Dinner in Our Private Room
2008
Our Private Dining Room is Available for Dinner Sunday-Thursday.   Maximum Capacity for the room is 30 people
* Use of audio visual equipment included 
The use of the private dining room is based on a minimum of 20 people  with a set four course menu
____ A four course menu ($65 per person) 

· Appetizer

· Salad

· Entrée

· Dessert
Additional charges will include:

* Any additional raw bar items (or additional food not included in the set menu)

* All beverages are charged upon consumption
*  6% CT Sales Tax & 18% Gratuity

_______  (at no time will these items be included towards the minimum rental fee for the room)
    Initial
Menu choices are due 72 hours prior to the event date.

A $250.00 non-refundable, non-transferable deposit is required to confirm your date and hold the private room. If your event is a “no show” or cancels under 24 hours prior to the event there will be a $250.00 additional charge to your credit card on file. (totaling $500.00)

I understand this contract and agree to pay for all charges incurred:

Signature____________________________________Date__________
Credit Card Number_________________________________________
Print name _______________________________  Date of event_____________
APPETIZER 
Choice of two
Maryland Jumbo Lump Crab cake

Crispy capers, sweet gherkin aioli

New England Clam Chowder

Loads of clams, fresh thyme and 

apple wood smoked bacon

Baltimore Style Shrimp Cocktail

Chilled shrimp steamed in beer and old bay

SALAD 
Both options are available 
Field Green Salad

Hand gathered field greens, sherry vinaigrette

Traditional Caesar Salad

Hearts of romaine, croutons, shaved parmesan

Items subject to change
DINNER OPTIONS

CHOICE OF THREE:

Roasted Atlantic Salmon

Horseradish risotto, roasted beet salad, 

orange cranberry reduction

Pan Roasted “Murray’s” Chicken

Pan jus, sautéed spinach, creamy mashed potatoes

Grilled Native Swordfish Steak

White bean and sweet potato ragout, 
poached Brussels’ sprouts sherry drizzle

Grilled Angus “Steak and shrimp”

Roasted asparagus, garlic mashed, shrimp scampi sauce

Pan Seared Jumbo Sea Scallops

Shallot and herb whipped potatoes, mustard greens, 

warm bacon Dijon vinaigrette

Acacia Honey Glazed Black Cod

Bok choy sprouts, celery root puree, soy honey jus

Grilled Filet Mignon

Creamy mashed potatoes

 sautéed spinach and Cabernet jus

Fresh Steamed One lb. Lobster

Sautéed haricot verts, whipped potatoes, drawn butter

Fresh Steamed Two lb. Lobster

Sautéed haricot verts, whipped potatoes, drawn butter

*(Additional charge: $1o.oo per person)

Alaskan King Crab

Rio rice, sautéed spinach drawn butter

*(Additional charge: $1o.oo per person)
Items subject to change

DESSERT OPTIONS

Chocolate Cake

Classic Crème Brûlé
ALSO AVAILABLE FOR COCKTAIL HOUR OR GUEST RECEPTION:

Shrimp Cocktail

Chilled large cocktail shrimp, cocktail sauce

Additional Charge $33/dozen
MAX’S SKYSCRAPER

The freshest assortment of shellfish including

Oysters, clams, mussels, crab, shrimp and more!

Additional Charge $88
Calamari
A large platter of fried calamari 

Tossed in arugula and preserved lemons
Additional Charge $18/platter
Lunch in Our Private Room
2007-2008

Our Private Dining Room is Available for Dinner Sunday-Thursday.   Maximum Capacity for the room is 30 people
The use of the private dining room is based on a minimum of 17 people  with a set three course menu
* Use of audio visual equipment included 

____A three course menu ($30 per person)

· Appetizer

· Entrée 

· Dessert

Additional charges will include:

* Any additional raw bar items (or additional food not included in the set menu)
* All beverages are charged upon consumption

*  6% CT Sales Tax & 18% Gratuity

_______  (at no time will these items be included towards the minimum rental fee for the room)

    Initial

Menu choices are due 72 hours prior to the event date.

A $100.00 non-refundable, non-transferable deposit is required to confirm your date and hold the wine room. If your event is a “no show” or cancels under 24 hours prior to the event there will be a $100.00 additional charge to your credit card on file. (totaling $200.00)

I understand this contract and agree to pay for all charges incurred:
Signature______________________________Date__________

Credit Card Number_________________________________________
Print name _______________________________  Date of event_____________
APPETIZER OPTIONS 

CHOICE OF TWO:

New England Clam Chowder

Loads of clams, fresh thyme and 

Applewood smoked bacon

Field Green Salad

Hand gathered field greens, sherry vinaigrette

Traditional Caesar Salad

Hearts of Romaine, Croutons, Shaved Parmesan

Items subject to change

ENTREES

CHOICE OF THREE:

Roasted Atlantic Salmon

Horseradish risotto, roasted beet salad, 

orange cranberry reduction

Char Grilled Steak

Grilled Angus Sirloin with Garlic Mashed Potatoes,

 grilled Asparagus and Cabernet Jus
Pan Seared Jumbo Sea Scallops

Shallot and herb whipped potatoes, mustard greens, warm bacon Dijon vinaigrette

Acacia Honey Glazed Black Cod

Bok choy sprouts, celery root puree, soy honey jus

Greek Salad With Roasted Chicken

Chopped greens, kalamata, roasted red peppers, cucumbers, pepperoncini, feta, herb vinaigrette

Items subject to change

DESSERT OPTIONS

Chocolate Cake

Classic Crème Brûlé

Dinner in our Private Dining Room for
Pharmaceutical/Financial Parties Restricted to $100 Per Person Including Food, 
Choice of wines listed below, Tax and Gratuity

Based on a minimum of 18 people 
Two Skyscrapers 

(Set up prior to arrival for a cocktail hour)
A three course menu

Salad

Field Green Salad
Traditional Caesar Salad

Hearts of Romaine, Croutons, Shaved Parmesan

(choose Three)
Entrée

Roasted Atlantic Salmon

Horseradish risotto, roasted beet salad, 

orange cranberry reduction

Pan Roasted “Murray’s” Chicken

Pan jus, Sautéed Spinach, creamy mashed potatoes

Grilled Native Swordfish Steak

White bean and sweet potato ragout, poached Brussels’  sprouts sherry drizzle

Grilled Angus “Steak and shrimp”

Roasted asparagus, creamy mashed, shrimp scampi sauce

Pan Seared Jumbo Sea Scallops

Shallot and herb whipped potatoes, mustard greens, warm bacon Dijon vinaigrette

Acacia Honey Glazed Black Cod

Bok choy sprouts, celery root puree, soy honey jus

Dessert

Chocolate Cake
Creme Brulee 
(coffee and tea)
Also included one bottle of wine per every three people in attendance  

(example 18 people = 6 bottles of wine) Choose from the following list

Matua Sauvignon Blanc, Kris Pinot Grigio, SA Prum Riesling, Benziger Chardonnay, Estancia Chardonnay, Cono Sur Pinot Noir, Acacia “A” Pinot Noir, Columbia Crest Cabernet Sauvignon, Coppola Merlot, Rosemont Shiraz, Wolf Blass Shiraz
Signature____________________________________Date__________

Credit Card Number__________________________________________________

Print name _______________________________  Date of event_____________
