
 
 
 

 

2011 
The Wine Room Lunch Contract 

The wine room is available for private dining at lunch every day of the week.  
Maximum Capacity is 30 people;  

There is a 10 person minimum charge  
to reserve the private room  

 
You will be charged the difference in number of guests if you  

have fewer than 10 people in attendance. 
The three course food menu is $30.00 per person. 

All non alcoholic beverages, beer, wine and liquor are  
charged upon consumption. 

Menu choices are due one week prior to the event date. 
Audio visual equipment can be provided for an additional charge. 

 
 
 
 

I understand this contract and agree to pay for all charges incurred. 
  Additional charges will include 6% CT sales tax and 18% gratuity.  

 
 Signature 
   Date 
 

 



 

 
 

choose two of the following 
Appetizer Options 

                      
Starlight Gardens Organic Greens 

bulls blood greens, claytonia, red russian kale, sherry vinaigrette 
 

New England Clam Chowder 
loads of clams, potatoes, applewood smoked bacon 

 
Seasonal Soup 

chef’s seasonal preparation 
 

Caesar 
classic caesar dressing, grana padana, roasted garlic croutons 

 

 
 
 

Vegetarian and Gluten Free Entrees Also Available 
Items Subject to Change due to Seasonality  

 



 

choose three of the following 
Dinner Options 

 
Loch Duarte Organic Scottish Salmon 

roasted cauliflower & crab “risotto”, pomegranate seed butter, 
apple-crab salad 

 
New York Strip Steak 

garlic whipped potatoes, wilted greens, demi-glace  
 

Stonington Sea Scallops 
butternut squash risotto, confit tomato, oyster mushrooms             

sherry butter  
 

Yellowfin Tuna 
furikake crust, root vegetable fried rice, pickled daikon                 

parsnip-chive soubise  
                               

Grilled Chicken Caesar Salad 
housemade caesar dressing, shaved grana padana, garlic croutons  

                             
  Max’s Chopped Shrimp Salad 

crumbled gorgonzola cheese, sweet sherry vinaigrette  
 

 
Vegetarian and Gluten Free Entrees Also Available 

Items Subject to Change due to Seasonality  



 
 
 
 

 

choose two of the following 
Dessert Options 

                      
Lemongrass Crème Brûleé 

 
Key Lime Pie 

 
                         Chocolate Peanut Butter Bombe 
 

Maple Whiskey Bread Pudding  
  
 

 
Also Available    

Max’s Skyscraper 
the freshest assortment of shellfish including oysters, clams          

mussels, crab, prawns and more! 
 
 

Vegetarian and Gluten Free Entrees Also Available 
Items Subject to Change due to Seasonality  




