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Luncheon Fackages 2010

OPtion #1

Three Course | uncheon

Selection of 1 Appetizer, 2 Main Courses and 1 Dessert
$%9.00 per person

Option #2

Three Course |_uncheon + 2 FPassed [ors d’ocuvres
Selection of 2 Appetizcrs, 34 Main Courscs and I Dessert
$44.00 per person

OPtion #3

LUI’\C!‘ICOH + \Wine Fackagc

2 Fassed Hors d'oeuvres

Selection of 2 APPetizers, 34 Main Courscs and Dessert
[House Recl and White Wine served with Lunch

(Cocktails before ala carte

$52.00 per person

Bcrnarcl’s Lunchcon Fackagc 20%5-4%8-8282

www.bcrnarclsriclgcﬁclcl.com



charc{’s Lunchcon Fackagc Fagc 2

A” menu selections to be chosen from our a la carte lunch menu

Dessert

A SPccial Cake for the Occasion

Trio of Desserts - Fondant au chocolat, creme briile, tuille & sorbet
Any one of our Wondcr‘Fu] Dcsscr‘ts from the menu

$4.00 Supplement for Tuna | artar $10.00 Supplemeﬂt for Crabmeat Salad

$12.00 Supplement for Lobster Sala&

Filet Mignon and Kac‘( of Lamb available with a suPP!ement TBD

A twenty five percent dePosit is required to secure the reservation. Tl’\is is refundable onlg if the
date is rebooked bg a comparabie size party. Gratuitg is twenty percent and tax is six percent.

ADDITIONAL OFTIONS:

Fassed hors d’oeuvres selection

Stationary hors d’ocuvres available

De]uxe open bar$1 5.00 per hour, per person
Champagnc Funch Bow] ~$7.50 per person

[House Recl and Whi’ce Wines begin at $50.00 per bottle
House SParHing Wine $40.00 per bottle

(Children menu available

[Hors d'oeuvres [ ist

Hot

PBaked vegetable spring rolls with sesame sauce $2.00
Fekiﬂg duck with [Hoisin sauce $2.00
Mini filet mignon and mushroom kabobs $2.00
Crispy asparagus and Prosciutto straws $2.00
Coconut shrimp with mango Chutneg $2.50
Chicken Satag with peanut sauce $2.00
(Crab cakes with lemon and ’chyme sauce $2.50
Braised Short Rib and Farsnip SPring Rolls $2.50
led Mushroom “\/o! au Vent” $2.00
Mini leek and truffle tarts $2.00
Mini gri”ed vegetabf@ Pizza $2.00
Warm onion confit tarts $2.00

Bernard’s |_uncheon Fackagc 20%-4%8-8282 www.bcrnarclsriclge)cield.com
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Wild Mushroom Q}Jesacli”as $2.00
Basil and Parmesan Risotto (Cakes with T omato Compote $2.00
Ginger rice cakes with gri”ecl swordfish and mango chutneg $2.50
Sweet potato fritters with gri”ed lamb $2.50
Cold

Ratatouille and herb cheese tarts $2.00
Smoked trout with horseradish cream $2.00
Skewered grape tomatoes and buffalo mozzarella w/ basil aioli diP $2.00
Chive Pancakcs with salmon caviar $2.00
Seared tuna with olive tapenacle $2.00
Roasted pepper crostini $2.00
Fa’ce mousse on pomme gamcre’cte with fried leeks $2.00
Shrimp and fennel tartlets $2.00
Curriec{ chicken with aPPle and almonds $2.00
= ndive leaves filled with Roquegor’c cheese and walnuts $2.00
Hummus n parmesan tuille with toasted pecan $2.00
Sa]mon Tartar on pommes maximes $2.00
Crabmea’c and mango canapé $2.50
Lobster and tarragon Canapé $2.50
Oys’cer on the half shell with mignonette sauce $2.50
Smokcd Salmon Rosette $2.50

A25% Deposit is required to secure the Reservation, Repundab]e onlﬂ if the Date is rebooked bg a
Comparable Sized Fartg.

f:or E_xc|usivc use of Bernarcl’s,

a minimum | ood and Beverage costis rcciuired on the Fo”owing dags:
Saturclay afternoons - $6,000.00
Sundag afternoon - $ 7,000

Gratuity is 20% and | ax is 6%

]()c:gou have any qucstions or would like to schedule a time to visit Bernard’s Plcasc
ontact:

Sarah Pouissou ~ Owner/ [ vents Coordinator sarah@bcmarclsriclgcﬁclcl.com
Bemard’s Luncl'lcon Fackage 20%-4%8-8282 www.bernarclsriclgcficld.com



