
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

M O R N I N G  B O T T L E D  C O C K TA I L S

M I M O S A 2 0

Montefresco Prosecco, Orange Juice

B L O O D Y  M A RY  2 0

Grey Goose Vodka, Fontainebleau 
Signature Bloody Mary Mix

C O C K TA I L S

S PA R K L I N G  Y U Z U 1 9

Casamigos Blanco, Fever-Tree Lime, and Yuzu

R E F L E C T I O N 1 9

Bombay Sapphire Gin, Suze, Bianco Vermouth

M I A M I  S P L A S H 1 9

Bacardi Superior Rum, Ripe Bajan Punch,
Pineapple Juice

O P U L E N T  E L I X I R 1 9

Botanist Gin, Fever-Tree Mediterranean Tonic 

I N  R O O M  C A F E

S M O O T H I E S

B E V E R A G E  B A R  J U I C E

R E G U L A R  B L E N D  O R
D E C A F  C O F F E E 

S U P E R F O O D 

R U B Y  S U N R I S E

 1  l i t e r   2 6
1 / 2  l i t e r   1 4

1 5

1 2

Medium Roast with notes of
Milk Chocolate, Graham Cracker, Black Cherry

Acai, Goji Berries, Blueberries, Bananas,
Cherries, Pomegranate, Agave,
Greek Yogurt, Orange Juice

Orange, Red Beet, Carrot, Lemon, Turmeric

H O T  C H O C O L AT E 1 4

Cocoa, Marshmallow

S U P P L E M E N T S 3

Vitamin Boost, Protein Powder,
Vegan Protein Powder

J U I C E 1 0

Tomato, V8, Cranberry, or Apple

R I S H I  T E A 1 4

English Breakfast, Earl Gray, 
Chamomile, Green Tea 

B L E N D E D  B E R RY 1 5

Strawberries, Blueberries, Raspberry, Goji 
Berries, Agave, Greek Yogurt, Soy Milk 

F R E S H LY  S Q U E E Z E  J U I C E 1 0

Orange, Grapefruit, or Carrot 

I C E D  T E A  O R  L E M O N A D E 1 2

F L AV O R  S H O T S  2

Vanilla, Caramel, Chocolate, 
or Hazelnut

T R O P I C A L  F R U I T

T H E  E M E R A L D

1 5

1 2

Mango, Papaya, Guava, Pineapple Juice,
Ginger, Greek Yogurt, Coconut Water, 
and Coconut Milk

Cucumber, Celery, Green Apple, Kale,
Honey, Lemon, Parsley, Ginger

BOTTLES /  CANS

L A R G E  B O T T L E D  W AT E R 1 2

Fiji, Panna, San Pellegrino

S M A L L  B O T T L E D  W AT E R 8

Fiji, Perrier

E N E R G Y  D R I N K 8

Red Bull, Sugar Free Red Bull,
Tropical Red Bull

B O D Y  A R M O R 8

Strawberry Kiwi, Tropical Punch

S O D A 8

Coke, Diet Coke, Caffeine Free Diet Coke,
Sprite, Diet Sprite, Dr. Pepper,
Diet Dr. Pepper, Root Beer 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

E S S E N T I A L  S TA R T

H E A LT H Y  S TA R T

F R E S H  F R U I T 

O V E R N I G H T  O AT S 

2 6

2 0

Sliced Fruits and Melons Accompanied by
the Season’s Finest Berries

Chia Seed, Roasted Cashew Butter,
Mixed Berries, Bananas, Cocoa Nibs,
Cinnamon, Almond Milk

S T R A W B E R RY  A N D  F I G  TA R T I N E 2 0

Sliced Strawberries, Figs, Whipped Ricotta,
Acacia Honey, Cinnamon Oat Crisp,
Toasted Multigrain Bread

S T E E L  C U T  O AT S 1 3

Maple, Brown Sugar, and Raisins

C L A S S I C  C E R E A L S 1 0

Cheerios, Corn Flakes, Frosted Flakes,
Raisin Bran, Special K, Rice Crispies,
Fruit Loops

G R A P E F R U I T  S U P R E M E S 1 0

AV O C A D O  T O A S T 2 0

Multigrain, Avocado Spread, 
Toy Box Tomatoes, Frisée Salad

* Add Egg (Any Style)          8
* Add Thick Sl iced Bacon   8
* Add Smoked Salmon       8     

S M O K E D  S A L M O N  B A G E L * 2 6

Cucumbers, Shallots, Capers, Dill, Egg,
Roasted Vine Tomatoes, Cream Cheese,
Choice of Bagel

* Add Sliced Avocado         6 

H O U S E  M A D E  G R A N O L A 1 3

Blend of Oats, Quinoa, Almonds, Coconut,
Toasted Corn, Chia Seeds, Raisins,
Dried Cranberries and Blueberries, Honey 

