
*MENU ITEMS SUBJECT TO CHANGE* 
 

RECEIPT OF THIS SAMPLE MENU DOES NOT GUARANTEE A RESERVATION.  IF YOU WOULD LIKE TO BOOK A RESERVATION PLEASE CONTACT 
THE SPECIAL EVENTS DEPARTMENT TO REQUEST A CONTRACT.  ALL RESERVATIONS ARE ACCOMODATED ON A FIRST-COME, FIRST-SERVE 
BASIS ONCE A COMPLETED CONTRACT IS RECEIVED BY THE SPECIAL EVENTS DEPARTMENT AND YOU RECEIVE CONFIRMATION FOR YOUR 

RESERVATION. 

 

 

DINNER IN OUR SUSHI ROOM 
 

**REQUIRES GM & CHEF APPROVAL** 
 

Three hour open bar serving:  
Premium Liquor, Featured Red and White Wines, Sparkling Wines, Imported 

Beer, Cordials and Soft Drinks will be provided for your event  
**Premium Wines, Champagne and Cognacs can be provided for your event as 

well, Inquire for details 
 

One Half Hour Hand Passed Hors D’oeuvres 
*Please Select Six* 

Shrimp Cocktail 

Coconut Crusted Scallops, with Curry Mayonnaise 
Curried Chicken Salad Mini Wraps 

Prosciuotto Panini on Skewers  

Grilled Chimichurried Shrimp, Cherignola Olives Skewers 
Sevruga Caviar, Truffled Fingerling Potato Salad 

Lobster, Scallop Ceviche with Jalapeno oil  

Mushroom and Heart of Palm Ceviche 
 

Appetizers 
Roasted Beet & Goat Cheese Salad, Frisee, Candied Walnuts, Champagne 

Vinaigrette 

Crispy Point Judith Calamari, Tzatziki and Spicy Tomato Sauce 

Maryland Crab Cake, Chipotle Remoulade 

Steamed Shrimp Dumplings, Citrus-Soy Sauce 

Day Boat, Wasabi Ponzu, Taro Root Chips 

Crunchy Florida Roll, Crab, Shrimp, Avocado 



*MENU ITEMS SUBJECT TO CHANGE* 
 

RECEIPT OF THIS SAMPLE MENU DOES NOT GUARANTEE A RESERVATION.  IF YOU WOULD LIKE TO BOOK A RESERVATION PLEASE CONTACT 
THE SPECIAL EVENTS DEPARTMENT TO REQUEST A CONTRACT.  ALL RESERVATIONS ARE ACCOMODATED ON A FIRST-COME, FIRST-SERVE 
BASIS ONCE A COMPLETED CONTRACT IS RECEIVED BY THE SPECIAL EVENTS DEPARTMENT AND YOU RECEIVE CONFIRMATION FOR YOUR 

RESERVATION. 

 

 

 

 

Entrees 
Nori Tuna Stir Fry Bok Choy, Sticky Rice, Wasabi Soy Vinaigrette 

Homemade Linguine, Local Clams, White Wine & Garlic or Spicy 
Tomato Sauce 

Scottish Salmon, Heirloom Tomato Panzanella, Aged Balsamic 

Grilled Classic Filet Mignon 10 oz, Hash Browns, Spinach, Green 
Pepper Corn Sauce 

Free Range Chicken, Spinach, Garlic Mashed Potatoes, Natural Jus 

 

Desserts 
Chef’s Crème Brulée 

Molten Chocolate Cake 

Homemade Ice Creams & Sorbets 

 


