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The Flapper 
 

$62 per person 
excluding tax & gratuity 

 
Choice of Soup or Salad 

 
Classic Caesar 

Mixed Green, cucumber, carrot, radish, basil, ginger vinaigrette 
Corn & Crab Chowder, jalapeño cream 

Tuscan Three Bean Soup 
 

Choice of Entree 
 

Seared Salmon, creamy polenta, roasted corn, poblanos 
Chicken Milanese, tomato basil salad, tomato vinaigrette, arugula, parmesan  

PRIME SIRLOIN 12 OZ, SAUTÉED BROCCOLINI 
Filet Mignon 8 oz, sautéed broccolini 

VEGETABLE RISOTTO, ASPARAGUS, LEEK, MUSHROOM 
 

Sides  
 

Sautéed Spinach, shaved parmesan 
Roasted Asparagus, béarnaise 

Herb Roasted Potatoes 
 

Available Substitutions: $2++ pp  
Goat Cheese Potatoes Au Gratin 

Parmesan Roasted Brussels Sprouts, lemon horseradish aioli 
 

Dessert Sampler  
 

Chef’s Selection of Assorted Mini Desserts 
Coffee and Hot Tea 

 
 
 
 
 
 
 
 

 



 
 
 
  
 

 
 

The Speakeasy 

$80 per person 
excluding tax & gratuity 

 
Appetizers  

Shrimp Cocktail, cocktail sauce 
Lobster Spring Rolls, serrano & thai basil aioli 

Roasted Beet & Goat Cheese Skewers, aged balsamic 
Kobe Sliders, au poivre, caramelized onion, béchamel 

 
Choice of Soup or Salad 

 
Classic Caesar 

Mixed Green, cucumber, carrot, radish, basil, ginger vinaigrette 
Corn & Crab Chowder, jalapeño cream 

Tuscan Three Bean Soup 
 

Choice of Entree 
 

Jumbo Lump Crab Cake, jicama slaw, spicy red pepper coulis 
Seared Salmon, creamy polenta, roasted corn, poblanos 

Chicken Milanese, tomato basil salad, tomato vinaigrette, arugula, parmesan 
Filet Mignon 12 oz, Sautéed Broccolini 
Prime Sirloin 16 oz, Sautéed Broccolini 

Vegetable Risotto, asparagus, leek, mushroom 
 

Sides  
 

Sautéed Spinach, shaved parmesan 
Roasted Asparagus, béarnaise 

Herb Roasted Potatoes 
 

Available Substitutions: $2++ pp  
Goat Cheese Potatoes Au Gratin 

Parmesan Roasted Brussels Sprouts, lemon horseradish aioli  
 

Dessert Sampler  
 

Chef’s Selection of Assorted Mini Desserts 
Coffee and Hot Tea 

 

 

 
 



 
 
 
 
 

 
 

The Gatsby 
$98 per person 

excluding tax & gratuity 
 

Appetizers  
Shrimp Cocktail. Cocktail sauce 

Lobster Spring Rolls, serrano & thai basil aioli 
Lollipop Lamb Chops, minted tomato jam 

Roasted Beet & Goat Cheese Skewers, aged balsamic 
Kobe Sliders, au poivre, caramelized onion, béchamel 

 
Choice of Soup or Salad 

 
Classic Caesar 

Mixed Green, cucumber, carrot, radish, basil, ginger vinaigrette 
Corn & Crab Chowder, jalapeño cream 

Tuscan Three Bean Soup 
 

Choice of Entree 
 

Seared Tuna Au Poivre, carrots, turnips, chinese long bean, ginger soy reduction 
Chicken Milanese, tomato basil salad, tomato vinaigrette, arugula, parmesan 

Bone-in Cowboy Steak 24 oz, sautéed broccolini 
Filet Oscar, jumbo lump crabmeat, béarnaise & grilled asparagus 

Surf & Turf, filet mignon 8 oz, lobster tail 8 oz, sautéed broccolini 
Vegetable Risotto, asparagus, leek, mushroom 

 
Sides  

 
Sautéed Spinach, shaved parmesan 

Roasted Asparagus, béarnaise 
Herb Roasted Potatoes 

 
Available Substitutions: $2++ pp  
Goat Cheese Potatoes Au Gratin 

Parmesan Roasted Brussels Sprouts, lemon horseradish aioli 
 

Dessert Sampler  
 

Chef’s Selection of Assorted Mini Desserts 
Coffee and Hot Tea 

 
 
 