M I X E D  B E R RY  B O W L 1 6

Assortment of Strawberries, Blueberries,
Blackberries, and Raspberries

G R E E K  Y O G U R T  A N D
G L U T E N - F R E E  G R A N O L A

2 0

Plain or Vanilla Yogurt, House Made Granola,
Mixed Berries

B R E A K F A S T  M E A L S

B R E A K F A S T  B R E A D S

T R A D I T I O N A L  A M E R I C A N *

PA S T R I E S

D I M  S U M  B R E A K FA S T *

T O A S T

4 0

1 0

4 0

7

Three Organic Eggs Prepared to your taste,
Choice of Toast, Choice of Breakfast Meats,
Breakfast Potato

Blueberry Cheesecake Danish, Croissant,
Pain Au Chocolat, Cinnamon Roll, 
Blueberry Muffin, and Vegan Muffin

(Includes a Choice of Fresh Juice and Coffee or Tea)

Steamed Shu-Mai, Shrimp Har Gow,
Pan-Fried Chive Dumpling, Congee
served with Traditional Toppings

Served with Butter, Jams, and Jellies
White, Wheat, Multigrain, Sourdough,
English Muffin, Gluten-Free Toast

C O N T I N E N TA L  B R E A K FA S T

B A G E L S

3 0

9

Greek Vanilla Bean Yogurt, House Made
Granola, Seasonal Mixed Berries,
Choice of Breakfast Pastry, Toast, or Muffin

Served with Cream Cheese, Butter,
Jams, and Jellies
Plain, Sesame Seed, or Everything



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

B R E A K F A S T

S T E A K  A N D  E G G S * 4 2

(Make your breakfast a Bleau Deluxe for $18 more
to include your choice of juice and coffee or tea.)

8 oz New York Striploin and Two Eggs
prepared to your taste, Breakfast Potato,
Choice of Toast

W E S T E R N  O M E L E T * 2 4

Black Forest Ham, Onions, Bell Peppers,
Shredded Gouda and Cheddar Cheese, 
Chives with a choice of toast

B R E A K FA S T  S A N D W I C H * 2 0

Fried Egg, Black Forest Ham, Pork Belly,
Gruyere and Swiss Cheese, Chipotle Aioli 
on Toasted Sourdough

C L A S S I C  E G G S  B E N E D I C T * 2 5

Canadian Bacon, Poached Eggs, Chives,
English Muffin, Hollandaise

S H O R T  R I B  H A S H * 2 4

Braised Short Rib, Mushrooms, Onions,
Potatoes, Two Sunny-Side Up Eggs
Toasted Focaccia, Red Wine
Bone Marrow Reduction

V E G E TA B L E  E G G  W H I T E  F R I T TATA * 2 4

Toy Box Tomatoes, Spinach, Monterey Jack
Cheese Blend, Sliced Avocado 

B R E A K FA S T  B U R R I T O * 2 2

Scrambled Eggs, Chorizo, Onions, Bell
Peppers, Avocado, Oaxaca Cheese Blend,
Flour Tortilla, Fire-Roasted Salsa 

S M O K E D  S A L M O N  B E N E D I C T * 2 5

Smoked Salmon, Poached Eggs, Red Onion,
Capers, English Muffin, Hollandaise 

B R E A K FA S T  S I D E S 1 0

Black Forest Ham, Hickory Smoked Bacon,
Pork Sausage, Chicken Apple Sausage,
Canadian Bacon*, Biscuit and Gravy, 
Cheddar Cheese Grits, Breakfast Potatoes,
Impossible™ Sausage Patty 

V E G A N  S C R A M B L E 2 5

JUST Egg™, Shallots, Roasted Red Peppers,
Tomatoes, Tuscan Kale, Mushrooms

O N  T H E  G R I D D L E

–  A L L  D A Y  D I N I N G  –

C O L D  A P P E T I Z E R S

C A V I A R

B E L G I A N  W A F F L E

B R I O C H E  F R E N C H  T O A S T

T O R T I L L A  C H I P S  A N D  S A L S A

O S E T R A  3 0 / 5 0  G R A M S *

2 0

2 0

1 4

1 7 5 / 2 5 5

(Gluten-Free and Vegan Option Available) 

Seasoned Tortilla Chips, served with
Guacamole and Fired-Roasted Salsa

The Finest Caviar, directly Sourced and 
hand selected from each satch. Served 
with Traditional Trimmings, Buckwheat 
Blini and Brioche Toast Points

M E Z Z E  P L AT T E R 3 5

Grilled Artichoke, Fresh-Cut Vegetables,
Hummus, Muhammara, Tzatziki, Toasted Pita

S H E L L F I S H  P L AT T E R  F O R  T W O * 1 2 5

King Crab Legs, Jumbo Shrimp, Maine
Lobster, Ahi Tuna Poke, Lemon Crowns,
American and English Cocktail Sauce

M E AT  A N D  C H E E S E S 3 4

Chef’s Selection of Artisanal Dry Cured 
Meats and Cheeses, Marinated Olives, 
Table Grapes, House Made Bread Sticks,
and Crackers

