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available for any occasion. Allow our experienced events team to cater to your every detail, ensuring that thi
is one event you and your guests will nevengtt.

Let our award winning chefs, mixologist, and experienced sommelier guide you through your perfect
selections. Finish by dancing the night away on our custom dance fleojaying cigars on ouarge
outdoor patio. Whatever your tastes mag, The Room is sure to satisfy.

Please feel free to contact our Event Manager at 340.715.142F@@theroomvi.com



Cocktail Receptions

The Room can host your Cocktail Reception in addition to a dinner event or indepgndenjby our specialty
martinis and housemade infusions prepared to perfection by our mixologists.
Cocktail receptions are scheduled in one hour increments unlesswike requested, and an combination of
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Wine & Spirits Packages

All wine and spirits packages include house wintisions beer, sodas, juices, coffees and teas
Premium Brand Liquor packages include sgdgcmartinis.

x  Well Brand Liquor x Call Brand Liquor Premium Brand Liquor
e 1°%'Hour: $20 per person e 1%Hour: $23 per person e 1%Hour: $26 per person
e 2" Hour: $15 per person e 2"Hour: $17 per person e 2™Hour: $20 per person
e 3%Hour: $15 per person e 3%Hour: $17 per person e 3“Hour: $20 per person
o Additional Hours: $12 per e AdditionalHours: $14 per * Additional Hours: $16 per
person person person
tda 1 2NBA RQ2SdzONBa
H2NE RQ2SdzONBa | NB LINKOSR o0& GK&rowp2i Sy> oA
[ 2f R lebrdél: RQ?2 | 20 | 2uides: RQ2
TomatoBasil bruschett $12 Mini manicotti $12
Onebite caprese $19 Spanikopita $15
Roasted bet & bleu cheese spoons$24 Chicken satay skewers $17
Beef Tartar $28 Portabella sliders $22
Salmon Tartar $30 Wahoo wontons $24
Oysters on a hakhell $30 Short rib arancini $36
Tuna Tartar $37 Kobe meatballs $36
Shrimp Cocki& $38 Ahi tuna sliders $43
Baconwrapped scallops $53



Lunch & Dinner Events

The Room offers exquisite three or four course plated or buffet Event Menus prepare
Award Winning Chefs. Each of your guests may choose one item from yesglpoted
menu for each course. Vegetarian substitutions available for your event as well as disl

for specific dietary restrictions and allergies. In these cases, The Room appreciat
advanced notification when possible. Our Chef will try to accommodate any special |
request or customized nmais, additional fees may apply.




Lunch Menu “A”

$25 per person

Salad Course

Garden Salad
~ Carrot, red onion, shreddedozzarella cheese, creamy lItalian dressing

Main Course
Chicken Parmigiana

~ lightly breaded chicken breast toppedth mozzarella and marinara, potato puree, seasonal vegetables
Pasta Primavera

~ sautéed fresh tomato, zucchinipgobello mushrooms and fresh broccoli in pink sauce
Grilled Mahi Mahi
~ potato puree, seasonal vegetables

Dessert Course

Double Chocolat&ahlua Bundt Cake
~ served warm with vanilla ice cream




Lunch Menu “B”

$30 per person

Salad Course

Caesar Salad
~ romaine with shredded parmesan cheese, croutons and our house Caesar dressing

Main Courseg(served with potato puree and seasonal vegetables)

Veal or Chicken Parmigiana

~ Lightly breadedndtopped with mozzarella and marirar
Mahi Diavolo

~ Sautéed spicy tomato basil cream sauce

Dessert Course

Creme Caramel

~ Indonesian wholdean vanilla custard with caramel sauce
Chocolate Mousse

~ Creamy chocolatmousse with homemade whipped cream topping







