
8.375% sales tax and 24% service fee in addition to all food and beverage 
purchases. Menus are subject to change based on seasonality and availability.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

SHAREABLES MENU

MAINE LOBSTER & SHRIMP ROLLS
fresh lobster, shrimp, aïoli

TRUFFLE SPINACH & ARTICHOKE DIP
havarti cheese, spinach, fried pita chips

TRUFFLE FRIES
truffle aïoli, pub ketchup

SHORT RIB KETTLE CHIP NACHOS
English cheddar sauce, pickled peppers, sour cream, onions

POACHED JUMBO SHRIMP COCKTAIL
lemon vinaigrette, horseradish, cocktail sauce

$80.00++ per person with continuous replenishment for full event time
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8.375% sales tax and 24% service fee in addition to all food and beverage 
purchases. Menus are subject to change based on seasonality and availability.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

LUNCH MENU 

FIRST COURSE

CLASSIC CAESAR SALAD
baby romaine, tangy Caesar dressing, garlic butter croutons

SECOND COURSE
CHOICE OF AT TIME OF SERVICE

FRIED CHICKEN SANDWICH
hot chicken, lime cilantro slaw, fries

FISH & CHIPS
battered cod, tartar sauce, mushy peas

GRILLED PUB BURGER
English sharp cheddar, applewood-smoked bacon, fries

(sub truffle fries +$3) 

DESSERT

STICKY TOFFEE PUDDING
English toffee sauce, vanilla ice cream

 $75.00++ per person
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8.375% sales tax and 24% service fee in addition to all food and beverage 
purchases. Menus are subject to change based on seasonality and availability.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

DINNER MENU #1

FIRST COURSE

CLASSIC CAESAR SALAD
baby romaine, tangy Caesar dressing, garlic butter croutons

SECOND COURSE
CHOICE OF 

BRAISED SHORT RIB & CABBAGE
butter poached cabbage, white cheddar mashed potatoes, beef jus

SEARED SCALLOPS
asparagus, king trumpet mushrooms, leeks, lemon herb butter

CHICKEN TIKKA MASALA
saffron basmati rice, naan, cucumber raita

DESSERT

STICKY TOFFEE PUDDING
English toffee sauce, vanilla ice cream

$95.00++ per person
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8.375% sales tax and 24% service fee in addition to all food and beverage 
purchases. Menus are subject to change based on seasonality and availability.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

DINNER MENU #2

FIRST COURSE

CLASSIC CAESAR SALAD
baby romaine, tangy Caesar dressing, garlic butter croutons

SECOND COURSE
CHOICE OF 

GORDON’S BEEF WELLINGTON
potato purée, roasted baby carrots, beef demi-glace

SEARED SCALLOPS
asparagus, king trumpet mushrooms, leeks, lemon herb butter

CHICKEN TIKKA MASALA
saffron basmati rice, naan, cucumber raita

DESSERT

STICKY TOFFEE PUDDING
English toffee sauce, vanilla ice cream

$105.00++ per person
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8.375% sales tax and 24% service fee in addition to all food and beverage 
purchases. Menus are subject to change based on seasonality and availability.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

DINNER MENU #3

SHARED APPETIZERS
CHOICE OF 2 FOR THE TABLE (SELECT IN ADVANCE)

MAINE LOBSTER & SHRIMP ROLLS
fresh lobster, shrimp, aïoli

TRUFFLE SPINACH & ARTICHOKE DIP
havarti cheese, spinach, fried pita chips

TRUFFLE FRIES
truffle aïoli, pub ketchup 

SHORT RIB KETTLE CHIP NACHOS
English cheddar sauce, pickled peppers, 
sour cream, onions

POACHED JUMBO SHRIMP COCKTAIL
lemon vinaigrette, horseradish, cocktail sauce

SECOND COURSE

CLASSIC CAESAR SALAD
baby romaine, tangy Caesar dressing, garlic butter croutons

THIRD COURSE
CHOICE OF

FILET MIGNON
butter mashed potatoes, roasted tomatoes 
on the vine

CHICKEN TIKKA MASALA
saffron basmati rice, naan, cucumber raita

SEARED SCALLOPS
asparagus, king trumpet mushrooms, leeks, 
lemon herb butter

DESSERT

STICKY TOFFEE PUDDING
English toffee sauce, vanilla ice cream

$115.00++ per person
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