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INTRODUCTION

Catering the InterContinental life

From global dishes to regional American flavors, we approach
the culinary arts with unwavering passion. Our team rejects the
ordinary and consistently strives for extraordinary food,
impeccable presentation, and exemplary service.

Whether presenting a signature dish or a local favorite, our
skilled chefs create a diverse array of selections to deliver a
fresh and flavorful experience for every guest. We take pride in
the quality of our culinary offerings, utilizing only the finest
ingredients, fresh seafood, top-grade meats, and emphasizing
locally sourced, fresh, natural produce whenever possible.

The menus provided here are just a glimpse of our extensive
offerings. We are thrilled to tailor a proposal to meet your specific
guest preferences and palate, regardless of the scale or theme
of your event. The InterContinental Houston Catering Menu
Collection is meticulously designed to ensure your guests have a
memorable experience.




INTERCONTINENTAL LIFE

BREAKFAST

CATERING THE



BREAKFAST

BUFFET

SERVED WITH CHILLED FRESH ORANGE JUICE, CRANBERRY JUICE AND APPLE JUICE
FRESHLY BREWED PREMIUM GOURMET & DECAFFEINATED COFFEE AND A SELECTION OF IMPORTED TEAS
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

CONTINENTAL| $39

Individual Low Fat and Greek Yogurts

Local Granola and Berries

Warm Steel Cut Oatmeal with Brown Sugar, Candy Pecan & Raisins Assorted Pastry Basket

ALL AMERICAN | $44

Plain and Assorted Greek Yogurts

Assorted Danish Pastries, Breakfast Breads, Croissants

Scrambled Eggs with Cheese & Chives
HEALTHY BEGINNINGS | $46

Plain and Assorted Greek Yogurts

Assorted Breakfast Breads

Warm Steel Cut Oatmeal with Brown Sugar, Candy
Pecans, Raisins

THE MAIN STREET| $48

Scrambled Eggs with Cheddar Cheese and Chives
Eggs Benedict with Canadian Bacon, Hollandaise Sauce
Choose One:

Applewood Crisp Bacon

Chicken Apple Sausage

Pork Sausage Links

Crispy Applewood Smoked Bacon
Choice of Potatoes: Rosemary Potatoes, Dauphinoise, Onion Potato,
Hashbrowns

Spinach and Egg White Frittata

Choice of Potatoes: Rosemary Potatoes, Dauphinoise,
Onion Potato, Hashbrowns

Chicken Sausage

Choice of Potatoes: Rosemary Potatoes, Dauphinoise,
Onion Potato, Hashbrowns

Assorted Breakfast Breads

Seasonal Granola Parfait Shots



STEEL CUTOATMEAL

Brown Sugar, Raisins and Nuts
$8 per person

APPLEWOOD SMOKED BACON

$9 per person

GRILLED ASPARAGUS GRATIN

$8 per person

PORK SAUSAGE LINKS

$6 per person

CHICKEN APPLE SAUSAGE

$6 per person

BLACK PEPPER BACON

$9 per person

CHEESE BLINTZES

Served with Berries Compote
$8 per person

BRIOCHE FRENCH TOAST

Served with Assorted Berries, fresh whipped cream and
Maple Syrup

$12 per person

HARD BOILED EGGS

$6 per person

ASSORTED INDIVIDUAL CEREALS

$6 per person

BREAKFAST

ENHANCEMENTS

SILVER DOLLAR PANCAKES

Served with Maple Syrup
$5 per person

POTATO, BACON, CHORIZO, HASH

Served with House Salsa
$9 per person

BELGIAN WAFFLES OR BUTTERMILK

PANCAKES

Served with Vine-Ripened Berries, Whipped Cream,
Powdered Sugar with Warm Maple Syrup

$9 per person

SMOKED SALMON OR GRAV LOX

Served with Whipped Cream Cheese, Red Onions, Capers,
Tomato, Chopped Egg White & Yolk on a Traditional Bagel
$19 per person

CHARCUTERIE BOARD

Citterio Prosciutto, Artisan Salami, Country Capicola Ham,
Local Cheeses, Dried Fruits, Homemade Compotes, French
Bread and Crackers

