FOUNTAIN BISTRO
Banquet Menu

Hors d’oeuvre Platters

Imported & Domestic Cheese Plate - $5 per person
Boursin, Gruyere, Hoffman Sharp Cheddar, Brie, water crackers

Charcuterie Plate - $6 per person
Rosette de Lyon, Saucisson Sec, prosciutto, Baguette

Marinated Olive Plate - $4 per person
Roasted garlic and citrus marinade, baguette

Shirmp Cocktail - $5 per person
Jumbo tiger shrimp, horseradish cocktail sauce

Fruits de Mer Plate - $9 per person
East coast and west coast oysters, shrimp cocktail, mussels



Hors d’oeuvres
Priced per piece (minimum 25 pcs)

Ratatouille on Crostini - $1.00
Dearborn ham & Gruyere Croquettes - $1.50
Wild Mushroom Ragout Crostini - $1.25
Prosciutto Wrapped Asparagus - $1.00
Chicken Satay - $1.00
Mini Crab Cake - $2.00
Bacon Wrapped Scallop - $3.50
Fried Duck Wings with Spicy Sauce L’Orange - $1.75
Mini Alsatian Tart - $1.50
Mini-Beef Wellington - $3.00
Artichoke & Goat Cheese Stuffed Beignet - $3.00
Shrimp Cocktail - $1.75
Beef Slider with Gruyere and Caramelized Shallots - $2.00
Lamb Slider with Harrisa Yogurt - $3.00





DINNER SELECTIONS

Option A - $28.00/person

First Course:
Fire Roasted Tomato Soup/Pumpkin Soup
Bistro House Salad

Second Course:
Pan Roasted Chicken
All natural airline chicken breast, fresh herbs, white wine-lemon sauce, potato puree, sautéed haricot vert
Steak Frites
10oz. bavette flank steak, pommes frites, sauce béarnaise
Seared Salmon
Wild caught salmon, sorrel cream sauce, fingering potato, haricot vert, grape tomato

Third Course:
Crème Brulee
Chocolate Mousse



Option B - $32.00/person

First Course:
Fire Roasted Tomato Soup/Pumpkin Soup

Second Course:
Bistro House Salad

Third Course:
Pan Roasted Chicken
All natural airline chicken breast, fresh herbs, white wine-lemon sauce, potato puree, sautéed haricot vert
Steak Frites
10oz. bavette flank steak, pommes frites, sauce béarnaise
Seared Salmon
Wild caught salmon, sorrel cream sauce, fingering potato, haricot vert, grape tomato

Fourth Course:
Crème Brulee
Chocolate Mousse






DINNER SELECTIONS
Option C - $38.00/person

First Course:
Jumbo Shrimp Cocktail
Galette de Crabe 

Second Course:
Fire Roasted Tomato Soup/Pumpkin Soup
Bistro House Salad

Third Course:
Pan Roasted Chicken
All natural airline chicken breast, fresh herbs, white wine-lemon sauce, potato puree, sautéed haricot vert
Steak Frites
10oz. bavette flank steak, pommes frites, sauce béarnaise
Seared Salmon
Wild caught salmon, sorrel cream sauce, fingering potato, haricot vert, grape tomato

Fourth Course:
Crème Brulee
Chocolate Mousse



Option D - $50.00/person

First Course:
Fire Roasted Tomato Soup/Pumpkin Soup

Second Course:
Bistro House Salad

Third Course:
Pan Roasted Chicken
All natural airline chicken breast, fresh herbs, white wine-lemon sauce, potato puree, sautéed haricot vert
New York Steak
12oz. strip steak, cognac demi- glace, potato puree, sautéed garlic spinach
Seared Salmon
Wild caught salmon, sorrel cream sauce, fingering potato, haricot vert, grape tomato
Bronzed Scallops
Day boat scallops, wild mushroom risotto, sautéed garlic spinach

