Trend Grand PreTix
| REIND) 165 puus 20% Service Charge & Tax

Small Plates

Greek Salad

Duck Salad in Blueberry Vinaigrette

Tuna & Salmon Tataki Duo

Chunky Guac on Plantain Chips

Bay Salad (Tuna, Salmon, Scallops, Baby Shrimp, Avocado, Arugula, Lime vinaigrette)
Buratta Crustinis

Goat Cheese Salad

Grilled Caesar Salad (Choice of Steak or shrimp)

Grilled Peach Ricotta Salad
Hot Offerings

House Baked Truffle Bread with Butter Candle

Fried Golden Potatoes with Mixed Mushrooms

Blistered Cauliflower with Lime Yogurt

Prime Beef French Dip Sliders

Chicken Wing Lollipops

Stuffed Branzino (Lemon Confit, Parsley)

Jumbo Tiger Prawns in Tarragon Caper Sauce

Chicken a la Trend (Chicken Cutlet, Bruschetta, Basil Oil)
Prime Ribeye Steak With Rosemary Mashed Potatoes
Cilantro Mint Lamb Chops With Garlic Rice

After Dinner
Assortment of Homemade Desserts
Seasonal Fruit Platter
Tea and Coffee Service

&LY Additions vriced per person
Mini Lobster Rolls with Kaluga Caviar $18
Upgrade to Prime Tomahawk Steak $12
Hudson Valley Foie Gras $15

1259 of Prime Kaluga Caviar with truffle bread $150 ea.
Assorted Sushi Platter $100 ea.



