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EVENT AND MEETING PACKAGES

Prices displayed are for Members and non-Members and include consumption tax.
Room, beverage, basic audio-visual and service charges apply.

For specific dietary or food allergy needs, please talk to your event coordinator.

COURSE LUNCHES

all courses are served with fresh baked bread and whipped butter

OCEAN & EARTH		
9,000 | 10,800

Heirloom Tomato Gazpacho    
Smoked Hokkaido Scallops, Marinated Cucumber-Mint Salsa

Classic Shrimp Cocktail 
Spiced Horseradish Sauce

Snow-Aged A4 Niigata Wagyu
Onion Soubise, Cabernet Jus

Tropical Pavlova
Coconut Cream, Mango, Passion Fruit, Lychee Essence

Streamer Coffee and Organic Tea

CLASSIC CREATIONS		
8,000 | 9,600

New England Clam “Chowdah”
Bacon, Crusty Croutons

Poached Scallop 
Spaghetti Squash, Avocado, Amanatsu Dressing

Pastrami Spiced F1 Strip Loin 
Dijon-Red Wine Reduction, White Cheddar-Chive Polenta Fonduta

Classic Key Lime Pie 
Whipped Cream, Crème Anglaise

Streamer Coffee and Organic Tea
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AMERICAN BURGER CLASSIC		

Antipasto Salad
Salami, Green Olives, Buffalo Mozzarella, Sport Peppers, and Red Onion 
or
New England Clam “Chowdah”
Bacon, Crusty Croutons

Wagyu Burger
Maison Kayser Brioche, American Cheddar, Bacon Jam, 
Bread and Butter Pickles, Black Garlic Aïoli

Classic Key Lime Pie 
Whipped Cream, Crème Anglaise

Streamer Coffee and Organic Tea

or

LOCAL & LITE		

Antipasto Salad
Salami, Green Olives, Buffalo Mozzarella, Sport Peppers, and Red Onion
or
New England Clam “Chowdah”
Bacon, Crusty Croutons

Pan-Roasted Aomori Chicken 
Curried Soubise, Apple-Raisin Mint Couscous
or
Ora King Salmon
Curried Soubise, Apple-Raisin Mint Couscous

Greek Yogurt Pannacotta 
Pineapple Compote, Desert Lily, Chia Seeds

Streamer Coffee and Organic Tea

6,500 | 7,800

EVENT AND MEETING PACKAGES

Prices displayed are for Members and non-Members and include consumption tax.
Room, beverage, basic audio-visual and service charges apply.

For specific dietary or food allergy needs, please talk to your event coordinator.
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all courses are served with fresh baked bread and whipped butter