J U M B O  S H R I M P  C O C K TA I L * 2 8

Poached Shrimp, Fresh Lemon, Traditional
American and English Cocktail Sauce 

B U T T E R M I L K  PA N C A K E S 2 0

(Gluten-Free and Vegan Option Available) 

T O P P E R S 6

Nutella, Strawberries, Banana, Blueberries,
Raspberries or Mixed Berries 

H A W A I I A N  S T Y L E  T U N A  P O K E * 3 5

Hand-Cut Ahi Tuna, Shallots, Chives,
Roasted Kukui Nut, Hawaiian Seaweed,
Furikake Spiced Taro Chips



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

H O T  A P P E T I Z E R S

S O U P  A N D  S A L A D S

W A G Y U  C H E E S E B U R G E R  S L I D E R S *

T O M AT O  B I S Q U E

2 1

1 4

Pickled Shallots, Sharp Cheddar Cheese,
Roasted Tomato Dijonnaise

Tomato, Basil, Garlic Croutons

L O B S T E R  Q U E S A D I L L A * 2 6

Florida Lobster, Green Onions, Oaxaca and
Monterey Jack Cheese,Tropical Salsa,
Chipotle-Lime Crema

A S I A N  S A L A D 2 0

Romaine Lettuce, Red and Napa Cabbage, 
Mandarin Oranges, Green Onions, Cilantro, 
Carrots, Crisp Wontons, Crisp Rice Sticks,
Sesame-Ginger Vinaigrette

V E G E TA B L E  S P R I N G  R O L L S 1 5

Sweet Thai Chili Sauce

PA N Z A N E L L A  S A L A D 2 0

Heirloom and Toy Box Tomatoes, Focaccia
Croutons, Shallots, English Cucumber,
Basil, Buffalo Mozzarella, Red Wine
Vinaigrette

S H U - M A I * 1 5

Steamed Pork and Shrimp Dumplings,
Scallion Ponzu, Garlic Chili Crisp

C H I C K E N  T E N D E R S 2 0

6pcs Chicken Fingers, Carrot Sticks,
Barbeque, Ranch, or Traditional Buffalo Sauce

C O B B  S A L A D 2 6

Romaine Lettuce, Diced Chicken, Avocado, 
Chopped Egg, Blue Cheese, Pork Belly,
Tomato, Blue Cheese Dressing

B R A I S E D  S H O R T  R I B  N A C H O S 3 0

Crisp Tortilla Chips with Poblano Cheese
Sauce, Braised Short Rib, Pickled Jalapenos,
Olives, Pico de Gallo, Guacamole, Sour Cream 

C L A S S I C  C A E S A R  S A L A D 2 0

Romaine Lettuce, Parmesan Cheese,
Garlic Croutons, Classic Dressing 

H A R  G O W * 1 5

Steamed Shrimp Dumplings, Scallion Ponzu,
Garlic Chili Crisp 

P R O T E I N  E N H A N C E M E N T

Grilled Chicken 9 Grilled Shrimp 15 Seared Tuna       15
Seared Salmon 15 Grilled 4oz NY Striploin 18

P O T  S T I C K E R S * 1 5

Chicken and Vegetable Filling, 
Scallion Ponzu, Garlic Chili Crisp 

C H I C K E N  W I N G S

C H I C K E N  N O O D L E

2 0

1 4

6pcs Chicken Wings, Carrot Sticks,
Barbeque, Ranch, or Traditional Buffalo Sauce

Tender Chicken, Hearty Vegetables,
Torchio Pasta



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

S A N D W I C H E S  A N D  B U R G E R S

P I Z Z A  A N D  P A S TA

T R I P L E  D E C K E R  C L U B

M A R G H E R I TA

2 3

2 1

Oven Roasted Turkey, Bib Lettuce, Mayo,
Tomato, Bacon, Toasted Milk Bread

San Marzano Tomato Sauce, Buffalo
Mozzarella, Parmesan, Basil

M A I N E  L O B S T E R  R O L L * 3 0

Poached Lobster, Celery, Chive, Old Bay,
Mayonnaise, New England Style Bun

S O U T H W E S T  B L A C K  B E A N  B U R G E R 2 4

House Made Black Bean Patty, Cheddar
Cheese, Tabacco Onions, Barbeque Aioli,
Lettuce, Tomato, Pickle, Brioche Bun

T O P P I N G S

S I D E S

B E E F  B U R G E R * 2 2

½ Pound Char-Grilled to taste, Sharp Cheddar
Cheese, Red Onion, Lettuce, Tomato, Pickle,
Brioche Bun

L A S A G N A  B O L O G N E S E 2 9

Grated Parmesan, Bechamel Sauce, Basil

C H I C K E N  S A L A D  S A N D W I C H 2 3

Shredded Rotisserie Chicken, Honey Crisp
Apples, Celery, Seedless Grapes, Red Onion,
Iceberg Lettuce, Split Croissant

