
Grand CEO 
5 Course with Welcome Martini Bar 

For Booking Your Next Event, Please Contact One of Our Event Coordinators at (203) 348-8000 x5 

 

Imported Cheese Platter 
Cascade of the Finest Quality Cheeses Accompanied by Rustic Crackers Garnished with 

A Variety of Fruits 

 
Choice of Appetizers 

 
Jumbo Lump Crab Cake 

Homemade Remoulade Sauce, Endive, Micro Arugula Salad 
 

Crispy Young Artichokes 
Tossed with Parmagiano, Served with Citrus Aioli 

 
Bufala Mozzarella 

Heirloom Tomatoes, Bermuda Onions, Served with Saba Vinegar 
 

Seafood Medley 
Scallops, Calamari, Shrimp, Clams, Wild Arugula with Lemon Vinaigrette 

 
 

Choice of Pasta 
 

Strozzapreti 
Twisted Pasta, Spicy Italian Sausage, Slivered Garlic, Chili Flakes and Broccoli Rabe 

 

Penne Alla Vodka 
Penne Pasta in a Pink Vodka Sauce, Pancetta and Onion 

 
 
 
 

Choice of Salad 
 

Classic Caesar Salad 
Romaine Hearts, Black Pepper Croutons, Creamy Parmesan Dressing 

 

Market Greens 
Baby Greens, Tomatoes, Radish with Champagne Vinaigrette 

 
Roasted Baby Beets 

Red, Golden, Candy Striped Beets, Beet Chip Carpaccio, Tarragon Vinaigrette 
 



Grand CEO 
5 Course with Welcome Martini Bar 

For Booking Your Next Event, Please Contact One of Our Event Coordinators at (203) 348-8000 x5 

 
Choice of 4 Entrées 

 

Tuscan Chicken 
Roasted Chicken Marinated in Olive Oil, Garlic, Fresh Thyme, Bay Leaf and Shallots  

 

Grilled Ribeye 
‘Loaded Potato Skin Gratin, Shiitake Ketchup, Garlicky Baby Spinach, Shake ‘n Fry Onions 

 

Maine Diver Scallops 
Cream-less Spinach, Roasted Cauliflower, Black Truffle Vinaigrette 

 

Wild Halibut 
A Traditional Southern Dish made with Roasted Corn Succotash and Corn Milk 

 

Lobster Risotto 
Arborio Rice, Chunks of Lobster, Green Peas, and Fresh Tomatoes 

 

Grilled Vegetable Lasagna 
Fontina Cheese, Bechamel, Tomato Puree 

 

Braised Short Ribs 
Candied Carrots, Parsnip Puree 

 
 
 
 

Desserts 
 

Michael’s Famous Doughnuts 
Cinnamon-Sugared Doughnuts made with Fresh Ricotta and 

Crushed Amaretti, Served with Crème Anglaise 
 

Arrangement of Mini Ice Cream Cones 
Selection of Gelato with Assorted ‘Sprinkles’ 

 
Assorted Gelato and Sorbet 

 
Seasonal Dessert 

 
 
 
 
 


