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Group Dining Menu 

$110 per person (for parties of 8 or more) 

First Course 
(served family style) 

The Mae Daly Chopped Salad 

Romaine, watercress, guanciale, Pecorino Romano, artichokes, roasted peppers, 
kalamata olives, boiled eggs, champagne vinaigrette 

Traditional Caesar Salad 

Romaine hearts, Parmigiano-Reggiano, garlic focaccia croutons, classic Caesar dressing 

Second Course 
Mashed Potatoes, Three Cheese Potato Gratin, Creamed Spinach, Truffled Honey Carrots, served family style 

 (choice of one entree) 

Filet Mignon 8 oz. 

Slowly wet-aged for the ultimate in beef flavor 

Ribeye Steak Boneless 16 oz. 

Robust flavor and tender texture  

Mediterranean Branzino 

A mild and delicate fish, pan seared or broiled, served with a caper and golden raisin 
agrodolce sauce 

Vegan Pasta Primavera 

Roasted tomato aioli, roasted peppers and seasonal vegetables 

Mary’s Farm Chicken 

Half herbed roasted chicken served with rosemary natural jus 

Third Course 
Parade of Desserts (served family style) 