F U N G H I 2 4

Mozzarella, Bel Paese Cheese, Roasted Wild
Mushrooms, Truffle Sauce, Roasted Garlic,
Lemon Cream Sauce, Basil

C U B A N O  S A N D W I C H 2 6

Black Forest Ham, Roasted Mojo Pork,
Swiss Cheese, Dill Pickle, Yellow Mustard
Soft Cuban Style Roll 

B U C AT I N I  A N D  S H R I M P * 3 0

Mexican Blue Shrimp, Scampi Butter,
Lemon Cream Sauce 

A D D I T I O N A L  T O P P I N G S

T U N A  W R A P

Q U AT T R O  F R O M A G G I

2 0

2 4

Albacore Tuna, Celery, Red Onion,
Bibb Lettuce, Tomato, Spinach Tortilla

Blue Cheese, Mozzarella, Parmesan,
Fontina Cream Sauce, Basil

Thick Cut Bacon 4 Fried Egg 2 Sauteed Mushrooms and Onions  2
Sliced Cheese 2 Avocado 6

Fries 9 Potato Chips 9 Garden Salad 9
Potato Salad 9 Caesar Salad 9 Broccolini Salad 9

Bacon Lardons 6 Chicken 6 Sausage 4 Pepperoni 2
Onions 2 Mushrooms 2 Olives 2 Bell Peppers 2

D I N N E R

F I L E T  M I G N O N * 6 4

8 oz Beef Tenderloin, Choice of: Bordelaise,
Dijon-Peppercorn, Bearnaise Sauce

PA N - S E A R E D  S E A  B A S S * 4 0

Haricot Verts, Blistered Tomatoes,
Citrus Butter Sauce

FA R O E  I S L A N D  S A L M O N * 3 5

Haricot Verts, Fingerling Potatoes,
Dill Chimichurri

W A G Y U  E Y E  O F  R I B  S T E A K * 7 5

8 oz Snake River Farms Gold Grade Beef,
Hen of the Woods Mushrooms, Sauce Diane

R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T 3 2

Bacon Lardons, Cippolini Onions, Cremini
Mushrooms, Herb Chicken Jus

N Y  S T R I P L O I N * 7 5

16 oz New York Striploin, Choice of:
Bordelaise, Dijon-Peppercorn,
Bearnaise Sauce

A D D I T I O N A L  T O P P I N G S

Fries 9 Mushroom 9 Mash Potatoes 9 Shrimp Scampi*  25
Mac and Cheese 9 Broccolini 9 Baked Potato 9 Florida Lobster Tail* 40



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

F A R  E A S T  F L A V O R

M O N G O L I A N  B E E F * 3 0

Wok-Fried Beef, Leeks, Bell Peppers,
Asparagus

W O K - F L A S H E D  G R E E N  B E A N S 1 5

Minced Garlic

T O M  K H A  C H I C K E N  ( G A I ) 2 6

Tender Poached Chicken Breast, Bamboo
Shoots, Baby Corn, Water Chestnuts,
Wild Mushrooms, Serrano Peppers,
Red Curry Oil, Coconut-Lime Broth

W O K - C H A R R E D  L O B S T E R  X O * 8 0

1.5 lb Maine Lobster, Onions, Scallions,
Bell Peppers, XO Sauce

C H I C K E N  I N  B L A C K  B E A N  S A U C E 2 6

Sliced Chicken, Bell Peppers, Onion, Red
Chilies, House Made Black Bean Sauce 

W O K - C H A R R E D  V E G E TA R I A N
C H O P  S U E Y

1 6

Tofu, Snow Peas, Carrots, 
Bean Sprouts, Broccolini 

W O K - F R I E D  R I C E 2 0

Eggs, Carrots, Snow Peas, Scallions

* Add Shrimp   12
* Add Chicken 9
* Add Beef 12
* BBQ Pork 10

S W E E T  T R E AT S

C L A S S I C  C H O C O L AT E  C A K E 1 6

Layered Chocolate Cake, Crème Anglaise

V E G A N  C A R R O T  C A K E 1 4

Vanilla Bean Cream Cheese Icing,
Carrot Sponge Pineapple Compote,
Candied Walnuts

VA N I L L A  C R È M E  B R U L É E 1 4

Creamy Vanilla Custard, Caramelized
Turbinado Sugar, Fresh Berries

I C E  C R E A M  A N D  S O R B E T S  P I N T S 1 4

Pick from a selection of House Made
Ice Creams and Sorbets

B I S C O F F  C O O K I E  C H E E S E C A K E 1 4

Biscoff Cookie Crusted Cheesecake,
Cookie Butter, Whipped Cream,
Strawberries

B R E A K F A S T  M E A L S

F R E N C H  T O A S T  S T I C K S 1 2

Includes choice of Seasonal Fruit Cup, Apple, 
Orange, or Banana Slices

P B & J  W A F F L E  S A N D W I C H 1 2

(Gluten-Free and Vegan Option Available)

S I LV E R  D O L L A R  PA N C A K E S 1 2

(Gluten-Free and Vegan Option Available)
Includes choice of Seasonal Fruit Cup, Apple,
Orange, or Banana Slices

