
 
7239 Woodmont Avenue ● Bethesda, MD 20814 ● 301.654.1234 

monamimdparties@leye.com 
 

Thank you for considering hosting your event with us. Our French Bistro provides a 
wonderful setting for celebrating the joie de vivre! 

 
Our menu signals a return to simple French cuisine and features classic steak frites as 

well as a wide selection of fresh seafood and plats du jour. Mon Ami Gabi offers floating 
wine carts which display the best value and selection of the season. 

 
Enjoy a taste of Paris while celebrating birthdays, weddings, showers, 

and corporate events…or just because! 
 

 

 
 

 
 

AV equipment is available. The restaurant has both private and semi private spaces to 
accommodate up to 200 guests- food and beverage minimums may apply. 

 



 

Passed Hors D’oeuvresPassed Hors D’oeuvresPassed Hors D’oeuvresPassed Hors D’oeuvres    
    

Froid/Cold 
 

Classic Shrimp Cocktail $20 per dozen 
 

Smoked Salmon on Brioche with Crème Fraîche & Capers $17 per dozen 
 

Chicken Liver Pate with Red Wine Mustard & Country Toast $17 per dozen 
 

Endive Spears with Blue Cheese, Pears and Walnuts $17 per dozen 
 

Tuna Nicoise with Red Potato, Black Olive & Celery $18 per dozen  
 
 

Chaud/Hot 
  

Mini Crab Cakes $20 per dozen 
 

Traditional Quiche Lorraine Tartlets $14 per dozen 
 

Vegetable Quiche Tartlets $14 per dozen 
 

Mini Croque Monsieur $16 per dozen 
 

Skate Wing with Gaufrette Chips & Lemon Caper Parsley $18 per dozen 
 

Steak Classique with Roquefort Butter $20 per dozen 
 

Bacon Wrapped Sea Scallops $20 per dozen 

 

 
 

 ADDITIONS 
Hand Cut Gaufrette Chips with Blue Cheese Dipping Sauce $5.95 per order 

Warm Olive Jar $4.95 per order 

 

 



 
 

Menu Menu Menu Menu TraditionneTraditionneTraditionneTraditionnellll    
 

 

Caesar Salad 
Romaine, Olive Oil, Black Pepper Croutons, Parmesan 

 

~ 

 
Selection of Entrée: your guests will select during the event 

 

Lemon Thyme Seared Salmon  
with Orzo, Peas, Asparagus and Spinach, Lemon Butter 

 

Steak Classique 
with Maitre d’ Hotel Butter & Pommes Frites 

 

Lemon Chicken Paillard 
with French Green Beans & Lemon Butter 

 

~ 
 

Selection of Desserts: your guests will select during the event 
 

Chocolate Cake 
 

Crème Bruleé 
 

Profiteroles 
 

Coffee, Tea & Soft Drinks are included 
 

$40 per person 
(6% tax + 20% service charge not included) 

 
 
 



 

 

Menu Menu Menu Menu ClassiqueClassiqueClassiqueClassique    
Selection of Appetizers: Please Select Three  

your guests will select during the event 
 

Soup du Jour 
Onion Soup au Gratin 

Mussels Marinière with White Wine & Herbs 
Warm Brie with Black Pepper Honey, Hazelnuts, Croutons 

Sea Scallops Gratinées with Caramelized Fennel & Onion Marmalade 

~ 
Petit Salad 

Mixed Greens, Olive Vinaigrette 

~ 
Selection of Entrée: your guests will select during the event 

 

Lemon Thyme Seared Salmon 
with Orzo, Peas, Asparagus and Spinach, Lemon Butter 

 

Steak Classique 
with Maitre d’ Hotel Butter & Pommes Frites 

 

Lemon Chicken Paillard 
with French Green Beans & Lemon Butter 

 

~ 
Selection of Desserts: your guests will select during the event 

Chocolate Cake 
Crème Bruleé 
Profiteroles 

 

Coffee, Tea & Soft Drinks are included 
 

$50 per person 
(6% tax + 20% service charge not included) 

 
 
 
 



 

 

Menu CompletMenu CompletMenu CompletMenu Complet    
Selection of Appetizers: Please Select Three 

your guests will select during the event 
 

Soup du Jour 
Onion Soup au Gratin 

Smoked Salmon with Crème Fraîche & Brioche 
Classic Shrimp Cocktail 

Warm Brie with Black Pepper Honey, Hazelnuts, Croutons 
Sea Scallops Gratinées with Caramelized Fennel & Onion Marmalade 

Mussels Marinière with White Wine & Herbs 
~ 

Petit Salad 
Mixed Greens, Olive Vinaigrette  

~ 
Selection of Entrée: your guests will select during the event 

 

Lemon Thyme Seared Salmon  
with Orzo, Peas, Asparagus and Spinach, Lemon Butter 

 

Filet Mignon 
with Merlot Butter, Red Wine Reduction & Pommes Frites 

 
 

Lemon Chicken Paillard 
with French Green Beans & Lemon Butter 

 
 

Selection of Desserts: your guests will select during the event 
Chocolate Cake 
Crème Bruleé 
Profiteroles 

 
Coffee, Tea & Soft Drinks are included 

 
$60 per person  

(6% tax + 20% service charge not included) 
 
 



 
 
 
 

Additions 
 

With 48 Hour Notice 
 

Bone-in Rib Eye $12.00 supplement 
 

Dover Sole $15.00 supplement 
 

Duck a l’Orange $10.00 supplement 
 

Grilled Lamb T- Bones $10.00 supplement 
 

 

Sides 
 

Served Family Style 
 

Au Gratin Potatoes $6.95 
 

French Green Beans $6.95 
 

Garlic Spinach $6.95 
 

Whipped Cauliflower $6.95 
 

Pommes Purée $6.95 
 

Frites $4.95 
 