$24 per person

BREAKFAST BURRITO

Scrambled Eggs, Sausages, Cheddar Cheese, Refried
Beans, Flour Tortillas and Fresh Salsa

$96 per dozen

HEALTHY BREAKFAST WRAP

Scrambled Egg Whites, Spinach, Tomatoes, Roasted Turkey,
Sundried Tortilla Wrap and Pico de Gallo

$89 per dozen

ASSORTED BAGELS

Everything and Traditional Bagels; Served with Regular, Light
and Sundried Tomato Cream Cheeses & Sweet Cream
Butter

$60 per dozen

PASTRY BASKET

Muffins, Fruit Danish, Chocolate & Flaky Croissants Served
with Sweet Butter, Honey & Fruit Preserves

$60 per dozen

HOMEMADE SPINACH & TOMATO QUICHE
$72 per dozen

BREAKFAST SLIDERS

Griddled Eggs, Sage Sausage Patty & American Cheese
on a Biscuit

$84 per dozen



BREAKFAST

ACTION STATIONS

1 CHEF ATTENDANT IS REQUIRED EVERY 50 GUESTS FOR $150
GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE

BUTTERMILK PANCAKES | $19 BELGIAN WAFFLES | $19
Made to Order Fluffy Pancakes Made to Order Waffles
Whipped Cream, Fresh Berries, Seasonal Fruit Compote & Fresh Seasonal Fruit Compote, Whipped Cream, Sweet
Sweet Butter Butter & Fresh Berries
OMELETS ALAMINUTE | $22 TEX-MEX | $39
Choice of: Farm Fresh Eggs, Egg Whites or Egg Beaters Breakfast Taco Station, Scrambled Eggs, Chorizo, Pan

Roasted Potatoes, Signature Accompaniments
Choice of: Country Sausage, Crumbled Bacon, Black
Forest Ham, Aged Cheddar or Swiss Cheeses

Baby Spinach, Red Bell Peppers, Wild Mushrooms,
Scallions, Heirloom Tomatoes & Salsa



BREAKFAST

PLATED

SERVED WITH BREAKFAST PASTRY BASKET, SWEET BUTTER, HONEY, & FRUIT PRESERVES
FRESHLY BREWED REGULAR & DECAFFEINATED COFFEE & A SELECTION OF IMPORTED TEAS
CHOICE OF: CHILLED FRESH ORANGE JUICE OR CRANBERRY JUICE
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

FLUFFY SCRAMBLED EGGS WITH FINE HERBS$35

Breakfast Sausages, Homemade Breakfast Potatoes & Pesto Roasted Tomato
Choose One:

Crispy Applewood Smoked Bacon

Country Sausage

Chicken Apple Sausage

SPANISH TORTILLA| $34

Scrambled Eggs, Grilled Asparagus, Potatoes & Herb Roasted Tomatoes Wrapped in a Warm Flower Tortilla

CLASSIC EGGS BENEDICT $36

Poached Egg, Smoked Canadian Bacon, Toasted English Muffin, Hollandaise
Asparagus with Homemade Breakfast Potatoes

EGG WHITE FRITTATA| $33

Sauteed Spinach Feta Cheese, Grilled Green Asparagus & Herb Roasted Tomatoes




CATERING THE INTERCONTINENTAL LIFE

BREAKS




GRABO NB81G6O

Assorted fruit, granola, and cliff bars
Assorted Miniature Muffins
Seasonal Whole Fruit | Apples & Bananas

Assorted Fruit Juice

GRANOLA BAR| $22

House-made granola, toasted sesame seeds,
Dried fruit to include: blueberries, apricots,
cherries, cranberries and banana chips, dates,
toasted coconut flakes, mini chocolate chips,
assorted nuts

Honey Vanilla yogurt, Greek Yogurt
Whole and Almond Milk

Fruit Cocktail Martinis

BREAKS

MORNING BREAKS

SERVED WITH FRESHLY BREWED PREMIUM GOURMET & DECAFFEINATED COFFEE AND A SELECTION OF IMPORTED TEAS
BASED ON 30 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

SMOOTHIE BREAK $25

Freshly blended smoothies made to order at a live station.