A L L  D A Y  D I N I N G  M E A L S

C H E E S E B U R G E R  S L I D E R S 1 4

Includes choice of French Fries, Sauteed 
Broccolini, or Veggie Sticks

M A C A R O N I  A N D  C H E E S E 1 4

Includes choice of French Fries, Sauteed
Broccolini, or Veggie Sticks

C H I C K E N  Q U E S A D I L L A 1 4

Includes choice of French Fries, Sauteed
Broccolini, or Veggie Sticks

G R I L L E D  H A M  A N D  C H E E S E  S A N D W I C H 1 4

Includes choice of French Fries, Sauteed
Broccolini, or Veggie Sticks

C H I C K E N  T E N D E R S 1 4

Includes choice of French Fries, Sauteed
Broccolini, or Veggie Sticks

–  J U N I O R  M E N U  –



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

C O L D  D I S P L A Y S

H O T  D I S P L A Y S

M A R K E T  V E G E TA B L E S

V E G E TA B L E  S P R I N G  R O L L S

C O L D  C A N A P E

H O T  C A N A P E

1 7 5

6 0

Whipped Boursin and Dill Ranch

Sweet Chile Dipping Sauce

M E AT  A N D  C H E E S E 3 5 0

Select Dry Aged Meats and Cheeses,
Marinated Olives, Artisan Bread

C H I C K E N  T E N D E R  P L AT T E R 3 7

Carrot and Celery Sticks, Barbeque,
Ranch, or Traditional Buffalo Sauce

F R U I T  P L AT T E R 2 7 5

Market Fruits, Melons, and Berries

C H I C K E N  W I N G S 3 9

Carrot and Celery Sticks, Barbeque,
Ranch, or Traditional Buffalo Sauce

I N T E R N AT I O N A L  A N D
D O M E S T I C  C H E E S E

S L I D E R S

3 0 0

7 2

Dried Fruit and House-Made Breads

Beef Slider, Caramelized Onions,
Cheddar Cheese. Pulled Pork Slider,
Mojo Barbeque Sauce, Cole Slaw

(Small Serves 10)

(Per Dozen)

R E C E P T I O N

130 /  DOZEN

140 /  DOZEN

• Ahi Tuna Poke, Taro Chip, Crispy Garlic, Avocado Aioli
• Whipped Goat Cheese Tart, Wild Mushroom Duxelle
• Shrimp Louie Cocktail
• Smoked Salmon Cones, Crème Fraiche, Capers, Dill
• Steak Tartar, Egg York Sauce, Grilled Crostini
• Chicken Salad Gougere, Smoked Paprika
• Caprese Skewer, Aged Balsamic, Arugula Pesto

• Mac and Cheese Bites, Tomato Jam Aioli
• Garlic Shrimp, Crisp Polenta, Romesco
• Medjool Date Wrapped in Applewood Smoked Bacon
• Wild Mushrooms Arancini, Truffle Aioli
• Vegan “Crabcake,” Old Bay Spice, Meyer Lemon Aioli
• Thai Shrimp Toast, Sesame Garlic Aioli
• Short Rib Tart, Whipped Potato, White Cheddar

C O F F E E  B R E A K

C O N T I N E N TA L  B R E A K FA S T

A M E R I C A N  T R A D I T I O N A L  B R E A K FA S T

2 2 0

45 /  PERSON

55 /  PERSON

La Colombe coffee® and Rishi teas, sweeteners, cream and 2% milk

Market Fresh Fruits, Melons, and Berries, Individual Greek Yogurts
Freshly Baked Pastries Including Croissants, Danishes, and Muffins with
Butter, Jam and Marmalade, Fresh Orange juice, La Colombe Coffees®, 
and Selection of Hot Teas

Market Fresh Fruits, Melons, and Berries, Soft Scrambled Eggs, Bacon,
Chicken Apple Sausage and Pork Sausage, Breakfast Potatoes
Freshly Baked Pastries Including Croissants, Danishes, and Muffins
with Butter, Jam and Marmalade, Fresh Orange juice,
La Colombe Coffees®, and Selection of Hot Teas

–  G R O U P  D I N I N G  M E N U  –
For parties of 10-24 people. Includes 24% auto-service charge and sales tax.