Fourth Course:
Crème Brulee
Chocolate Mousse

Buffet Selections

Continental Breakfast
Assorted Breakfast Breads, Muffins, 
Danish and Croissants
Butter and Fruit Preserves
Fresh Fruit with Vanilla Yogurt
Assorted Juices
Coffee, Decaf and Tea
$9.95

Breakfast Buffet
Assorted Breakfast Breads, Muffins, 
Danish and Croissants
Butter and Fruit Preserves
Fresh Fruit with Vanilla Yogurt
Apple-wood Smoked Bacon
Breakfast Sausage Links
Scrambled Eggs
Herb de Provence Potatoes
Assorted Juices
Coffee, Decaf and Tea
$14.95


Brunch Buffet
Assorted Breakfast Breads, Muffins, 
Danish and Croissants
Butter and Fruit Preserves
Fresh Fruit with Vanilla Yogurt
Apple-wood Smoked Bacon
Breakfast Sausage Links
Scrambled Eggs
Herb de Provence Potatoes
Garden Salad
Roasted Vegetable Pasta
Rosemary Chicken
Assorted Juices
Coffee, Decaf and Tea
$18.95









[bookmark: _GoBack]New Orleans 
Garden Salad
Tomato, Cucumber and Red Pepper Pasta Salad
Prosciutto Wrapped Melon
Imported & Domestic Cheese Display
Marinated Olives
New Orleans Fried Catfish
Chicken Etouffee
Herb Roasted Red Potatoes
Medley of Vegetables
Bread Pudding with Bourbon Crème Anglaise
$25.95

All-American
Garden Salad with Assorted Dressings
Pasta Salad
Cole Slaw
Juicy Grilled Hamburgers
Grilled Chicken
All Beef Hot Dogs
Baked Beans
Fresh Buns and Condiments
Assorted Potato Chips
Fresh Baked Cookies
$17.95


Boxed Lunches
Served with potato chips, apple and chocolate chip cookie, fork, napkin, knife, mustard and mayo

Junior Club  
roasted turkey and ham, American cheese,
 lettuce, tomato and onion on sourdough

Corned Beef 
house roasted corned beef, swiss cheese,
 lettuce tomato and onion or marble rye

Chicken Salad 
grilled chicken, toasted walnuts, onion, celery, 
mayo and mixed greens on croissant

Turkey
 roasted turkey, cheddar cheese, lettuce,
 tomato and onion on sourdough

Ham & Swiss
 roasted ham, Swiss cheese, lettuce, tomato 
and onion on wheat bread

Peanut Butter & Jelly 
served on white bread
$11.00

Reception Menu

Light Hors d’oeuvres - $20 per person
Imported & Domestic Cheese Display
 (
Hors d’
oeuvres
Ratatouille on Crostini
Dearborn ham & Gruyere Croquettes
Wild Mushroom Ragout Crostini
Prosciutto Wrapped Asparagus
Chicken Satay
Fried Duck Wings with Sauce L’Orange
Mini Crab Cake
Mini Alsatian Tart
Shrimp Cocktail
)Charcuterie Plate
Choice of 4 from list


Medium Hors d’oeuvres - $25 per person
Imported & Domestic Cheese Display
Charcuterie Plate
Choice of 6 from list


Heavy Hors d’oeuvres - $30 per person
Imported & Domestic Cheese Display
Charcuterie Plate
Shrimp Cocktail Display
Choice of 6 from list


Cocktail Selections
Drink Packages - 3 hours
Wine with Dinner - $10 per person
Choice of 2 Bistro house wines (Chardonnay, Sauvignon Blanc, Pinot Grigio, Merlot, Cabernet Sauvignon)

Beer and Wine Package - $20 per person
Includes domestic draft beers and house wines by the glass 

Premium Package - $30 per person
Includes domestic and premium draft beers, premium brand cocktails and house wines by the glass

Super-Premium Package - $40 per person
Includes domestic and premium draft beers, super premium brand cocktails and house wines by the glass



Consumption Bar 
Drinks are charged based on standard pricing.  Host pays 1 check including 20% gratuity 

Cash Bar
Guest is responsible for own beverage

Drink Tickets 
Want to buy the first round?

