
This menu is for large parties of 8 to 80 people. | 20% service charge, 2% booking fee, and taxes will be added 
to the bill. | We ask that you confirm the number of people in your party one day prior to your reservation, as the 
confirmed number of people is the minimum number you will be billed for. | A deposit is required upon booking.

Separate bills are not available for groups larger than 8. | Subject to change without notice.

SPRING 2026

$39 PER PERSON

GROUP DINING 8-80

MENU SUZANNE
BEVERAGE

choose one:

FRESH BREWED COFFEE

MERAKI ARTISANAL TEA
chamomile citrus, earl grey, english breakfast, ginger citrus, 

mediterranean rooibos, peppermint, toasted rice green 

JUICE
apple, cranberry, grapefruit, orange, pineapple, or tomato

1 ST COURSE
served on platters to share:

SEASONAL FRUIT

2 ND COURSE
choose one:

HAM AND CHEESE OMELET
black forest ham, gruyère cheese, fresh herbs, 

provençal roasted tomato, provence breakfast potatoes

SCRAMBLED EGGS WITH BACON OR VEAL SAUSAGE
toasted baguette, provence breakfast potatoes, provençal roasted tomato

SMOKED SALMON BENEDICT
corn pancakes, hollandaise sauce, 

provençal roasted tomato, provence breakfast potatoes

BELGIAN SUGAR WAFFLES
maple syrup, whipped cream


