
	 	 	 	Standard           Party

Verdigre Dining Room + Tapas Lounge 
25 Liberty Street. Downtown New Brunswick. New Jersey. 08901. 1+732/247/2250

	 	 	 	 	 	 	 	
	

Ensalade/Soup
	 Soup du Jour	

	 Market Greens
	 Marcona Almonds - Manchego Cheese - Aged Sherry Vinaigrette

	

Choice of Main Course
 	 French Chicken Breast
	 Sun-Dried Tomato - Spinach Orzo - Reduction of Madeira Wine
	
	 Pan Seared Tilapia
	 Lemon Beurre Blanc - Pistachio Cous Cous
	
	 Grilled Skirt Steak
	 Whipped Potatoes - Seasonal Vegetables - Red Wine Reduction

	

Choice of Dessert
	 Warm Chocolate Cake
	
	 Fired Creme Brulee
	

Executive Chef Scott Masciulli



	 	 	 	Elite
		Party

Verdigre Dining Room + Tapas Lounge 
25 Liberty Street. Downtown New Brunswick. New Jersey. 08901. 1+732/247/2250

	 	 	 	Premiere
		Party

Verdigre Dining Room + Tapas Lounge 
25 Liberty Street. Downtown New Brunswick. New Jersey. 08901. 1+732/247/2250

	 	 	 	 	 	 	 	
	

Ensalade/Soup
	 Soup du Jour	

	 Market Greens
	 Marcona Almonds - Manchego Cheese - Aged Sherry Vinaigrette

	 Caesar - Moderna
	 Red + Green Romaine - Garlic Croutons - Caesar Dressing

	Second Course	
	 Garganelli Pasta
	 Proscuitto - Peas - Mushrooms - Crema Di Parmigiano

Choice of Main Course
	 Pepper Seared Ahi Tuna
	 Sweet and Sour Eggplant - Edamame Puree - White Miso 
	
	 French Chicken Breast
	 Sun Dried Tomato - Spinach Orzo - Reduction of Madeira Wine
	
	 Grilled Atlantic Salmon
	 Basil Potatoes - Lemon Buerre Blanc
	
	 Pan Seared Filet Mignon
	 Whipped Potatoes - Seasonal Vegetables - Red Wine Reduction

	

Choice of Dessert
	 Warm Chocolate Cake
	
	 Fired Creme Brulee
	

	 	 	 	 	 	 	 	
	

Ensalade/Soup
	 Soup du Jour	

	 Market Greens
	 Marcona Almonds - Manchego Cheese - Aged Sherry Vinaigrette

	 Baby Spinach
	 Cabrales Cheese - Almonds - Prosciutto - Sliced Plums - Bacon Vinaigrette
	

Choice of Main Course
	 Pan Seared Filet Mignon
	 Whipped Potatoes - Seasonal Vegetables - Red Wine Reduction
	
	 French Chicken Breast
	 Parmesan, Prosciutto, Mushrooms - Spinach - Natural Chicken Jus
	
	 Grilled Atlantic Salmon
	 Basil Potatoes - Lemon Buerre Blanc

	

Choice of Dessert
	 Warm Chocolate Cake
	
	 Fired Creme Brulee
	

Executive Chef Scott MasciulliExecutive Chef Scott Masciulli


	new pre fixed 45
	new pre fixed 65 and 55

