syrah Luncheon
Appetizers choose one for your Guests
Cedar Roasted Mushroom & Artichoke Flatbread
Housemade Burrata charred grape tomatoes, parmesan-herbed crostini
Meatballs your choice of dipping sauces — peppercorn, blue cheese, ‘F17’
or barbecue
Artisan bread with infused spreads
StarterS choose one for your Guests
Chef’s Seasonal Soup
MODERN Caesar hearts of romaine, parmesan, fried capers, crisp prosciutto chips
Fleming’s Salad candied walnuts, dried cranberries, tomatoes, onions, herbed crostini
Entrées choose three for your Guests to select from
Petite Filet Mignon our leanest, most tender beef
Peppercorn Steak prime New York strip, cracked black and white peppercorns,
proprietary ‘F17’ steak sauce on the side
New Bedford Scallops meyer lemon-honey glaze
Barbecue Scottish Salmon slow-roasted mushroom salad, barbecue glaze
Jumbo Lump Crab Cakes roasted red pepper and lime butter sauce
Breast of Chicken roasted, white wine, mushroom, leek and thyme sauce
GRILLED PORTOBELLO MUSHROOM WITH RAVIOLI
Sides choose two for your Guests, served family style
Sautéed French green beans
Creamed spinach
Chipotle Macaroni & Cheese	Sautéed Mushrooms
Parmesan-peppercorn Mashed Potatoes
Sautéed sweet corn 		
Grilled high country Asparagus		
Fleming’s Potatoes our house specialty with cream, jalapeños and cheddar cheese
Dessert choose one for your Guests
Carrot Cake three-layer cake with cream cheese frosting, topped with a drizzle
of dark rum caramel
Cheesecake graham cracker crust, served with blueberry sauce and white chocolate
shavings
Fresh Berries with chantilly cream
Crème Brûlée creamy Tahitian vanilla bean custard served with fresh seasonal berries
Walnut Turtle Pie baked in a chocolate pie crust
Petits Fours small pastries and truffles served as a dessert or as a boxed gift 			
to enjoy at home
Beverages
Coffee, Tea and Soft Drinks
$55 per guest
Price does not include tax, gratuity or applicable private dining fees.

It’s our pleasure to tailor a menu to your specific requests.
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