
EVENT PRICING

B A R  O P T I O N S

SOUTHAMPTON, NEW YORK

D I N N E R  S E R V I C E
D R I N K S

- Fu l l  Open Bar :  Cost  i s  per  person or
you can  se lect  bot t les

-  Your  Own Bar ;  Cost  i s  per  person or
you can  se lect  bot t les

-  Spec ia l ty  Dr inks  Passed Around 
-  we can make one for  your  event
-  L imi ted Open Bar  – you dec ide

- Fu l l  Open Bar  and/or-
Se lect ion  o f  Wine for  the Tab les ;

Whi tes ,  Rose ,  Reds ,  e tc



EVENT PRICING

SOUTHAMPTON, NEW YORK

S T A R T E R S  F O R  T H E
T A B L E

 -  Soupe à  l ’o ignon gra t inée :  On ion Soup ,
R ich  Bee f  Broth ,  Gruyère ,  Provo lone

- Se lect ion  de Fromage Charcuter ie :  Che f
Se lect ion  o f  F ine  Cheeses ,  Pa te ,  Cured Meats ,

Corn ichons  
-  Le tar tare  de thon :  Ah i  Tuna ,  Wasab i ,  M iso ,

Sesame Oi l  Season ing ,  Avocado 
-  Gateau  de crabe :  Baked Jumbo Lumb Crab ,

Whole  Gra in  Mustard  
-  Duo de bet teraves  aux  p is taches  & f romage
de chèvre :  Go lden & Red Beets ,  F resh  Goat

Cheese ,  Cand ied P i s tach io ,  Herb V ina igret te  -
Carpacc io  de bœuf :  Th in ly  S l iced Pr ime Bee f

F i le t ,  Lemon Tru f f le  Oi l ,  Arugu la ,  F r i sée ,
Parmesan Cheese 

-  Les  escargots  de bourgogne au  Beurre  D ’a i l :
Sna i l s  wi th  Gar l ic-Herb But ter



EVENT PRICING

S A L A D  C H O I C E S  -
P I C K  O N E

SOUTHAMPTON, NEW YORK

- Sa lade de La i tue :  Boston Let tuce ,  Sha l lo ts ,
Ch ives ,  Shaved Rad ish ,  Mustard V ina igret te

-Sa lade Fo l le :  F rench Green Beans ,  Parmesan
and Padano Cheese ,  Sundr ied Tomatoes ,

Cand ied Walnuts  
-  Sa lade d ’end ives  au  Roque for t :  Red &

White  End ives ,  App les ,  Roasted Walnuts ,
Roque for t  Cheese Dress ing  

-  Asperges  pochées ,  sauce mousse l ine :
Poached Asparagus ,  Ho l l anda ise  Sauce

S I D E S  F O R  S H A R I N G  -  F O R
T H E  T A B L E  -  S H O U L D  D E C I D E

O N  2  O R  3  S I D E S   

- Pommes Fr i tes
-  Sauteed Har icots  Verts

-  Sauteed Sp inach
- Pomme Puree

- Fr icassee de champignons
- Rata tou i l le



EVENT PRICING

SOUTHAMPTON, NEW YORK

E N T R E E  C H O I C E S

- Pou let  fermier  aux  mor i l les :  Roasted Organ ic  Ha l f
Ch icken ,  Har icots  Verts ,  Yukon Go ld  Mashed Pota toes ,

More l  Sauce 
-  Carré  d ’agneau :  Roasted Rack o f  Lamb,  Rata tou i l le ,

Rosemary  jus  
-  Tournedos Borde la i se :  8  oz  Seared F i le t  Mignon ,

Pomme Puree ,  Red Wine Sauce 
-  Steak Fr i tes :  12  oz  Pr ime New York Str ip ,  Green &

Red Peppercorn  Sauce ,  French Fr ies  
-  Con f i t  de Canard :  Duck Leg Con f i t ,  Pota toes

Sar l ada ise ,  Natura l  Jus  
-  Bœuf  bourgu ignon :  Bra i sed Bone less  Short  R ib ,  Red

Wine ,  Pear l  On ions ,  Carrots ,  Served wi th  Fresh
Tag l i a te l le  

-  Sa in t-Jacques  ce lery-rave puree :  Seared Sca l lops ,
Ce lery  Root  Mousse l ine ,  C lass ic  Beurre  B lanc  

-  Mou les  Fr i tes :  Steamed Musse ls  wi th  Whi te  Wine ,
Sha l lo ts ,  Gar l ic  & Herbs ,  Touch o f  Cream,  French Fr ies  

-  Pave de Saumon aux  lent i l l es :  Seared Sa lmon F i le t ,
Organ ic  B lack  Lent i l s ,  D i jon  Mustard Cream Sauce 

-  Loup de Mer  Medi teraneen :  Sautéed Branz ino F i le t ,
Sp inach ,  Cherry  Tomatoes ,  Capers ,  Whi te  Wine



EVENT PRICING

SOUTHAMPTON, NEW YORK

D E S S E R T S

 -  Ass ie t te  De Fromages/Cheese P la te :  Se lect ion  o f
a r t i san  Cheeses ,  Tru f f le-Honey ,  Fru i t ,  Baguet te  
-  Crème brû lée :  C lass ic  Baked Van i l l a  Custard ,
Caramel i zed Sugar  Crust  -  Tar te  Tat in :  Ups ide

Down App le  Tar t ,  Van i l l a  I ce  Cream 
- Pro f i tero les  Croquantes :  Choux Pu f f ,  Van i l l a  I ce

Cream,  Warm Choco la te  Sauce 
-  Mousse Au Choco la t  Au La i t :  M i lk  Choco la te

Mousse ,  Crème De Ca fe
-  K i t  Kat :  Chrunchy Haze lnut  Wafer  Base F i l led  With
L ight  Choco la te  Mousse ,  Van i l l a  Sauce & Van i l l a  I ce

Cream 
- Berr ie  In fus ion :  M ix  o f  Berr ies  and Strawberry

Water ,  Topped wi th  Van i l l a  I ce  Cream

P R I C I N G

Dinner  Pr ic ing  ranges  f rom $ 150 to  $500 per
person depend ing  onthe number  o f  courses ,

food cho ices ,  and such .  Most  d inners
arebetween 100- 150 pp


