
 
 
 

THE HARRISON 
 

-Passed HORS D’OEUVRES- 
 

MEAT 
 

DUCK SPRING ROLLS 
 

MINI PARMESAN AND SMOKED HAM FRITTERS 
 

RARE BEEF TENDERLOIN ON ROQUEFORT TOASTS 
 

PROSCIUTTO WRAPPED MELON 
 

MARINATED LAMB SKEWERS 
 

CHICKEN SATAY 
 
 

FISH 
 

PHYLLO CRUSTED SHRIMP 
 

 SALMON TARTAR WITH A LOTUS ROOT CHIP 
 

OYSTERS WITH CHILI  MIGNONETTE 
(supplemental  charge of  $5 per person) 

 
ICED JUMBO PRAWNS 

 
SKATE FINGERS WITH BASIL MAYO 

 
 

VEGETABLES 
 

SHIITAKE MUSHROOM SPRING ROLL 
 

GRILLED EGGPLANT AND MANCHEGO CHEESE CROQUETTE 
 

SEASONAL VEGETABLE TEMPURA 
 

BOCCONCINI “MINI MOZZARELLA AND HERBED PESTO” 



 

 
PRIVATE DINING ROOM 

-Seated Service- 
 
 
 
 

APPETIZERS 
 
 
 

RIGATONCINI 
lamb ragu, f resh r icot ta 

 
CRISPY SHRIMP CAKE 

old bay,  lemon aio l i ,  capers 
 

AVOCADO SALAD 
hearts of  palm, applewood smoked bacon, ja lapeño 

 
COUNTRY FRISEE SALAD 

fr isee,  poached egg, house cured duck bacon 
 

PORK CREPINETTE 
pan seared pork sausage pat t ies,  sage, lent i ls  

 
CHAR GRILLED OCTOPUS 
f inger l ings,  fe ta,  f resh mint  

 
BUFFALO MOZZARELLA 

 warm caramel ized balsamic onions & arugula sa lad   
 

CHEF’S SEASONAL SOUP 
 

BEET SALAD 
toasted p is tachios and robio l ina cheese 

 
OVEN ROASTED SARDINES 

herbed breadcrumbs and gar l ic  o i l  
 

BABY LETTUCE SALAD 
shaved fennel  and apple mustard v inaigret te  

 
 
 
 
 

 
 



ENTREES 
 

 
PORK CHOP 

cannel l in i  beans,  escarole,  thyme 
 

OLIVE OIL POACHED CHATHAM COD 
     sunchokes,  bra ised leeks,  whi te balsamic caramel   

 
ENGLISH-CUT LAMB CHOP 

rosemary,  baby carrots,  anchovy,  fennel  
 

GRILLED BACON WRAPPED TROUT 
bra ised brussels sprouts and mustard cream 

 
SKILLET CALF’S LIVER 

potato-onion tor ta,  swiss chard,  sherry reduct ion 
 

SAUTEED SKATE WING 
caul i f lower,  curry,  golden ra is ins 

 
ALL NATURAL CHICKEN 

roasted lemon, gar l ic ,  potato puree 
 

GRILLED HANGER STEAK 
red nor land potatoes and portobel lo  worcestershire 

 
HORSERADISH CRUSTED SALMON 

red mustard greens and yubi  mushroom broth 
 

 
SIDES (additional cost per item) 

 
TRUFFLED ORZO 

broccol in i  & pecor ino romano 9 
 

BABY LETTUCE SALAD 7 
 

DUCKFAT FRIES 9 
 

SAUTEED SPINACH 
shal lo t  conf i t   8  

 
POTATO PURÉE 6 

 
BRUSSELS SPROUTS 8 
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                                  DESSERTS 
 
 

CHOCOLATE GANACHE TART 
malted angla ise,  sa l ted pretzel  crust 

 
LEMON & FIG TART 

   amaret to mer ingue, a lmond shel l ,  crème fra iche   
 

PEANUT BUTTER & “JELLY” 
peanut but ter  mousse, concord grapes,  banana cake 

 
BLACK AND WHITE PEAR BREAD PUDDING 

br ioche, chocolate,  caramel pear but ter 
 

SEASONAL FRUIT CRISP 
mascarpone cream 

 
       


