STARTER CHOICE

MAINE LOBSTER BISQUE WITH CHIVES, HERB OIL, LOBSTER
PETERSON'S CAESAR WITH PARMIGIANO REGGIANO AND HERB CROUTONS

ARTISAN GREENS WITH FRESH BERRIES, ORANGES, AND CHAMPAGNE VINAIGRETTE

‘L ) ENTREE CHOICE
ﬂ 6"5 éhé 60Z CENTER CUT FILET WITH CABERNET VEAL ]US

4!;%115. %‘4 érqhi{z FAROE ISLAND SALMON WITH BEURRE BLANC

CHICKEN BREAST WITH A MUSTARD & MAPLE GLAZE

BRONZE MENU

ACCOMPANIMENTS

CHEF'S SEASONAL VEGETABLES & MASHED POTATOES
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STARTER CHOICE

MAINE LOBSTER BISQUE WITH CHIVES, HERB OIL, LOBSTER
ARTISAN GREENS WITH CHAMPAGNE VINAIGRETTE, FRESH BERRIES, AND ORANGES

PETERSON'S CAESAR WITH PARMIGIANO REGGIANO AND HERB CROUTONS

%-%J-éfﬂh%

SILVER MENU

ENTREE CHOICE

807 CENTER CUT FILET WITH CABERNET VEAL JUS
1207 PRIME NEW YORK STRIP WITH CABERNET VEAL JUS
FAROE ISLAND SALMON WITH BEURRE BLANC

CHICKEN BREAST WITH A MUSTARD & MAPLE GLAZE

ACCOMPANIMENTS

CHEF'S SEASONAL VEGETABLES & MASHED POTATOES

DESSERT CHOICE

ELI'S CHICAGO CHEESECAKE WITH TRIPLE BERRY COMPOTE AND CHANTILLY CREAM

CHOCOLATE SMORES POT DE CREME
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SHARED APPETIZERS
PRIME RIB EGG ROLLS WITH WASABI HORSERADISH AIOLI AND SOY JUS

TOASTED CHEESE RAVIOLI WITH MARINARA AND BALSAMIC

STARTER CHOICE

MAINE LOBSTER BISQUE WITH CHIVES, HERB OIL, LOBSTER
ARTISAN GREENS WITH CHAMPAGNE VINAIGRETTE, FRESH BERRIES, AND ORANGES

PETERSON'S CAESAR WITH PARMIGIANO REGGIANO AND HERB CROUTONS
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GOLD MENU

ENTREE CHOICE

807 CENTER CUT FILET WITH CABERNET VEAL JUS
1207 PRIME NEW YORK STRIP WITH CABERNET VEAL JUS
FAROE ISLAND SALMON WITH BEURRE BLANC

CHICKEN BREAST WITH A MUSTARD & MAPLE GLAZE

ACCOMPANIMENTS FOR THE TABLE

CHEF'S SEASONAL VEGETABLES & MASHED POTATOES

DESSERT CHOICE

ELI'S CHICAGO CHEESECAKE WITH TRIPLE BERRY COMPOTE AND CHANTILLY CREAM

CHOCOLATE SMORES POT DE CREME



APPETIZERS

PRIME RIB EGG ROLLS WITH WASABI HORSERADISH AIOLI AND SOY JUS
TOASTED CHEESE RAVIOLI WITH MARINARA AND BALSAMIC
SHRIMP COCKTAIL WITH HOUSEMADE COCKTAIL SAUCE AND HORSERADISH REMOULADE

STARTER CHOICE
MAINE LOBSTER BISQUE WITH CHIVES, HERB OIL, LOBSTER

WEDGE WITH BLUE CHEESE, TOMATO, HEARTS OF PALM, BACON, CRIPSY ONION, AND RED PEPPER COULIS

PETERSON'S CAESAR WITH PARMIGIANO REGGIANO AND HERB CROUTONS
ENTREE CHOICE

807 CENTER CUT FILET WITH CABERNET VEAL JUS

!/ ) 1207 PRIME NEW YORK STRIP WITH CABERNET VEAL JUS
ﬂ 6"6 éhé FAROE ISLAND SALMON WITH BEURRE BLANC

%.%4.#,}&5 JUMBO SEA SCALLOPS WITH BEURRE BLANC

CHICKEN BREAST WITH MUSTARD-MAPLE GLAZE

PLATINUM MENU ACCOMPANIMENTS FOR THE TABLE
HOST CHOICE OF TWO FAMILY STYLE SIDES
DESSERT CHOICE

ELI'S CHICAGO CHEESECAKE WITH TRIPLE BERRY COMPOTE AND CHANTILLY CREAM

BROWN BUTTER CREME BRULEE WITH FRESH BERRIES

CHOCOLATE SMORES POT DE CREME



SHARED APPETIZERS

PRIME RIB EGG ROLLS WITH WASABI HORSERADISH AIOLI, AND SOY JUS
MINI CRAB CAKES WITH STONE GROUND MUSTARD BEURRE BLANC

SHRIMP COCKTAIL WITH HOUSEMADE COCKTAIL SAUCE AND HORSERADISH REMOULADE

STARTER CHOICE

MAINE LOBSTER BISQUE WITH CHIVES, HERB OIL, LOBSTER

WEDGE WITH BLUE CHEESE, TOMATO, HEARTS OF PALM, BACON, CRIPSY ONION, AND RED PEPPER COULIS

PETERSON'S CAESAR WITH PARMIGIANO REGGIANO AND HERB CROUTONS

ENTREE CHOICE

1207 JCP CENTER CUT FILET MIGNON WITH CABERNET VEAL JUS

1207 PRIME NEW YORK STRIP WITH CABERNET VEAL

)
6!/ LYsons FAROE ISLAND SALMON WITH BEURRE BLANC

. + JUMBO SEA SCALLOPS WITH BEURRE BLANC
Sleaks Seatood %ﬂf! 2

CHICKEN BREAST WITH A MUSTARD &MAPLE GLAZE

DIAMOND MENU ENHANCEMENTS

TWO CRAB STUFFED SHRIMP | 4 OZ LOBSTER TAIL | BLUE CHEESE FONDUE

ACCOMPANIMENTS FOR THE TABLE

HOST CHOICE OF THREE FAMILY STYLE SIDES

DESSERT CHOICE

ELT'S CHICAGO CHEESECAKE WITH TRIPLE BERRY COMPOTE AND CHANTILLY CREAM

BROWN BUTTER CREME BRULEE WITH FRESH BERRIES

CHOCOLATE SMORES POT DE CREME



