Plated Dinner
Three Course Plated Dinners

Soup

Please Choose One

Jumbo Gulf Shrimp Gazpacho
Lump crab meat with pepper and green onion and garlic aioli

Brisket and Portobello
A hearty broth soup with USDA choice hardwood smoked brisket,
balsamic roasted portobello mushrooms and barley

Crab and Asparagus
Jumbo lump crab and creamed asparagus

Crab Roasted Pepper
Jumbo lump crab and creamed roasted peppers

Salad

Please Choose One

Two Olive Caesar Salad
Crisp baby romaine, shaved parmegiano-reggiano and sour dough croutons

Eden’s Best Salad
Baby spinach, apple, red onion, tomato, raspberries, dried cranberries,
apple wood smoked bacon, feta cheese and candied walnuts with a raspberry vinaigrette

Roasted Vegetable Salad
Flame grilled zucchini, tomatoes, peppers, baby artichoke and red onions
over baby greens with a honey balsamic vinaigrette

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Plated Dinner
Three Course Plated Dinners

Entrees
Please Choose One

Chicken Oscar
Chicken breast topped with crab and a fresh béarnaise sauce
Rice and Asparagus
Parker Rolls
$22
Raspberry Balsamic Glazed Chicken

Herb roasted chicken breast finished with
a raspberry balsamic glaze and fresh berries

Whipped Potatoes
Peas and Baby Carrots

Parker Rolls
$22

Lemon Caper Chicken
Chicken scaloppini with a lemon caper sauce
Asparagus Risotto

Parker Rolls
$25

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Plated Dinner
Three Course Plated Dinners

Entrees
Please Choose One

Fried Half Chicken

Buttermilk brined whole chicken: deep fried and split
served with a caramelized onion sauce

Truffle Macaroni and Cheese
Peas and Baby Carrots

Parker Rolls
$28
Miso Lacquered Bass
Miso marinated bass broiled and served in a pepper broth
With saffron couscous, haricot vert and baby carrots
Parker Rolls
$32

Worchestershire Glazed Pork Chops
Premium pork chop: seared, oven roasted and basted with Worchestershire glaze

Whipped Potatoes
Green Beans

Parker Rolls
$38

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Plated Dinner
Three Course Plated Dinners

Entrees
Please Choose One

Salmon Wellington
Center cut salmon and fresh truffles inside puff pastry dough
Served over baby cabbage and foie gras sauce

Parker Rolls
$45

Roasted Tenderloin & Jumbo Gulf Shrimp

6 oz Roasted Tenderloin
2 Jumbo Gulf Prawns

Salt Roasted “Smashed” Fingerling Potatoes
Sautéed Asparagus and béarnaise

Parker Rolls
$45

Brown Butter Prime Rib

USDA choice prime rib roasted in brown butter and served with
buttermilk onion rings and a pinot reduction sauce

Horseradish Mashed Potatoes
Pearl Onion and Cremini Rissole

Parker Rolls
$46

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Plated Dinner
Three Course Plated Dinners

Entrees
Please Choose One

Dry Aged New York Strip Loin

USDA prime dry aged new york strip with foie gras
and a portobello mushroom sauce

Garlic Spinach
Salt Baked Yukon Gold Potato

Parker Rolls
$48
Maine Lobster Tails
Butter Poached Lobster Tails

Roasted Fingerling Potatoes
Asparagus

Parker Rolls
Market price

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Plated Dinner
Three Course Plated Dinners

Dessert
Please Choose One
Candy Bar of four types of simple candies, bags and ties $4
Buffet Dessert Station choice of four desserts, served with parfaits $5

Chocolate Dipped Seasonal Fruit, Mini Cheesecake Triangles, Brownies with
Buttercreme, Coconut Bars, Mini Cupcakes, Glazed Cream Puffs, Assorted Cookies

Apple Walnut Cobbler $6
Chocolate and Peanut Butter Mousse $6
Croissant Bread Pudding $6
Incredible Carrot Cake $6

Dense carrot cake with caramel pecan filling and cream cheese icing.
Garnished with toasted pecans and white chocolate decoration.

Key Lime Tart $6

Lemon Blackberry Parfait $6
Lemon mousse and vanilla cake striped with blackberry sauce.
Garnished with a vanilla sable cookie and white chocolate decoration.

Molten Chocolate Cake $6
With a fresh strawberry sauce

Assorted Cake Station choice of four flavors $7
Banana Coconut, Chocolate Decadence, Raspberry Mousse, Lemon Stripe Chiffon,
Tiramisu, Strawberry Shortcake, Chocolate Pecan Tart, Key Lime Tart, Lemon Tart

Additional items

Candy Bark $3 /2 pieces
Caramel Apples $5/ 1 apple
Chocolate Truffles $5 / 3 pieces
Peanut Brittle $2 / 2 pieces
Chocolate Dipped Crispy Treat $3 / medium square

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



