











INDIVIDUALLY PLATED LUNCHES

This menu allows your guest to order their own entree the day of your function.
The first course, the side dishes and desserts are served family style.

APPETIZERS & SALADS

- choose two, served family style -

roasted eggplant & tomato e artichoke all’ marco
calamari marinara ® crispy shrimp pescara @ tuna tartare (add $3 person)
double dip shrimp cocktail - (add $2 per person) ® simple salad ® hong kong salad
not so simple salad ® caesar salad ® asparagus salad e our chopped salad

MAIN COURSE

- choose three, served individually -

cobb salad with chicken ® tuna salad platter ® chicken salad platter

vegetable egg white omelet @ crsipy shrimp pescara (add $2 person)
bbqg salmon with ginger e simple broiled whitefish

almond-crusted whitefish ® upside down tuna melt ® salmon cakes

mychael’s special fish ® mild tilapia milanese e spicy tilapia milanese

chicken brioni ® chicken milanese

whole wheat capellini ® gnocchi with italian sausage and broccolini

homemade flat pasta with meat ragu @ skirt steak (add $3 per person)

SIDES

- choose two, served family style -
(add $2.95 per person)

mashed potatoes ® homeade gnocchi with marinanra ® home-cut fries
boiled red potatoes ® sauteed spinach ® broccolini with garlic
seasonal vegetable medely ® crispy onion rings
grilled asparagus with lemon (add $4 per person) ® cole slaw
asparagus milanese (add $4 per person) ® baked sweet potato

DESSERTS

- choose two -
bite of the nite ® coco’s layered chocolate mousse cake
lemon meringue pie ® apple crostada ® warm brioche doughnuts
mascarpone cheesecake ® fresh berries with whipped cream

19.95 per person
Lunch may also be served "Family Style" at $4 additional per person.

Please add 9.75% tax and 20% gratuity. 01/10



BRIDAL AND BABY SHOWERS

We specialize in hosting showers that will exceed your expectations.
Many of the menu items offered below have been chosen for their lightness.

ALL SHOWERS INCLUDE

choice of warm lemon poppy seed muffins or ciabatta bread baskets
fresh flower arrangement ® complimentary white table linens
goodbye gift @ TEDDEKOSSOF Manicure

TO DRINK

Start your party off in a festive fashion with a glass of wine or Champagne Mimosa.
Our special A-list wines from Alpana Singh start at $18.95 per bottle,
and our cava sparkling wine is $2700 per bottle.

MINI MARTINIS

Toast the Bride in style with one of our handcrafted seasonal cocktails.
$2.95 per person (choose 3):

mini cosmopolitans
blueberry lemonade
bellini-tini
sour apple-tini
citron vodka pomegranate punch
strawberry cooler

NON-ALCOHOLIC BEVERAGES

We can charge individually for all non-alcoholic drinks, or we offer a non-alcoholic beverage
package which includes soft drinks, coffee, hot and iced teas for $2.95 per person

FIRST COURSE

- choose one, served family style -
artichoke alla marco
tuna tartare (add $4.00 per person)

simple salad
not so simple salad
orchard salad
hong kong salad
our chopped salad
tomato caprese salad
goat cheese and spinach salad
caesar salad
grapefruit sections with avocado
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SHOWERS CONTINUED

MAIN COURSE

- select three for your guests to choose from -

vegetable quiche with arugula salad
shrimp and crab louis salad (add $4.00 per person)
grilled salmon with fresh nectarine salad
hong kong shrimp salad
grilled bbq shrimp, fresh corn and red pepper salad
shiitake, prosciutto and fontina fritatta, field-green salad
traditional tuna salad platter
firecracker chicken salad with asian slaw
traditional chicken salad platter
traditional shrimp salad platter
crunchy cucumber salad and caper berries
bbq salmon with ginger glaze
cold poached salmon, cucumber, dill cream
miniature crab cakes, asparagus, lemon aioli
traditional eggs benedict, canadian bacon
smoked salmon benedict, grilled asparagus
toasted bagels and lox plate
upside down tuna melt

DESSERTS

- choose one -
chocolate pudding pie
fresh berries with whipped cream
apple crostada, caramel sauce
lemon meringue pie
trio of fresh fruit sorbet
little lemon “cakecup”
homemade cupcakes

17.95 per person
add an additional item to any category - ($2.95 per person)
Please add 9.25% tax and 20% gratuity.
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