Munctions with [Tlair

Hors doeuvres

Frices are per person, unless otherwise noted. Help]cul hint: aPProximatelg 5-7 Pieces

per person with dinncr, approximatc]g 12-15 Picccs per person without dinner.

[ ruit, \/cgctablc & (Cheeses

Crudités $4
[resh vegetables accompanied by an herb ranch dip.

Seasonal [Fruit Display $4
[resh fruit of the season accompanied by fruit yogurt.

[ xotic Crudités $5

Marinatccl hearts of Palm, artichoke hcar‘cs, asparagus, roasted peppers, gri”cd
Portobe“o mushroom, gri”cd squaslﬁ, roasted beets, radishes and gri”eci red onion.

Girilled \/egetables and Cheese Displag $5
Urban Girille Cheese Platter %6

]mpor’ced and domestic artisan cheeses accompanied by grapes, crackers and dried

fruit.



Seafood

20-25 People*
Poached Salmon Displag(sidc) * $85.00

garnish.

At|antic salmon filet Poac!‘xcc‘ in alemon fumet served with classic g

Urban Grille [n-house Cured Gravlox Platter (side)* $95.00
Atlantic salmon filet cured with dill, sugar, salt and vodka, served with classic mustard and brown bread.
Cocktail Shrimp Flatter $2.50 per pc.
Poached cocktail shrimp served with lemon wedges and cocktail sauce.

Shrimp Alyx $3.25 per pc.
Mini Crab Cakes $3.25 per pc

FPan Roasted Prince [F dward |sland Mussels Market Price

Prince [ dward |sland mussels roasted with app|e-wood smoked bacon, roasted garlic, fresh herbs, sl’nerrg
wine butter, served with toasted baguette.

Seared Ahi T una on Sesame crisPs $3.50 per pc.
Wood Girilled Oysters with Cl‘niPot]e—-Limc Butter $2.50 per pe.
Plump Gulf oysters on the half shell, wood grilled.

FPlatter of Stutfed Oysters $3.00 per pc.
(Combination of Rockefeller, Sausage Stuffed and Mediterranean

Chilled Shellfish T ower Market Price

A chilled tower of ogstcrs,Jumbo si‘xrimp, marinated musscls, crab c|aws, clams and lobster.



Mcats

Seared T enderdoin of Beef Carpaccio $135.00 per Plattcr

Thin slices of raw, chi”cd, seared beef tenderloin served with shaved Farmigianino chgiano, capers,

cracked black peppercorns, olive oil, truffle oil, exotic sea salt and arugu|a. Served with baguette slices.

Hot Hors doeuvres
Fricecl fors0 Pieces

Mini Spring Roll $ 85.00

Asian vcgetables rolled with rice noodles in a crispg shell.

Spanakopita $ 85.00

Seasoned flat leaf sPinach, feta cheese, ina crispy Phy”o shell.

Bruschetta Bar $ 85.00
Diced Roma tomatoes, garlic, fresh basil, extra virgin olive oil and a splash of balsamic vinegar.
Chicken Wings $ 90.00
Fried chicken wings plain, garlic or buffalo style.

Meatballs $ 75.00
Swedish, BB or Jtalian.

Teriyaki Sesame Chicken $ 95.00

T ender chicken strips crusted in sesame seeds.

Beef We“ington Bites $125.00

Beef tenderloin with a mushroom duxelles covered in ﬂakcg Pulcwc pastry.



Mus[‘lroom Caps Stuﬂ"ccl with Sausagc $ 75.00
Mushroom CaPs Stu#ccl with Premium Crab $105.00

Beef, Chickcn, FPork and chctablc K abobs $125.00

Marinated bch, clﬁickcm Pork and vcgctablcs chargri”cd and served with hummus, tzatziki sauce and Pita
bread.

EmPanacla Flatter $150.00

| wo types of tender and flakey empanadas stuffed with salmon and spinach and meat
9p gemp P
Pica&i”o.



