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PLATTERS

Cheese Platter…...................................................................22
chef selected cheeses, berries, honey, crostini, 
bread sticks, assorted crackers 

Charcuterie Platter…............................................................22
chef selected deli meat, grainy mustard, 
Dijon mustard, pickles, marinated olives, crostini, 
bread sticks, assorted crackers

Crudité PlatterV…...................................................................9
fresh cut vegetable with house made ranch 

Fresh Fruit PlatterV…...........................................................18
assorted selection of fresh fruit 

Caviar & Accoutrements....................................................MP
toast points, hard boiled eggs, crème fraiche, 
mini potato, lemon wedges, blinis

Assortment of Petit Fours Square Cakes......................48

Assortment of French Macarons.......................................52 

Assortment of Mini-tarts....................................................48 

COLD STATION
PRICED PER  PERSON

DESSERT STATION
PRICED PER  DOZEN

GF - GLUTEN FREE    V - VEGETARIAN

All minimums are based on food and 
 exclusive of taxes and gratuities

If the minimum spend fee is not met, the difference 
 will appear on the bill as a room rental

Gratuity is charged at a rate of 22% on all food and 
beverage items during lunch and evening service


