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A DINERANT®

Private Dining Menus

Hors d’ Oeuvres Hot Selections:
V=Vegan Veg=Vegetarian GF=Gluten Free

Chicken and Ham Fritters, romesco |3.50
Teriyaki Chicken Skewers |3.50

Grilled Hot Dog Musubi |3.50 (GF)

Grilled Vegetable Shish Kabobs |3 (V, GF)
Grilled Cheese Triangles |3 (Veg)

Fried Mac-n-Cheese, tomato bacon jam |3.50
Meatloaf Sliders |3.50

Reuben Sliders |3.50

BBQ Chicken Sliders |3.50

Chickpea and Quinoa Sliders |3.50 (V)
Oysters Rockefeller |4 (GF)

Fried Chicken Double Down, ham, gruyere |3.50
Mushroom Hot Pocket |3.50 (Veg)

BBQ Spare Ribs |4

Short Rib Croquettes |4

Crab Cakes |4

(Minimum order of 25each for each selection)

Please add a 22% Service Charge. All food and beverage prices are subject to change.
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A DINERANT®

Cold Selections:
V=Vegan Veg=Vegetarian GF=Gluten Free

Deviled Eggs |3 (GF)

Caprese Skewers, salsa verde, balsamic reduction |3.50 (V, GF)
Grilled Fruit Skewers , hot sauce, sea salt |3.50 (V, GF)
Ratatouille Crostini |3.50 (V)

Bleu Cheese Tarts, strawberry, bacon |3.50

Bay Scallop Ceviche, guacamole |4 (GF)

Grilled Prawns, bloody mary shooter |4 (GF)

Oysters Half Shell |4 (GF)

Seared Ahi Canapes |4 (GF)

Fruit Parfait |3.50 (Veg)

Pork Rillette Crostini, sweet mustard |3.50

Sardines, lemon, crackers |3.50

(Minimum order of 25 each for each selection)

Please add a 22% Service Charge. All food and beverage prices are subject to change.
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Snacks

Action Stations (50 person minimum)

Smoked Whole Chicken |6
bbqg sauce, dollar rolls

Pork Loin |7
bourbon, fruit chutney, honey mustard, dollar rolls

Prime Rib |10
au jus and horseradish aioli, dollar rolls

Seafood |14

Smoked Salmon, Oysters on the Half-shell, Poached Prawns,
Steamed Mussels and Clams, Crab Salad

lemon wedges, cocktail sauce, champagne mignonette

Platters

Cheese
imported and domestic cheese display with fruit compote,

assorted nuts, crackers
Small (10 ppl) $85 Medium (25 ppl) $212 Large (50ppl) $425

Crudités
variety of raw vegetables with buttermilk chive dip
Small (10 ppl) $48 Medium (25 ppl) $120 Large (50ppl) $240

Fresh Fruit

seasonal fresh fruit display
Small (10 ppl)|$48 Medium (25 ppl) $120 Large (50 ppl) $240

Mezze Platter

hummus, warm pita bread, olives and tabouleh
Small (10 ppl) $60 Medium (25 ppl) $150 Large (50 ppl) $300

Please add a 22% Service Charge. All food and beverage prices are subject to change.
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The Impala |33

First Course

Original Greens
field greens, red onions, cucumber,
tomatoes tossed with lemon olive oil

Second Course (choice of)

American Wagyu Pot Roast
Whipped Potatoes, Braised Greens, jus

Seasonal Grilled Fish
Seasonal Accompaniments

Hand Cut Pasta
Seasonal Vegetables

Dessert

Assorted House-Made Dessert Platter
‘Served Family Style’

~ Served with Coffee, Decaffeinated Coffee or Hot Tea Service ~

Please add a 22% Service Charge. All food and beverage prices are subject to change.
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The Mustang |36

First Course

Original Greens
field greens, red onions, cucumber,
tomatoes tossed with lemon olive oil

Second Course (choice of)

American Wagyu BBQ Brisket
Potato Gratin, Braised Greens, Onion Rings

Smoked BBQ % Chicken
Baked Mac-N-Cheese, Braised Greens, okra relish

Seasonal Grilled Fish
Seasonal Accompaniments

Hand Cut Pasta

Seasonal Vegetables

Dessert

Assorted House-Made Dessert Platter
‘Served Family Style’

~ Served with Coffee, Decaffeinated Coffee or Hot Tea Service ~

Please add a 22% Service Charge. All food and beverage prices are subject to change.
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The Cadillac |48

First Course

Original Greens
field greens, red onions, cucumber,
tomatoes tossed with lemon olive oil

Appetizer Platter
BLT Deviled Eggs, Chicken & Ham Fritters, Crab Cakes

Second Course (choice of)

NY Strip Steak
Potato Gratin, Braised Greens, bordelaise

Smoked BBQ % Chicken
Baked Mac N Cheese, Braised Greens, okra relish

Seasonal Grilled Fish
Seasonal Accompaniments

Lasagna Bolognese
eggplant, spinach, mozzarella, ricotta, parmesan

Dessert

Assorted House-Made Dessert Platter
‘Served Family Style’

~ Served with Coffee, Decaffeinated Coffee or Hot Tea Service ~

Please add a 22% Service Charge. All food and beverage prices are subject to change.
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