Dinning Fackages

Salad
Mixed Gireens, (ucumbers, | omatoes, BDermuda Onions, Carrot Strings, Balsamic \/inaigrette
Entrccs

Grilled Jtalian Sausage with Onion and Sweet Feppers, Bread
Urban Girille |_emon Chicken

Side Dishes
(Flease select Z)
SCasonal \/egetablcs
Oven Roasted Fotatoes
Fenne Fasta with \/oc”(a Saucc
(ouscous with Roasted \/egctchs
Far5|63 and Garlic Butterec{ Ked Fotatoes

$18 per person

chxcct Style
Urban Grille



Salads
(Flcase select I)
Mixed (Greens, (Cucumbers, | omatoes, Bermuda Ohions, Carrot Strings, Balsamic \/inaigrette
(lassic (Caesar Crispg (Croutons
Babg Spinacl’u} Bermuda Onion, Hard boiled E_gg, Mushrooms, Bacon, chet and Savorg Dressing

E_ntrccs
(Flcasc SCICCt Z)
Girilled Canadian Salmon, Smoked T omato Proth
Brined and FPorcini Dusted Pork T enderloin, McrlobGraing Mustard Reduction
Bone~]n Chicken Breast “Osso Bucco” Stgle
Sautéed | ake Whitefish, | emon Caper, ButterSauce
Urban Girille |_emon Chicken

Side Dishes
(Flease select Z_)
SCasona| \/egetables
Oven Koasted Fotatoes
Ferme Fasta with \/oc”(a Saucc
Sautécd Grccn Bcans with Bcrmuda Onion, Garlic, 503 Glazc
Couscous with Koaste& \/egetaHes
Farslcy and (Garlic Buttered Red Potatoes
Au Gratin Fotato Stack
Comcetti Kice Fi|aF

Desser‘ts
(Flcasc select ])
Mini Dessert Platter
Jndividual Banana Cream Flie
Jndividual Carrot Cake, Cream Cheese ]cing
E_sPresso Crcam Tart} Cl‘xocolate Crémc Anglaisc

APPIC Gallette, C armel sauce, | ahitian Vanilla Bean |ce Cream
Lagereé (Chocolate (ake, Valrhona (Cream, (Ganache

$28 per person
Plated, f:amily Stgle or Buget Stgle



Salads
(Flcasc select ])

Mixed (Greens, (Cucumbers, | omatoes, Permuda Onions, (arrot Strings, Balsamic \/fnaigrette
Choppcd Komaine, Cabbagc, Cucumber, T omato, (Green Onion, Pasta, Bacon, Chicken, \/inaigrcttc
(lassic Caesar Crispg Croutons
Babg \(jpinacl’u} Bermuda Onion, Hard boiled E_gg, Mushrooms, Bacon, chet and Savorg Dressing

E_ntrccs
(Flcasc SCICCt Z)
Girilled C anadian Salmon, Smoked T omato Broth
Brinecl and Forcini Dusted Fork Tenclerloin, Merlot—CJrain9 Mustard Reduction
Bone~]n Chicken Breast “«Osso Bucco” Stgle
Gri”ec{ Marinated Frime F|an1< Stcak, Chimic}‘:urri, Caramelizccl Onions
Sautéed | ake Whitefish, | emon Capcr, ButterSauce
Urban Girille |_emon Chicken
FPan Roasted (Chilean Sea Pass (add $7.00 per Pcrsorx)
Seared Diver Sca”ops, Sagron Cream (add $5.00 per Person)

Side Dishes
(Flcase select Z)
Seasonal \/cgctablcs
Oven Koasted Fotatoes
Ferme Fasta with \/oc”(a Saucc
Sautéed (Green Peans with Bermuda Onion, (iarlic, Sog Glaze
Couscous with Roastecl \/cgetaHes
Farslcy and (Garlic Buttered Red Potatoes
Au Gratin Potato Stack
Confetti Rice Filaf

Dcsscr‘ts
(Flease select i)
Mini Dessert Platter
|ndividual Banana Cream Fie
|ndividual Carrot Cake, Cream Cheese ]cing
E_sPresso Crcam Tart} Cl‘xocolate Crémc Anglaisc

APPIe Gallette, Carmel sauce, T ahitian Vanilla Bean Jce Cream
Lagcrecl (Chocolate (ake, Valrhona (Cream, (Ganache

$35 per person
Plated, f:amily Stgle or Buget Stgle



Salads
(Flcase select i)

Mixed (Greens, (Cucumbers, | omatoes, Bermuda Ohions, Carrot Strings, Balsamic \/inaigrette
CHOPPeé Romaine, Cabbage, Cucumber, T omato, (Green Onion, Pasta, Bacon, Chicken, Parmesan
\/inaigrcttc
(lassic (Caesar Crispg (Croutons
Babg Spinacl’u} Bermuda Onion, Hard boiled E_gg, Mushrooms, Bacon, chet and Savorg Dressing