A

A

Base Options:
Almond Milk, Greek Yogurt, Oat Milk, Orange Juice

Fresh Fruits:
Strawberries, Blueberries, Bananas, Mango, Pineapple,
Green Apple, Kiwi, Peaches, Raspberries

Greens & Boosters:
Spinach, Kale, Avocado, Cucumber, Mint

Superfood Add-Ins:
Chia Seeds, Flax Seeds, Hemp Hearts, Spirulina,
Turmeric, Ginger, Matcha,

Sweeteners:
Honey, Dates, Agave Syrup

Add-on: Granola Parfait Bar +$7



BREAKS

AFTERNOON BREAKS

SERVED WITH FRESHLY BREWED PREMIUM GOURMET & DECAFFEINATED COFFEE AND A SELECTION OF IMPORTED TEAS
BASED ON 30 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

CARNIVAL BREAK | $25 FIESTA FLAVORS| $24
Pigs in a Blanket Tricolor Tortilla Chips
Beef Wellington served with Blue Cheese Dip Chili Con Carne, Queso, Pico de Gallo, Salsa Verde
Warm Jumbo Pretzels with Grain Mustard Churros

Cracker Jacks

TEATIME | $30

Homemade Scones

SWEET SURRENDER$22

. . Ham, Brie Cheese, Tomatoes & Lettuce, Brioche Bun
Chocolate Chip Cookies

Prosciutto, Buffalo Mozzarella, Vine Ripe Tomatoes &

Brownies & Blondies Homemade Pesto on Seven Grain Bread

Assorted Truffles Egg Salad, Watercress Sourdough Bread

Chocolate Mousse Cups Seasonal Sliced Fruit

10




ENHANCEMENTS

ASSORTED BAGELS

Served with Regular, Light Cream Cheeses & Sundried
Tomato Cream Cheese
$84 per dozen

CRUMBLE COOKIES

Chocolate Chip, Macadamia Nuts & Oatmeal Raisin
$55 per dozen

MUFFIN MIX

Organic Blueberry, Apple Spice & Double Chocolate
Served with Sweet Butter, Honey & Fruit Preserves
$62 per dozen

BROWNIE BLISS

Double Fudge Brownies & Blondies
$55 per dozen

FRESHLY BAKED SCONES

Served with Orange, Apricot, Strawberry & Grape
Preserves
$55 per dozen

WARM JUMBO PRETZELS

Served with Dijon Mustard
$62 per dozen

WHOLE FRUIT BASKET
$65 per dozen

WRAPPED GRANOLA BARS
Fruit, Granola, Cliff Bars
$5 each

ENERGY BARS
$6 each

INDIVIDUAL MIXED NUTS
$8 per bag

SLICED FRUIT AND BERRIES

Assorted Seasonal Fruit
$16 per guest

FRESHLY BREWED REGULAR &

DECAFFEINATED COFFEE
$90 per gallon

INFUSED WATER

Choice of: Citrus, Cucumber, Watermelon, or Strawberry
$50 per gallon

TROPICAL DELIGHT JUICES

Watermelon, Honey Dew Melon & Pineapple
$90 per gallon

FRUIT EMULSIONS SMOOTHIES

Preselected Choice of: Mango Apple & Orange, Wild
Blueberry, Green Machine
$8 each

ASSORTED REGULAR & DIET SOFT

DRINKS
Coke, Diet Coke, Sprite, & Ginger Ale
$5 per bottle

BOTTLED SPRING& SPARKLING WATERS
$5 per bottle

ENERGY DRINKS

Regular & Sugar free Red Bull, Gatorade
$8 per bottle
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LUNCH

BUFFET

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT & FRESHLY BREWED ICED TEA
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

LONE STAR LUNCHEON $68
Southwestern Chicken Tortilla Soup | Black Bean & Cilantro Spanish Rice

Southwest Salad | Romaine, Queso Fresco, Tomatoes, Black Beans, Green Smoked Texas Ranchero Beans
Onions, Cilantro, Jalapeno Cesar Dressing & Tortilla Strips
Texas Pecan Pie

Beef and Chicken Fajitas
Dulce de Leche Cheesecake

Beef Enchiladas | Green Tomatillo Sauce, Sour Cream, Pico De Gallo &
Shredded Cheese On Side