Please allow 90 minutes for service. 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

L U X U R Y  B A R

O P U L E N C E  B A R

C H O I C E  O F  3
C H O I C E  O F  4
C H O I C E  O F  5

C H O I C E  O F  3
C H O I C E  O F  4
C H O I C E  O F  5

5 6 0
7 6 0
8 6 0

6 8 0
8 8 0
9 8 0

–  A D U LT  B E V E R A G E  P A C K A G E  –

V O D K A

Ket t le  One  /  T i to ’s

V O D K A

Grey  Goose  /  Grey  Goose  Watermelon  Bas i l

C A N A D I A N  W H I S K Y

Crown Roya l

C A N A D I A N  W H I S K Y

Crown Roya l

G I N

Beefeate r  /  Tanqueray

G I N

Bombay  Sapph i re  /  Botan i s t

S C O T C H  W H I S K Y

Chivas  Rega l 

S C O T C H  W H I S K Y

Johnn ie  Wa lker  B lack  /  G len l i ve t  12y r 

R U M

Bacard i  Super io r  /  Ma l ibu

R U M

Capta in  Morgan  Sp iced  /  Santa  Theresa

T E Q U I L A

Casamigos  B lanco   /  Pa t ron  S i l ve r

T E Q U I L A

Pat ron  Reposado /  Don  Ju l io  Reposado

B O U R B O N  /  W H I S K E Y

Jack  Dan ie l s  /  O ld  Fores te r

B O U R B O N  /  W H I S K E Y

Maker ’s  Mark  /  Bu l le i t

Packages include 3 mixers per bottle, bar fruit, napkins, stirrers, glassware.
All bottle sales are final.



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

B O T T L E D  S P I R I T S

V O D K A

A B S O L U T E  E LY X

K E T E L  O N E

K E T E L  O N E  C I T R O E N

G R E Y  G O O S E

G R E Y  G O O S E  W AT E R M E L O N  B A S I L

B E LV E D E R E

T I T O ’ S 

H A R V E S T

1 8 5

1 5 0

1 5 0

1 9 5

1 9 5

2 0 0

1 5 0

1 5 0

B O U R B O N  /  W H I S K E Y

J A C K  D A N I E L’ S

M A K E R ’ S  M A R K

O L D  F O R E S T E R

B U L L E I T

K N O B  C R E E K  RY E

1 5 0

1 5 5

1 5 0

1 8 5

1 8 5

T E Q U I L A

PAT R O N  S I LV E R

PAT R O N  A N E J O

PAT R O N  R E P O S A D O

C A S A M I G O S  B L A N C O

C A S A M I G O S  R E P O S A D O

C L A S E  A Z U L  R E P O S A D O

D O N  J U L I O  R E P O S A D O

D O N  J U L I O  1 9 4 2

2 5 0

2 8 5

2 5 0

2 5 0

2 8 5

6 9 5

2 5 0

6 9 5

A M A R O

F E R N E T  B R A N C A

M O N T E N E G R O

N O N I N O

1 2 5

1 6 5

2 0 5

C O R D I A L

B A I L E Y ’ S

G R A N D  M A R N I E R

K A H L U A

1 2 5

1 6 5

2 0 5

W H I S K Y

C R O W N  R O YA L

C R O W N  R O YA L  1 8  Y E A R

J A M E S O N

1 8 5

6 5 0

2 0 0

C O G N A C

H E N N E S S E Y  V S O P

H E N N E S S E Y  X O

R E M Y  V S O P

R E M Y  X O

R E M Y  L O U I S  X I I I

3 5 0

7 5 0

3 3 0

8 5 0

1 0 , 0 0 0

G I N

B E E F E AT E R

B O M B AY  S A P P H I R E

TA N Q U E R AY

B O TA N I S T

H E N D R I C K ’ S

F O R D S

1 2 0

1 7 0

1 5 0

1 7 5

1 8 0

1 4 5

R U M

B A C A R D I  S U P E R I O R

C A P TA I N  M O R G A N  S P I C E D

M A L I B U

D I P L O M AT I C O  R I S E R VA  E X C L U S I VA

M T.  G AY  B L A C K  B A R R E L

S A N TA  T E R E S A

1 1 5

1 2 5

1 1 0

1 6 5

1 4 5

1 1 5

S C O T C H

J O H N N I E  W A L K E R  B L A C K

J O H N N I E  W A L K E R  B L U E

C H I VA S  R E G A L  1 2  Y E A R

G L E N L I V E T  1 2  Y E A R

M A C A L L A N  1 2  Y E A R

M A C A L L A N  1 8  Y E A R

M A C A L L A N  2 5  Y E A R  

BALVENNIE 12 YEAR DOUBLEWOOD

2 3 0

7 5 0

2 0 0

2 5 0

4 2 5

9 5 0

7 , 0 0 0

2 8 5



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

W I N E S  B Y  T H E  G L A S S

S A K E

S PA R K L I N G

W H I T E

R E D

R O S É

E X T R A  D RY,  M O N T E F R E S C O 1 7

PROSECCO, VENETO, ITALY NV 200 ML

D A S S A I  3 9 3 5

JUNMAI DAIGINJO 300ML

R I E S L I N G ,  A U G U S T  K E S S E L E R  “ R ” 1 7

RHEINGAU, GERMANY

P I N O T  N O I R ,  B A N S H E E 1 7

SONOMA COUNTY, CALIFORNIA

G R E N A C H E / S Y R A H ,  C H ÂT E A U 
D ’ E S C L A N S  “ W H I S P E R I N G  A N G E L ”

