
 
 

 
Market Street Bar & Grill                                                     
Private Lunch 
 
Appetizer Course 
Kindly select one of the following: 
 
SHRIMP MACARONI AND CHEESE 
 
VEGETABLE SPRING ROLLS AND POT STICKERS 
 Fried Golden, Scallion Ginger Soy Sauce       
    
Soup or Salad 
Kindly select one of the following: 
 
CAESAR SALAD            
Garlic crouton, Parmesan cheese        
 
MARKET STREET GREENS 
Brandied cherries, almonds, Maytag blue, and champagne vinaigrette   
 
LOBSTER BISQUE 
Creamy bisque with chives        
 
TOMATO TORTILLA SOUP 
     
   
Entrée: 
Kindly select two of the following: 
 
CAESAR SALAD ENTREES 
CHICKEN OR SALMON 
Garlic Crouton, Shaved Parmesan 
           
CRAB CAKE SANDWICH 
Jumbo Lump Crab Meat, Remoulade Sauce, Artesian Roll     
 
PAN SEARED SEA BASS 
Basmati Rice, Sautéed Spinach, Balsamic Reduction   
 
OVEN ROASTED SALMON 
Mushroom Ravioli, Olive and Tomato Basil 
 
GRILLED NEW YORK STRIP 
Baked Potato, Asparagus, White Wine Shallot Butter 
 



 
Dessert 
Kindly select two of the following: 
 
OREO CHEESECAKE 
New York Style, Oreo Cookie Crust 
 
TRIPLE CHOCOLATE CAKE 
Bailey’s Cream Sauce 
 
CRÈME BRULE 
Traditional Vanilla Custard, “Burnt” sugar crust 
 
BREAD PUDDING 
Served Warm with Crème Anglais 
 
 
Two Course Lunch: $36/person 
Three Course Lunch: $42/person 
Four Course Lunch: $45/person 
 
A supplement of $10 per person will be added for each additional entrée choice for 
parties of 15 or more. 
 
All prices subject to 5% sales tax and 18% service charge. 
Menu Selection and Price subject to change without notice. 
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