
 
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. 

 



 

Petit MenuPetit MenuPetit MenuPetit Menu    
 

Selection of Appetizers: Please Select Two  
your guests will select during the event 

 

Soup du Jour 
Escargots de Bourgogne Oven Roasted Snails with Garlic Herb Butter 

Warm Brie with Black Pepper Honey, Hazelnuts, Croutons 
Caesar Salad Romaine, Olive Oil, Black Pepper Croutons, Parmesan 

 

~ 
 

Selection of Entrée: Please Select Three 
 your guests will select during the event 

 

Gabi’s Chopped Salad 
Mixed Greens, Tomato, Cucumber, Snap Peas, Celery, Avocado, Bacon & Blue Cheese 

Chicken, Brie and Apple Crepe 

Ham and Cheese Crepe 

Cheese Burger (Brie, Blue or Gruyere) & Frites 

Croque Monsieur Open Faced Ham & Cheese 

Open Faced Crab Salad Sandwich with Avocado & Gaufrette Chips 
 

~ 
 

Selection of Desserts 
your guests will select during the event 

 

Chocolate Cake 
Crème Bruleé 
Profiteroles 

 
Coffee, Tea & Soft Drinks are included 

 

$25 per person  
(6% tax + 20% service charge not included) 



 

Grand MenuGrand MenuGrand MenuGrand Menu    
 

Selection of Appetizers: Please Select Two  
your guests will select during the event 

 

Soup du Jour 
Sea Scallops Gratinées with Caramelized Fennel & Onion Marmalade  

Chicken Liver Mousse Terrine with Warm Country Bread 

Warm Brie with Black Pepper Honey, Hazelnuts, Croutons 
Caesar Salad Romaine, Olive Oil, Black Pepper Croutons, Parmesan 

 

~ 
 

Selection of Entrée: Please Select Three  
your guests will select during the event 

 

Gabi’s Chopped Salad with Chicken 
Mixed Greens, Tomato, Cucumber, Snap Peas, Celery, Avocado, Bacon & Blue Cheese 

 

Seafood Crepe Scallops & Shrimp 
 

Grilled Salmon & Spinach Salad  
 Avocado, Blueberries, Walnuts & Citrus Dressing 

 

Tuna Burger with Pickled Ginger & Frites 
 

Steak Sandwich with Caramelized Onion & Frites 

~ 
Selection of Desserts 

your guests will select during the event 
 

Chocolate Cake 
Crème Bruleé 
Profiteroles 

  
Coffee, Tea & Soft Drinks are included 

 

$30 per person  
(6% tax + 20% service charge not included) 

 
 



     
Menu BrunchMenu BrunchMenu BrunchMenu Brunch    

 

Selection of Appetizers: Please Select Two  
your guests will select during the event 

 

Soup du Jour 
Smoked Salmon Platter with Brioche, Crème Fraiche, Red Onion, Capers 

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

 
Selection of Entrée: Please Select Three 

 your guests will select during the event 
 

Gabi’s Chopped Salad 
Mixed Greens, Tomato, Cucumber, Snap Peas, Celery, Avocado, Bacon & Blue Cheese 

Chicken, Brie and Apple Crepe 

Cheeseburger (Brie, Blue or Gruyere) & Frites 

Waffle with Banana Foster 

Vanilla French Toast 

Eggs Benedict 

Classic Quiche Lorraine 
 

~ 
 

Selection of Desserts 
your guests will select during the event 

 

Chocolate Cake 
Crème Bruleé 
Profiteroles  

 
Coffee, Tea & Soft Drinks are included 

 
$25 per person  

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