Warm Flour Tortillas

THE JETSETTER| $70

Tomato Soup

Organic Mixed Green | Lettuce, Cucumber, Cherry Tomato & Italian Mushroom Ravioli, Chablis Cream Sauce
Dressing

Seasonal Roasted Vegetables
Creole Macaroni Salad | Peppered Cajun Sauce

Vanilla Bean Cheesecake
Char-Grilled Chicken Breast | Crisp Onions & Texas BBQ Sauce

Pan Seared Red Fish | Roasted Pepper Sauce

Braised Short Ribs | Malbec Demi




LUNCH

BUFFET

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT & FRESHLY BREWED ICED TEA
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

FARMERS MARKET | $72
White Bean Soup
Caprese Salad | Vine Ripened Tomato, Sliced Mozzarella Cheese

Baby Arugula Salad | Organic Mix Green, Cherry Tomato, Candied Pecans &
Italian Dressing

Couscous Salad | Kalamata Olives, Cucumber, Mint, Cilantro, Diced
Peppers, Golden Raisins, Citrus Vinaigrette

Pan-Seared Snapper | Olives, Capers, Aromatic Herbs & Tomatoes

Grilled Chicken Breast | Shaved Fennel, Peppers, Tomato Ragout & Lemon
Jus

BELLA ITALIA | $66

Italian Wedding Soup

Italian Bean Salad | Roasted Artichokes, Sundried Tomatoes & Citrus
Vinaigrette

Caprese | Vine Ripped Tomato, Sliced Mozzarella Cheese & Baby Arugula
Chicken Piccata | Sage Cream Sauce, Fried Cappers

Red Fish Puttanesca

Seafood Paella a La Valenciana
Seasonal Grilled Vegetables
Mini Baklava and Creme Brulé Cups

Kaiser, Brioche and Multigrain

Mushroom Ravioli | Lemon Cream Sauce
Grilled Asparagus Gratin

Tiramisu & Cannoli




LUNCH

BUFFET

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT & FRESHLY BREWED ICED TEA
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

DELI STOP| $63

Choose One Soup or Salad: Choose Two Cheeses:
Lentil Vegetable soup Cheddar
Tomato Soup Swiss
Chicken Tortilla Soup Provolone
Organic Mix Greens Salad with Assorted Dressing Pepper Jack Cheese

Baby Arugula Salad | Baby Arugula, Frisee, Goat
Cheese Crumbles, Cherry Tomato. Toasted Cashews,

Pickles Onions, Italian Dressing (V/GF) Breads & Toppings

Red Potatoes Salad | Celery, Bacon Chives & Whole
Grain Mustard Artesian Breads Rolls

Sliced Tomatoes, Onion, Lettuce & Pickles

Choose Three Proteins:

Accompaniments
Roast Beef
Dijon Mustard, Whole Grain Mustard, Mayonnaise &
Smoked Turkey H(J)rseradish ’

Peppered Salami Potato Chip Basket

Black Forest Ham Assorted Cookies & Brownies

Pastrami




LUNCH

BUFFET

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT & FRESHLY BREWED ICED TEA
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

SANDWICH SHOP| $58

Requires Pre-Selection. Made with Lettuce and Tomato. Condiments On The Side Include: Mustard, Mayonnaise, Horseradish and
Pesto Aioli. Served With Potato Chips & Chocolate Chip Cookies.

Choose One Starter:
Traditional Minestrone Soup
Tossed Cesar Salad with Romaine Lettuce, Croutons & Parmigiano-Reggiano
Crisp Vegetable Crudites with Ranch & Blue Cheese Dressing
Tomato and Mozzarella with Basil, Olive Oil & Aged Balsamic Glazed

Orzo Pasta Salad with Olives, Peppers, Herbs & Pesto

Choose Up to Four Sandwiches:
Pepper Roast Beef and Havarti Cheese on Baguette
Smoked Breast of Turkey and Swiss Cheese on Brioche Bun
Virginia Ham and Wisconsin Cheddar on Ciabatta

Grilled Vegetables Goat Cheese and Pesto in a Sundried Tomato Focaccia




LUNCH

BUFFET

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT & FRESHLY BREWED ICED TEA
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

