
S TA R T E R
 (select one option for all guests):

NEW ENGLAND CLAM CHOWDER

Quahog Clams, Potatoes, Fresh Herbs

~

ORGANIC M SALAD

Grape Tomatoes, Feta Cheese, Ciabatta Croutons,

Cucumbers, Cipollini White Balsamic Vinaigrette

~

ORGANIC CAESAR SALAD

Romaine Hearts, Garlic Foccacia Croutons, 

Parmigiano Reggiano, Meyer Lemon-Caesar Dressing

E N T R E E
(choice of three to offer Guests):

SALMON
Chef’s Seasonal Vegetables & Sundried Tomato Olive Oil

~

GRILLED ALL NATURAL CHICKEN BREAST

Herb Roasted Potatoes, Seasonal Vegetables, Buerre Blanc

~

SHRIMP BUCATINI POMODORI
Bucatini Pasta with Large Gulf Shrimp, San Marzano Tomato, 

Basil, Olive Oil & Aged Parmesan Cheese

~

7OZ. NY STRIP
Herb Roasted Potatoes, Seasonal Vegetables, Red Wine Demi

D E S S E R T
(select one option for all guests):

M CLASSIC KEY LIME PIE

Fresh Whipped Cream, Lime-Raspberry Coulis, White Chocolate Shavings
~

  DUET CHOCOLATE MOUSSE

Fresh Berries

 SOFT BEVERAGE INCLUDED:

CHOICE OF SODA, COFFEE, TEA, OR ICED TEA 

Special Function
The Grand Venetian (Luncheon Menu)

$39.95 per person
*Menu Subject to Seasonal Changes*
Plus 7% Sales Tax and 20% Gratuity

1.8.20


