
 

 
 

DDiinnnneerr  MMeennuu  AA  
$36 per person 

 
 

AppetizerAppetizer  
 

EEssccaarrggoott  BBoouurrgguuiiggnnoonn  
Jumbo Burgundy snails baked in garlic & parsley butter 

 
LLaa  SSaallaaddee  VVeerrttee  

Mixed green salad, tomato & balsamic vinaigrette 
 

LLaa  SSoouuppee  dduu  JJoouurr  
Soup of the day 

 
EntreeEntree  

 
BBiissttrroo6611  BBuurrggeerr  

Topped with sautéed onions, assorted mushrooms & roquefort cheese. French fries & salad 
 

LLee  DDeemmii  PPoouulleett  RRôôttii  
Free-range roast ½ chicken served with mixed vegetables, 

truffle mashed potato & rosemary sauce 
 

RRiissoottttoo  aaii  FFuunngghhii  
Risotto with assorted wild mushrooms, parmesan cheese & black truffle oil (vegetarian) 

 
LLee  SSaauummoonn  GGrriilllléé  

Grilled Atlantic salmon served with sautéed brussel sprouts & lemon caper sauce 
 

♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ 
 

American Coffee or Tea 
 
 

You may add hors d’oeuvres, cheese platters or cold cut platters for the first half hour of your 
event. Beverages may be on a consumption basis or a beverage package can be added.  

Packages vary & may include mixed drinks, wine, beer, soda & juice. 
 

Depending upon the size of the party, this menu may not be available during certain hours 
 