SOUP AND SALAD $52

Italian Wedding Soup

Tomato Basil Bisque

Waldorf Chicken Salad

Caesar Salad

Build Your Own Salad Bar
Baby mixed lettuce, romaine, and baby spinach
Carrots, cucumbers, tomatoes, red beets, olives
Feta cheese, blue cheese, aged cheddar
Chickpeas, sunflower seeds, toasted walnuts, candied pecans and croutons
Chicken breast, shaved black forest ham and boiled eggs
Creamy buttermilk ranch and house vinaigrette

Fruit Salad

Chocolate Covered Pretzel Sticks

Parisian Macarons




LUNCH BUFFET

THE CHEF WITHIN

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT & FRESHLY BREWED ICED TEA
BASED ON 90 MINUTES OF SERVICE. GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

CHOOSE ONE SOUP:

Minestrone Soup

Italian Wedding Soup | Italian Bean
Salad, Roasted Artichokes, Sundried
tomatoes, Citrus Vinaigrette

White Bean Soup
Clam Chowder

Mushroom Bisque with Brie Cheese

CHOOSE ONE SALAD:

Seasonal Green Salad | Crisp
Organic Mixed Green, Cucumber,
Cherry Tomato, Goat Cheese
Crumbled, Toasted Almonds,
Signature House lItalian Dressing

Iceberg Chopped Salad | Bibb
Lettuce Wedge, Heirloom Tomato,
Roasted Sweet Corn, Bacon Bits,
Blue Cheese Crumbled Ranch
Dressing (GF)

Caprese | Vine Ripened Tomato,
Sliced Mozzarella Cheese, Fresh
Basil, Baby Arugula

CHOOSE TWO ENTREES:

Pan Seared Mahi- Mahi | Sesame
Hoisin Sauce

Grilled Salmon | Roasted Red
Pepper Sauce

Grilled Chicken Breast | Grape Demi

Chicken Piccata | Sage Cream
Sauce, Fried Cappers

Grilled Flank Steak | Rosemary,
Granny Smith, Apple Demi

12 Hour Braised Short Ribs | Herb
Sautéed Mushroom, Burgundy Demi

CHOOSE ONE STARCH:

Herb Cheese Ravioli | Porcini Cream
Sauce,

Orzo Pasta | Tomatoes, Peppers,
Olives & Fresh Herbs

Garlic Chive Mousseline Potatoes
Wild Rice
Herb Garlic Roasted

Fingerling Potatoes

CHOOSE ONE VEGETABLE:

Crispy Brussels Sprouts
Grilled Asparagus Gratin
Glazed Baby Carrots

Mixed Seasonal Veggies

CHOOSE TWO DESSERTS:

Lemon Meringue Tart

Tiramisu

Texas Pecan Pie

Chocolate Brownies & Blondies
Traditional Vanilla Flan

Dulce de Leche Cheesecake

$75 per person
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BOXED LUNCH

PICNIC IN A BOX

*REQUIRES PRE-SELECTION QUANTITIES OF EACH
PRE-ASSEMBLED BAGS; NO MINIMUM REQUIRED
ACCOMPANIED BY CHIPS, WHOLE FRESH FRUIT, HOMEMADE ASSORTED COOKIES & BOTTLED WATER

CHOOSE ONE SALAD: CHOOSE UP TO THREE SANDWICHES & WRAPS
TRI-COLORED FUSILLI VEGETABLE SALAD GRILLED CHICKEN CAESAR WRAP
Grape Tomatoes, Kalamata Olives, Asiago Cheese, Scallions, Lettuce, Aged Reggiano, Rocca Dressing & Fresh Tortilla

Chives & Tarragon Vinaigrette

HERB FOCACCIA SANDWICH

ROASTED VEGETABLE SALAD Mortadella, Black Forest Ham, Genoa Salami, Provolone Cheese,
Zucchini, Tomatoes, Eggplant, Peppers, Tomato Chipotle & Mustard Aioli & Wheat Bread
Oregano Vinaigrette
ROASTED SIRLOIN SANDWICH
HOMEMADE POTATO SALAD Brie Cheese, Lettuce, Pickled Red Onions, Horseradish Sauce &
Kaiser Roll

