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PharmaceutiquePharmaceutiquePharmaceutiquePharmaceutique    
Our private room seats 24 guests with a screen built into the wall for presentations (30 without AV). 
This menu is designed to work with some of the changing industry standards- please feel free to use 

our standard packages if that works best for your program. 
 

Family Style Appetizers: served to each table upon arrival 
 

Sea Scallops Gratinées 
Country Pate with Cornichons, Whole Grain Mustard & Country Toast 

Baked Cheese with Tomato Sauce & Herbs 
 

~ 
 

Salade Maison 
House Greens, Cherry Tomatoes, Vinaigrette & Croutons 

 

~ 
 

Selection of Entrée: your guests will select during the event 
 

Lemon-Thyme Seared Salmon 
Orzo, Peas, Asparagus & Spinach with Lemon Butter 

 

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

 

Lemon Chicken Paillard 
with French Green Beans & Lemon Butter 

 

Market Vegetable Platter 
Selection of Local Vegetables 

 

~ 
 

Trio of Desserts: each guests will receive mini versions of 3 Classics: 
 

Crème Brulée 
Chocolate Mousse 

Profiteroles 
 

Beverages:  your guests will select during the event 
2 glasses of Red or White House Wine or Beer 

Coffee, Decaf, Tea & Soft Drinks Included 
 

$69 per person 
5/10 

Pricing Does Not Include 11.5% Tax or 20% Gratuity 



 