E_ntrccs
(Flcasc SCICCt 5)
Girilled Canadian Salmon, Smoked T omato Proth
Brinecl and Forcini Dusted Fork Tenclerloin, Merlot—CJrain9 Mustard Reduction
Bone~]n Chicken f)reast “Osso Bucco” Stgle
Gri”ec{ Marinated Frime F|an1< Stcak, Chimic}‘:urri, Caramelizccl Onions
Sautéed | ake Whitefish, | emon CaPer, ButterSauce
Urban Girille |_emon Chicken
Roasted Kobc Bccmc TOP Round Roast, Natural Aquus
Chicken We”ington, Puff pastry, Mushroom Duxelles
Fan Roastccl Chilean Sea Bass (acld $7.00 per Person)
Seared Diver Sca”ops, Sagron Cream (add $5.00 per Person)

Side Dishes
(Flcase select Z)
Seasonal \/cgctablcs
Oven Koasted Fotatoes
Fenne Fasta with \/oc”(a Saucc
Sautéed (Green Peans with Bermuda Onion, (iarlic, Sog Glaze
Couscous with Koasted \/egetaHes
Farslcy and (Garlic Buttered Red Potatoes
Au Gratin Potato Stack
Comcetti Kice Fi|aF

Dcsscr‘ts
(Flcasc select ])
Mini Dessert Platter
|ndividual Banana Cream Fie
Jndividual Carrot Cake, Cream Cheese ]cing
E_sPresso Crcam Tart} Cl‘xocolate Crémc Anglaisc

APPIe Gallette, Carmel sauce, T ahitian Vanilla Bean Jce Cream
Lagereé (Chocolate (ake, Valrhona (Cream, (Ganache

$45 per person
Plated, f:amily Stgle or Buget Stgle



Salads
(Flcasc select ])

Mixed (Greens, (Cucumbers, | omatoes, Permuda Onions, (arrot Strings, Balsamic \/fnaigrette
Choppcd Komaine, Cabbagc, Cucumber, T omato, (Green Onion, Pasta, Bacon, Chicken, \/inaigrcttc
(lassic Caesar Crispg Croutons
Babg Spinacl’u} Bermuda Onion, Hard boiled E_gg, Mushrooms, Bacon, chet and Savorg Dressing

E_ntrccs
(Flcasc SCICCt 5)
Girilled Canadian Salmon, Smoked T omato Proth
Brinecl and Forcini Dusted Fork Tenclerloin, Merlot—CJrain9 Mustard Reduction
Girilled Flat Jron Steak, Natural Au Jus
Gri”ec{ Centcr Cut Strip Stcak or Fi|et Mignon, Sliccd, Natural Au Jus (add 55 per Person)
Girilled Marinated Prime Flank Stcak, Chimichurri, Caramelized Onions
Sautéed | ake Whitefish, | emon Caper, ButterSauce
Urban Girille |_emon Chicken
Roasted Dr3~Aged Boneless Rlb Koast, Natural AuJus
C}‘nickcn We”ington, Fug pastry, Musl‘nroom Duxe”es
FPan Roasted (Chilean Sea Pass (add $7.00 per Person)
Searcd Diver Scanops, Sagron Crcam (ac{c{ $5.00 per Person)

Side Dishes
(Flcase select Z)
Seasonal \/egetables
Ovcn Roastec{ Fotatoes
Fcnnc Fasta with \/oc{ka Saucc
Sautéed (Green Peans with Bermuda Onion, (arlic, 503 (Glaze
(ouscous with Roasted \/egetchs
Fars|eg and Garlic Butterec{ Red Fotatoes
Au Gratin Fotato Stack
Confetti Rice Filaf

Desscr‘ts
(Flcase select I)
Mini Dessert Flatter
Jndividual Banana (ream Pie
Jndividual (Carrot (Cake, Cream Cheese ]cing
Espresso Cream Tart, Chocolate Créme Anglaise
APPIC Gallette, (Carmel sauce, | ahitian Vanilla Bean [ce Cream
Laycrc& Chocolatc Cakc, \/alrhona Crcam, Ganachc

$50 per person
F!atcc], Fami]y Stgle or Buget Stgle



Pevera ges

Non-Alcoholic
Assorted [Fountain Drinks
|_emonade/ Juice/Milk
Jced Tea

Coffee

Numi Hot T ea

Alcoholic
Bottled Domestic Beer

Bottlcd Impor‘ted or Cragt Domestic Bcer

Well, call and Premium spirits per bottle selection
Wine per bottle selection

House Cl’lampagne

Wine | ist available upon request.

$3.00
$3.00
$%.50
$%.00

$3.50

$4

$5

$32 per bottle



