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Hotel Palomar & Dirty Habit |  DINNER Menu 

 
 
 
 
 

 
 
ONE (SELECT 1) 
  
  Mixed Green Salad 

dried apricots, feta, sherry vinaigrette 
 
 Grilled Asparagus 

arugula, parmesan 
 
 Cucumber Salad 

hearts of romaine, yogurt basil dressing 
 
 English Pea Soup 

olive oil, piment  
 
 

 
 
 
 
 
TWO (SELECT 2) 
 
 Petrale Sole 

spinach, carrots, capers 
 
 Roasted Pork Tenderloin 

parsnip puree, kale, mustard sauce 
 
 Roasted Chicken Breast 

orzo, cippolinis, pesto 
 
Braised Short Rib 

mashed potatoes, carrots, herb salad 
 
Filet Mignon 

wild mushroom, roasted potatoes,  
red wine sauce 

 

 
 
 
 
 
THREE (SELECT 1) 
 
 Berry Cheesecake 

port gelée, ginger 
 
 Chocolate Mousse 

coffee anglaise, cherry compote 
 
 Panna Cotta 

orange, grand marnier 
 
 Banana Bread Pudding 

caramel, chocolate 

 

THREE COURSE PLATED DINNER  $80 per person 
 

Includes (1) selection from the first & third course, and (2) pre-selected items from 
the second course for your guests to choose from on-site 

 



Hotel Palomar & Dirty Habit |  DINNER Menu  

ONE (SELECT 1) 
  
  Mixed Green Salad 

dried apricots, feta, sherry vinaigrette 
 

 Grilled Asparagus 
arugula, parmesan 
 

 Cucumber Salad 
hearts of romaine, yogurt basil dressing 
 

 Butter Lettuce Salad 
fine herbs, sliced shallots, dijon vinaigrette 
 
 THREE (SELECT 2) 
 
 Petrale Sole 

spinach, carrots, capers 
 

 Roasted Pork Tenderloin 
parsnip puree, kale, mustard sauce 
 

 Roasted Chicken Breast 
orzo, cippolinis, pesto 
 

Braised Short Rib 
mashed potatoes, carrots, herb salad 
 

Filet Mignon 
wild mushroom, roasted potatoes, red wine sauce 

TWO (SELECT 1) 
  
  Country Pate 

toast, mustard 
 

 English Pea Soup 
olive oil, piment  
 

 Prawn Skewer 
shaved fennel, avocado 
 
 
 
FOUR (SELECT 1) 
 
 Berry Cheesecake 

port gelée, ginger 
 

 Chocolate Mousse 
coffee anglaise, cherry compote 
 

 Panna Cotta 
orange, grand marnier 
 

 Banana Bread Pudding 
caramel, chocolate 

 

FOUR COURSE PLATED DINNER  $100 per person 
 

Includes (1) selection from the first, second & fourth course, and (2) pre-selected 
items from the third course for your guests to choose from on-site 
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ONE (SELECT 1) 
  
 Grilled Asparagus 

arugula, parmesan 
 

 Cucumber Salad 
hearts of romaine, yogurt basil dressing 
 

 Butter Lettuce Salad 
fine herbs, sliced shallots, dijon vinaigrette 
 
THREE (SELECT 1) 
  
  Petrale Sole 

spinach, carrots, capers 
 

 Seared Scallop 
turnip puree, hazelnuts, pan sauce 
 
FIVE (SELECT 1) 
 
 Berry Cheesecake 

port gelée, ginger 
 

 Chocolate Mousse 
coffee anglaise, cherry compote 
 

 Panna Cotta 
orange, grand marnier 
 

 Banana Bread Pudding 
caramel, chocolate 
 
 

TWO (SELECT 1) 
  
  Country Pate 

toast, mustard 
 

 English Pea Soup 
olive oil, piment  
 

Mushroom Tart 
pistou, goat cheese, onion marmalade 
 

 Prawn Skewer 
shaved fennel, avocado 
 

 
FOUR (SELECT 2) 
 
  Roasted Pork Tenderloin 

parsnip puree, kale, mustard sauce 
 

 Roasted Chicken Breast 
orzo, cippolinis, pesto 
 

Braised Short Rib 
mashed potatoes, carrots, herb salad 
 

Filet Mignon 
wild mushroom, roasted potatoes, red wine sauce 
 
 
 

FIVE COURSE PLATED DINNER  $120 per person 
 

Includes (1) selection from the first, second & fourth course, and (2) pre-selected 
items from the third course for your guests to choose from on-site 
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Beverage 
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        HOSTED BAR 
          

         all beverages are based on consumption 
 

CALL COCKTAILS 
Smirnoff, Beefeater, Flor de Cana 4yr, Milagro,  

Jim Beam 8yr, Dewars 
 $11 Per Cocktail  

 
PREMIUM COCKTAILS 

Skyy, Tanqueray, Bacardi, Espolon Reposado,  
Jack Daniels, Cragganmore 12yr 

 $13 Per Cocktail  
 

SUPER PREMIUM COCKTAILS 
Ketel One, Bombay Sapphire, Flor de Cana 7yr, Partida Blanco,  

Makers Mark, Glenrothes Select 
 $15 Per Cocktail  

 
All Martinis                           +$2 

 
Assorted Beer                          $9 
Soft Drinks                               $6 
Sparkling Water/Juices          $6 

 
 

 
 

 

 

         
 

Please ask to see our award winning, extensive global wine list.  Our sommelier and 
catering team will work with you to select wines that will compliment your event. 

 