1 8

CÔTES DE PROVENCE, FRANCE
BRUT, MOËT AND CHANDON “IMPERIAL” 3 8

CHAMPAGNE, FRANCE NV 187ML

PINOT GRIGIO, ABBAZIA DI NOVACELLA 1 9

TRENTINO - ALTO ADIGE, ITALY

MERLOT, DECOY “LIMITED” 1 9

ALEXANDER VALLEY, SONOMA, CALIFORNIA

SAUVIGNON BLANC,  MASSEY  DACTA 1 7

NEW ZEALAND

CABERNET  SAUVIGNON,  ROTH 3 8

SONOMA COUNTY, CALIFORNIA

CHARDONNAY,  PATZ  AND HALL 2 0

SONOMA COAST, CALIFORNIA

CABERNET  SAUVIGNON,
CROSSROADS BY  RUDD

4 8

OAKVILLE, NAPA VALLEY, CALIFORNIA

W I N E S  B Y  T H E  B O T T L E

S PA R K L I N G

C H A M PA G N E

B R U T,  D O M A I N E  C H A N D O N  C A L I F O R N I A

B R U T,  R O E D E R E R  E S TAT E ,  A N D E R S O N  VA L L E Y  C A L I F O R N I A

B R U T  R O S É ,  M I R A B E L L E  B Y  S C H R A M S B E R G  C A L I F O R N I A

B R U T,  N I C O L A S  F E U I L L AT E  “ R E S E R V E  E X C L U S I V E ”  F R A N C E

B R U T,  M O E T  &  C H A N D O N  “ I M P E R I A L ”  F R A N C E

B R U T,  L A U R E N T  P E R R I E R  “ L A  C U V É E ”  C H A M PA G N E ,  F R A N C E

B R U T  B L A N C  D E  B L A N C S ,  P E R R I E R  J O U E T  F R A N C E

B R U T  R O S É ,  G . H .  M U M M  “ G R A N D  C O R D O N ”  F R A N C E

B R U T  R O S É ,  N I C O L A S  F E U I L L AT E  “ R E S E R V E  E X C L U S I V E ”  F R A N C E

B R U T  R O S É ,  P E R R I E R - J O U E T  “ B L A S O N ”  F R A N C E

B R U T  R O S É ,  L A U R E N T  P E R R I E R  F R A N C E

B R U T  R O S É ,  V E U V E  C L I C Q U O T  F R A N C E

B R U T,  P E R R I E R - J O U E T  “ B E L L E  E P O Q U E ”  F R A N C E

B R U T,  D O M  P E R I G N O N  F R A N C E

B R U T,  K R U G  “ G R A N D  C U V É E ”  F R A N C E

7 2

7 8

8 5

9 5

1 2 5

1 0 5

2 5 0

1 3 0

1 2 5

2 1 0

1 7 5

2 2 5

5 8 5

5 7 5

6 2 5



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

A M E R I C A N  W H I T E  W I N E

S A U V I G N O N  B L A N C ,  M ATA N Z A S  C R E E K  S O N O M A ,  C A L I F O R N I A

S A U V I G N O N  B L A N C ,  K E N Z O  E S TAT E  “ A S AT S U Y U ”  N A PA  VA L L E Y

C H A R D O N N AY,  C H A L K  H I L L  R U S S I A N  R I V E R  VA L L E Y,  S O N O M A ,  C A L I F O R N I A

C H A R D O N N AY,  F R A N K  FA M I LY,  C A R N E R O S  N A PA  VA L L E Y

C H A R D O N N AY,  C A K E B R E A D  N A PA  VA L L E Y

C H A R D O N N AY,  FA R  N I E N T E  N A PA  VA L L E Y

6 9

2 2 5

6 9

9 5

1 1 0

1 4 5

W I N E S  B Y  T H E  B O T T L E

I N T E R N AT I O N A L  W H I T E  W I N E

A M E R I C A N  R E D  W I N E

P I N O T  G R I G I O ,  L I V I O  F E L L U G A ,  C O L L I O  O R I E N TA L I  F R I U L I ,  I TA LY

R I E S L I N G  K A B I N E T T,  K O E H L E R - R U P R E C H T  P FA L Z ,  G E R M A N Y

S A U V I G N O N  B L A N C ,  C L O U D Y  B AY  M A R L B O R O U G H ,  N E W  Z E A L A N D

S A U V I G N O N  B L A N C ,  J E A N  M A X - R O G E R  “ V I E I L L E S  V I G N E S ”

   S A N C E R R E ,  L O I R E  VA L L E Y,  F R A N C E

C H A R D O N N AY,  A L A I N  E T  A D R I A N  G A U T H E R I N  “ V I E I L L E S  V I G N E S ”

   C H A B L I S ,  B U R G U N D Y,  F R A N C E

C H A R D O N N AY,  B O U C H A R D  P E R E  E T  F I L S  “ L E S  C L O U S ”

   M E U R S A U LT  B U R G U N D Y,  F R A N C E

P I N O T  N O I R ,  E T U D E  “ G R A C E  B E N O I S T  R A N C H ”

