tac o s serv ed  w ith  a 
sid e o f  b eef  c o n su me, c i lan tro , an d  o n io n  

THIRD COURSE * SEL ECT ONE*  
Cho c o lat e Fudge Cak e 
Ric h  c h o c o late c ake w ith  semi- sw eet c h o c o late c h ip s 
to p p ed  w ith  c h o c o late gan ac h e an d  w h ip p ed  c ream   
 

W ild Berr y Cupc ak e 
Wild  b lu eb erry  c ake, Lemon  c ream f rosting,  top ped  w ith  a 
b lu eb erry  su gar c oo kie,  w h ite c hocolate p retzel & sh av ings 

DRINKS 
 
Tu rmeric ,  Gin ger & Calen d u la Tea  
M in eral w ater  
Organ ic  Co f f ee  

Sp arklin g Water 



 
 

 

DINNER 
MENU  
 

$155 per person   

Please in f o rm u s o f  an y  allergi es 
 

FIRST COURSE  
 
Bo ne Br o t h S o up  
P o tato es, Carrots, Celery,  slow c ooked  in  b eef b o ne b ro th  

an d  c h icken b on e b ro th . Seaso ned  w ith o nio n , garlic ,  sea 
salt,  c i lan tro , p arsley ,  gin ger an d  tu rmeric   
 
E mpanadas  
( 2)  Ch ic ken an d  Beef, Served w ith c h ip otle d ip p ing sau c e  

SECOND COURSE  
 

S hr imp and S t eak     
Sirlo in  Steak  to pp ed  w ith  garlic  sh rimp  an d  h erb  b u tter.  
Serv ed  o v er mashed sw eet p o tato w ith a ro semary garnish   
 

Ric e and Beans   
Cilan tro  an d  lime w h ite  ric e,  to p p ed  w ith  p in to  b ean s  
c o o ked in  a garlic , c o riander, p ep per an d o nion red sau ce, 

serv ed  w ith  ( 3)  to sto n es an d  ran c h  c o leslaw  
 

THIRD COURSE * SEL ECT ONE* 
 
G arden Melo dy Cupc ak e 
Z u c c hin i c arrot c ake in fused w ith d andelio n ro ot, w hipped 
sw eet p o tato  f ro stin g,  to p p ed  w ith  h o n ey  in f u sed  w ith  
c h lo rella an d gin ger an d garn ished w ith a w h ite c hoco late 
ro se 
 
Cho c o lat e Or ange Cr eam Cupc ak e   
Ch o c olate c ake in fused w ith d and elion ro o t,  to p p ed  w ith  

w h ip p ed  o ran ge c ream c h eese f ro stin g an d  c an d ied  
o ran ge p eel c h o c o late b ark  

DRINKS  
 
Sc h isan d ra Berry  & Ro se Petal  Tea  
M in eral w ater   
Organ ic  Co f f ee  

Sp arklin g Water  



 

BRUNCH 
MENU 

 

$65 per person   
P lease in f o rm u s o f  an y  allergies 
 

FIRST COURSE  
 
D eviled eggs 

Garn ish ed w ith p ap rika, c h opped b ac on an d green o n io n. Served 
o v er mic ro green s  

 
Fr uit  Cup 
Small d ic e d  w atermelo n , c an talo u p e, stra w b erries an d  

b lu eb erries,  to pp ed  w ith  Greek y o gu rt,  gran o la an d  c in n amo n   
 

 

SECOND COURSE  
 

Panc ak e Pat t y 
Sau sage p atty , c h ed dar c heese, an d f ried eggs o n  ( 2)  p an c akes ,  

Serv ed  w ith  map le sy ru p  
 

E ggs and  Po t at o  S c r amble   
Small d ic ed  p o tato es  seaso n ed  w ith  ro semary ,  garlic ,  o n io n , 
c i lan tro  an d  p ars ley .  Sau teed  w ith  p ep p ers an d  o n io n s an d  a 

garlic  an d  h erb  sc ramb led  egg mix 
 

 

THIRD COURSE * SEL ECT ONE*  
 
Past r y Plat e 
R ain b o w sp rin kle mini  mu ff in  ( 1) ,  Lemo n  p o p p y seed  lo af  c ake 

c u p  w / w h ip p ed  c ream, Ch o c o late c h ip  min i  m u f f in  ( 1)  
 

Fr enc h T o ast  S t ic k s    
Brio c h e b read d ip ped  in  a b ro wn su gar an d c innamon egg b atter,  

f ried  in  b u tter an d  to p p ed  w ith  map le sy ru p , w h ip p ed  c ream , 
an d  rain b o w  sp rin kles  

 

 

DRINKS  
 
Hib isc u s,  Rasp b erry  leaf  & Gin ger ro o t  Tea  

M in eral w ater   
Organ ic  Co f f ee 
Sp arklin g w at er 

 
 

 


