wedding entrees

garlic & rosemary brined flank steak, natural pan jus
peppered asparagus, charred cipolinnis, cheddar stuffed potato

$52
Event

$62
Royal

bronzed filet mignon, chanterelle demi
mascarpone duchesse potatoes, chianti braised broccoli

$58

Event

$68
Royal

dijon crusted tenderloin, cognac demi glace
peppered cauliflower puree, french green beans

$60

Event

$70
Royal

$79
Ultimate

$85

Ultimate

$87

Ultimate

wild mushroom carnoroli stuffed chicken breast,

artichoke tomato broth, parisienne vegetables

$51
Event

$61
Royal

truffle chicken en croute, madeira veloute
bacon infused minnesota black rice, patty pan squash & red, yellow peppers

$52

Event

$62
Royal

herb seared semi boneless chicken, golden c

butter whipped potatoes, michigan asparagus

$49

Event

$59
Royal

$78

Ultimate

$79

Ultimate

hicken jus

$76

Ultimate

pepper crusted pork loin, cherry amaretto butter
pencil green beans, whipped sweet potatoes

$54

Event

$64
Royal

$81

Ultimate

lemon scented wild atlantic salmon, romesco sauce
chorizo smashed fingerlings, haricot verts & m

$53

Event

$63
Royal

arble tomatoes
$80

Ultimate

caramelized sea bass, rainbow chard & citrus fondue
pearl couscous, organic baby carrot bundle

$57
Event

$67
Royal

$84

Ultimate

sprecher braised short ribs, caprese chicken roulade
parmesan potato planks, tinkerbell peppers

$57

Event

“earth and ocean” ~ petite filet, twin colossal

chive whipped potatoes, g
$61

Event

$67
Royal

arlic leek fondue

$71
Royal

$84

Ultimate

prawns, pinot grig

$88

Ultimate

io butter

$94
Platinum

$100

Platinum

$102

Platinum

$93

Platinum

$94

Platinum

$91

Platinum

$96

Platinum

$95

Platinum

$99

Platinum

$99

Platinum

$103

Platinum