   C A R N E R O S ,  N A PA  VA L L E Y,  C A L I F O R N I A

P I N O T  N O I R ,  E N  R O U T E  “ L E  P O M M I E R S ”

   R U S S I A N  R I V E R  VA L L E Y,  S O N O M A ,  C A L I F O R N I A

M E R L O T,  D U C K H O R N  N A PA  VA L L E Y,  C A L I F O R N I A

M A L B E C / C A B E R N E T  S A U V I G N O N ,  R O T H  “ H E R I TA G E ”

   S O N O M A  C O U N T Y,  C A L I F O R N I A

C A B E R N E T  S A U V I G N O N / M E R L O T / C A B E R N E T  F R A N C ,  R A M E Y  “ C L A R E T ”

   N O R T H  C O A S T,  C A L I F O R N I A

C A B E R N E T  S A U V I G N O N ,  FA U S T  N A PA  VA L L E Y,  C A L I F O R N I A

C A B E R N E T  S A U V I G N O N ,  S I LV E R  O A K  A L E X A N D E R  VA L L E Y,

   S O N O M A ,  C A L I F O R N I A

C A B E R N E T  S A U V I G N O N ,  C AY M U S  N A PA  VA L L E Y,  C A L I F O R N I A

C A B E R N E T  S A U V I G N O N ,  N I C K E L  &  N I C K E L  “ VA C A  V I S TA ”

   R U T H E R F O R D ,  N A PA  VA L L E Y,  C A L I F O R N I A

B O R D E A U X  B L E N D ,  K E N Z O  E S TAT E  “ R I N D O ”  N A PA  VA L L E Y,  C A L I F O R N I A

B O R D E A U X  B L E N D ,  O P U S  O N E  N A PA  VA L L E Y,  C A L I F O R N I A

7 2

6 9

9 5

1 1 5

9 0

1 7 5

9 0

1 0 0

1 1 5

8 0

1 1 0

1 2 5

2 2 5

2 5 0

2 5 5

2 8 5

1 0 5 0

I N T E R N AT I O N A L  R E D  W I N E

P I N O T  N O I R ,  C L O U D Y  B AY  M A R L B O R O U G H ,  N E W  Z E L A N D

M A L B E C ,  A C H AVA L  F E R R E R  M E N D O Z A ,  A R G E N T I N A

G R E N A C H E / S Y R A H / M O U R V È D R E ,  E .  G U I G A L ,  G I G O N D A S

   R H Ô N E  VA L L E Y,  F R A N C E

M E R L O T / C A B E R N E T  F R A N C ,  C H ÂT E A U  PAV I E  “ E S P R I T  D E  PAV I E ”

   B O R D E A U X  F R A N C E

C A B E R N E T  S A U V I G N O N / M E R L O T,  C H ÂT E A U  P I C H O N  B A R O N

   L O N G U E V I L L E  “ L E S  T O U R E L L E S ”  PA U I L L A C ,  B O R D E A U X ,  F R A N C E

C A B E R N E T  S A U V I G N O N / S H I R A Z ,  P E N F O L D ’ S  “ B I N  3 8 9 ”

   S O U T H E A S T  A U S T R A L I A

1 2 5

7 5

9 8

7 5

1 7 5

1 0 0



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Young children, the elderly,
and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
A $9 DINING CHARGE, 18% SERVICE CHARGE AND SALES TAX WILL BE INCLUDED IN FINAL CHARGE. 

B E E R  S E L E C T I O N S

S A K E

B O T T L E D       1 0

C A N S            1 0

N A N B U  B I J I N  “ T O K U B E T S U ”  J U N M A I ,  7 2 0 M L

D A I G I N J O ,  TAT E N O K A W A  “ S E I RY U ”  J U N M A I  D A I G I N J O ,  7 2 0 M L

K I K U S U I  J U N M A I  D A I G I N J O ,  7 2 0 M L

D A I S H I C H I  “ M I N O W A M O N ”  J U N M A I  D A I G I N J O ,  7 2 0 M L

1 2 0

6 9

1 8 5

2 8 0

B U D  L I G H T

B U D W E I S E R

F O U R  P E A K S  H A Z Y  I PA

G O O S E  I S L A N D  I PA

H O E G A A R D E N  B E L G I A N  W H I T E

K O N A  B I G  W AV E  G O L D E N  A L E

M I C H E L O B  U LT R A

S T E L L A  L A G E R

C O R O N A  E X T R A

C O R O N A  P R E M I E R E

M A N G O  C A R T  W H E AT  A L E

N U T R L  S E LT Z E R

N U T R L  S E LT Z E R

M O D E L O  E S P E C I A L

H E I N E K E N  L A G E R

H E I N E K E N  S I LV E R

C O O R S  L I G H T

M I L L E R  L I T E

S I E R R A  N E VA D A  PA L E  A L E

S A P P O R O

K Y O T O  M AT C H A  I PA

T S I N G TA O

H E I N E K E N  0 . 0


