
eiffel menu 
(Available from a minimum of 15 guests to a maximum of 50  

$150 Per Guest Plus 20% Gratuity Plus Sales Taxes)    

Hors d'œuvres 

Escargot a la Bourguignonne-Wild Burgundy Escargots 

Coquilles Saint Jacques- Seared U/6 Sea Scallops, Fennel Pollen 

Soupe A L’Oignon Gratinee-French Onion Soup 

Salmon Fume’ Maison-House Cured & Smoked Organic Loch Duart Salmon 

Salade De Cesar-Modern Caesar Salad 

Les Entrées 
Poisson De Vivaneau-Fresh Local Yellow Tail Snapper Meuniére   

“Steak Frites”-Grilled Prime Aged 12oz NY Strip & French Fries 

Fettuccine a’ la “Flambé Homard”-Maine Lobster Medallions Tomato, Cognac, Cream  

Blanc De Poulet A la Francaise- “Joice Farms” All Natural Chicken Breast Beurre Blanc  

Les Desserts 

Chocolate Hazelnut Dacquoise 

Malted Milk, Chocolate Mousse, Dulce de Leche Crunch Streusel, Nougatine Praline Ice Cream 

Profiteroles - Deux Glacé 

Duo of French Cream Puffs served with Vanilla Bean, Pistachio Ice Cream, Valrhona Chocolate Sauce                                                                                                   

Tarte aux Pommes 

Warm Flakey Golden Delicious Apple Tart, Toasted Cinnamon Ice Cream  

 

American French Pressed Coffee, Decaf, 

Hot Herbal Tea 

 

 

     



triompe menu 
(Available from a minimum of 15 guests to a maximum of 50  

$150 Per Guest Plus 20% Gratuity Plus Sales Taxes)    

Hors d'œuvres 

Escargots a la Bourguignonne-Wild Burgundy Escargots 

Coquilles Saint Jacques- Seared U/6 Sea Scallops, Fennel Pollen 

Tartare De Filet of Boeuf Napoleon-Steak Tartare w/American Caviar 

Salmon Fumé Maison-House Cured & Smoked Organic Loch Duart Salmon 

Bisque De Langoustine-Langoustine Bisque 

Les Salades 

Florida Salade-Organic Bibb Lettuce, Ruby Red Grapefruit, Florida Orange, Avocado 

Salade De Cesar-Modern Caesar Salad 

Les Entrées 

Sole Meuniére-Fresh Holland Dover Sole Meuniére, Lemon Caper Sauce 

Canard Roti A L’Orange-“Jurgielewitz Farm” Duckling-Orange Sauce 

“Steak Frites”-Grilled Prime Aged 12oz NY Strip & French Fries 

Fettuccine A’ La “Flambé Homard”-Maine Lobster Medallions Tomato, Cognac, Cream  

Blanc De Poulet A’ La Francaise-“Joice Farms” All-Natural Chicken Breast Beurre Blanc 

Les Desserts 

Assiette De Dessert-Assortment of Desserts  

American French Pressed Coffee,  

Decaf, Hot Herbal Tea 

                                                    

 

     


