
[ DINNER ]

APPETIZER

Please select one item.

GARDEN SALAD sherry leek vinaigrette

or

ROMAINE SALAD caesar mousse, croutons

COURSE 2

Please select one item.

GRILLED SALMON broccoli, garlic and grains

or

CHICKEN BREAST AND CONFIT OF LEG spiced rice and heirloom beans

or

CRACKED PEPPER + SEASONED SALT FILET MIGNON potato purée

COURSE 3

Please select one item.

WARM VANILLA CAKE caramel sauce, chocolate terrine

or

VARIATIONS OF CHOCOLATE chef’s selection

PRIVATE DINING

DINNER MENU

MENUS AND PRICING ARE SUBJECT TO CHANGE.
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[ DINNER ]

APPETIZER

R2L SIGNATURE TRUFFLE FLATBREAD arugula, parmesan

COURSE 1

Please select one item.

GARDEN SALAD sherry leek vinaigrette

or

ROMAINE SALAD caesar mousse, croutons

COURSE 2

Please select one item.

SLOW-COOKED HALIBUT broccoli, garlic and grains

or

MUSTARD-CRUSTED PORK LOIN grapefruit, radishes, turnips

or

CRACKED PEPPER & SEASONED SALT FILET MIGNON potato purée

COURSE 3

Please select one item.

WARM VANILLA CAKE caramel sauce, chocolate terrine

or

VARIATIONS OF CHOCOLATE chef’s selection

or

R2L CHEESECAKE with seasonal garnish



[ DINNER ]

1 HOUR DELUXE COCKTAIL RECEPTION

butlered hors d’oeuvres

SHRIMP COCKTAIL cocktail preserves
MUSHROOM TARTARE soy vinaigrette

CHICKEN CHEESESTEAK TOASTS

APPETIZER

R2L SIGNATURE TRUFFLE FLATBREAD arugula, parmesan

COURSE 1

Please select one item.

GARDEN SALAD sherry leek vinaigrette
or

ROMAINE SALAD caesar mousse, croutons

COURSE 2

Please select one item.

SLOW-COOKED HALIBUT broccoli, garlic and grains
or

MUSTARD-CRUSTED PORK LOIN grapefruit, radishes, turnips
or

CRACKED PEPPER & SEASONED SALT FILET MIGNON potato purée

COURSE 3

Please select one item.

WARM VANILLA CAKE caramel sauce, chocolate terrine
or

VARIATIONS OF CHOCOLATE chef’s selection
or

R2L CHEESECAKE with seasonal garnish

PRIVATE DINING

DINNER MENU

MENUS AND PRICING ARE SUBJECT TO CHANGE.