ROASTED VEGETABLES & HUMMUS QUINOA

ARTICHOKE WRAP
Quinoa, Artichoke & Spinach Wrap

SHAVED SMOKED TURKEY BREAST

Lettuce, Provolone Cheese, Pesto Aioli & Baguette

$49 per guest




PLATED LUNCH

SOUPS & SALADS

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
FRESHLY BREWED PREMIUM GOURMET & DECAFFEINATED COFFEE AND A SELECTION OF IMPORTED TEAS
GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

TEXAS CAESAR (V) $12

Crisp Romaine, Frisee lettuce Parmigiano Reggiano, Toasted
Garlic Tortilla Strips Choice of Dressing: Jalapeno Caesar
Dressing or Classic

BABY ARUGULA SALAD $12

Organic Baby Arugula, Frisee , Goat Cheese Crumbles,
Cherry Tomato, Toasted Cashews, Pickle Onions, Italian
Dressing (VIGF)

INTERNATIONAL SALAD $13

Bundle of Organic Mix Green on Cucumber Ring, Cherry
Tomatoes, Radish, Fresh Strawberry & Goat Cheese
Medallion, Toasted Almonds, Raspberry Vinaigrette (GF)

WEDGE SALAD $12

Bibb Lettuce Wedge, Heirloom Tomato, Roasted Sweet Corn,
Bacon Bits, Blue Cheese Crumbled Ranch Dressing

MERLOT POACHED BARTLETT PEAR$F13

Domestic Blue Cheese, Almond, Beet Chunks Organic Petit
Field Greens & Grain Mustard Vinaigrette

WATERMELON FETA CHEESESALAD $13

Compressed Watermelon ,Crumble Feta Cheese, Citrus
Vinaigrette & Micro Green Medley (GF)

POTATO CREAMVELOUTE
WITH Bacon (GF) $2

ROASTED CAULIFLOWER SOUPW/GF) $12
CHICKEN AND VEGETARIAN SOUP $12

LOBSTER BISQUE$15

Add a Cold Protein:
Chicken +7
Salmon +8
Tofu +5
Shrimp +12

Add En Croute $3.00




PLATED LUNCH

HOT ENTREES

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
FRESHLY BREWED PREMIUM GOURMET & DECAFFEINATED COFFEE AND A SELECTION OF IMPORTED TEAS
GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

CHICKEN PICCATA| $32

Sauteed Garlic Butter Green Beans, Glazed Baby Carrot, Lemon Beurre-Blanc

PAN-SEARED HERB SALMON $32

Fingerling Potatoes with Fennel Red Pepper Sauce

12 HOUR BRAISED SHORT RIB$35

Sweet Potato Mash, Herb Sauteed Mushroom, Burgundy Demi

60Z GRILLED FILET MIGNON| $38

Mascarpone Mashed Potato & Rustic Carrots & Asparagus Mélange Nature Pan Jus

PORK TENDERLOIN MEDALLIONS| $34

Roasted Garlic & Chive Potato Puree, Pinot Noir Au Jus

HERB CHEESE RAVIOLI (VEGAN) $29

Porcini Cream Sauce, Seasonal Vegetables, Pumpkin Seed Oil

RATATOUILLE LATTICE (VEGAN) | $29
Vegetable Wellington Roasted Pepper Sauce

ROASTED MOROCCAN SPICED ROOT VEGETABLES RAGOUWYVEGAN) | $29

Tofu Saffron Couscous, Middle Eastern Dry Fruits with Toasted Almonds, Cumin Tomato Broth
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PLATED LUNCH

DESSERTS

SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER
FRESHLY BREWED PREMIUM GOURMET & DECAFFEINATED COFFEE AND A SELECTION OF IMPORTED TEAS
GROUPS UNDER 20 WILL INCUR A $125 SURCHARGE.

PASSION FRUIT CAKE$12
TEXAS BOURBON PECAN TART$12

Served with Fresh Cream

VANILLA CHEESECAKE $12

Served with Mango Sauce

TRUFFLE CHEESECAKEP12

Served with Raspberry Coulis

LEMON MERINGUE TART (NF) $12

Served with Créme Anglaise

CHOCOLATE TRILOGY $12

REDVELVET CHOCOLATE
MARQUIS (GP $12
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HORS D'OEUVRES



