
Individually plated menus
I d e a l  f o r  g r o u p s  o f  1 5  o r  m o r e

Menu 1
Warm Garlic Loaf

Mixed Green Salad

Choose 1 of the following, served with roasted herb potatoes and  
steamed seasonal vegetables:

Mushroom Asiago Chicken 
Breaded chicken breast topped with a roasted red pepper and  

mushroom asiago cream sauce.

rosemary chicken 
Pan seared double breasted chicken topped with a mushroom rosemary demi.

Salmon Filet 
Pan seared Atlantic salmon served with a white wine and  

lemon butter herb reduction.

Choose 1 of the following desserts:

apple crumble 
Chunks of apple topped with granola, served with vanilla bean ice cream.

or

wild berry cheesecake 
Creamy plain cheesecake topped with wild berries.

Coffee OR Tea

$3000
per person plus tax and gratuity

C u st  o m i z e d  m e n u  p l a n n i n g  a l s o  a v a i l a b l e

—  M Y  PL  A CE   B A R  &  GRILL      —



Individually plated menus
I d e a l  f o r  g r o u p s  o f  1 5  o r  m o r e

Menu 2
Warm Garlic Loaf

Mixed Green Salad

Penne Pomodoro

Choose 1 of the following, served with roasted herb potatoes and  
steamed seasonal vegetables:

8 oz black angus striploin steak 
Served with a red wine demi.

Salmon Filet 
Pan seared Atlantic salmon served with a white wine and lemon herb reduction.

rosemary chicken 
Pan seared double breasted chicken topped with a mushroom rosemary demi.

Choose 1 of the following desserts:

apple crumble 
Chunks of apple topped with granola, served with vanilla bean ice cream.

or

wild berry cheesecake 
Creamy plain cheesecake topped with wild berries. 

Coffee OR Tea

$3400
per person plus tax and gratuity

C u st  o m i z e d  m e n u  p l a n n i n g  a l s o  a v a i l a b l e

—  M Y  PL  A CE   B A R  &  GRILL      —



Individually plated menus
I d e a l  f o r  g r o u p s  o f  1 5  o r  m o r e

Menu 3
Warm Garlic Loaf

Mixed Green Salad

Crab Cakes AND Coconut Shrimp 
Served with horseradish marmalade and chipotle mayo.

or

spanakopita 
Spinach, feta and dill wrapped in filo pastry.

Choose 1 of the following, served with roasted herb potatoes and  
steamed seasonal vegetables:

Prime Rib Au Jus with Yorkshire Pudding

Salmon Filet 
Pan seared Atlantic salmon topped with a cajun lobster hollandaise.

rosemary chicken 
Pan seared double breasted chicken topped with a mushroom rosemary demi.

Choose 1 of the following desserts:

apple crumble 
Chunks of apple topped with granola, served with vanilla bean ice cream.

or

wild berry cheesecake 
Creamy plain cheesecake topped with wild berries.  

Coffee OR Tea

$4000
per person plus tax and gratuity

C u st  o m i z e d  m e n u  p l a n n i n g  a l s o  a v a i l a b l e

—  M Y  PL  A CE   B A R  &  GRILL      —
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