
Halim Time & Glass Museum

Sullivan Our Plated Lunch is served in 
3 courses. Final entree count 
needed 15 days prior to event. 

  $28 per guest 
3 courses

Salad Course
Choose 1

•  Mixed Greens Salad, Fresh Dill, Green 
Onion, Tomatoes, Feta Crumbles, 
Radishes, Extra Virgin Olive Oil, 
Lemon Vinaigrette

• Baby Spinach Salad, Sliced 
Strawberries, Toasted Almonds, Apple 
Slivers & Raspberry Vinaigrette

Entree Course
Choose 2

• Roasted Chicken Breast Vesuvio,  
Roasted Potatoes, Carrots

• Roasted Balsamic Glazed Salmon, 
Extra Virgin Olive Oil, Fresh Market 
Grilled Vegetables

• Farfalle Pasta Primavera, Seasonal 
Grilled Vegetables

Dessert Course
Assorted Cookies
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  $37 per guest 
3 courses - expanded

Salad Course
Choose 1

• Mixed Greens Salad, Fresh Dill, Green 
Onion, Tomatoes, Feta Crumbles, 
Radishes & Extra Virgin Olive Oil 
Lemon Vinaigrette

• Baby Spinach Salad, Sliced 
Strawberries, Toasted Almonds, Apple 
Slivers & Raspberry Vinaigrette

Entree Course
Choose 2

• Roasted Chicken Breast Vesuvio, 
Roasted Potatoes, Carrots

• Roasted Balsamic Glazed Salmon, 
Extra Virgin Olive Oil, Sautéed 
Spinach, Fingerling Potatoes

• Beef Sirloin, Pinot Noir Demi, Garlic 
Mashed Potatoes, Brussel Sprouts

• Farfalle Pasta Primavera, Seasonal 
Grilled Vegetables

Dessert Course

Choose 1

• White Chocolate Peach Pastry

• Du Monte European Pastry

  $51 per guest 
  4 courses

Appetizer Course
Both included

• Smoked Scottish Salmon, Capers, 
Red Onion, Fresh Dill, Dijon Mustard, 
Toasted Rye Points (3 per guest)

• Pumpkin Ravioli, Roasted Pine Nuts, 
Sage Butter, Parmesan  
(3 per guest)

Salad Course
Choose 1

• Mixed Greens Salad, Fresh Dill, Green 
Onion, Tomatoes, Feta Crumbles, 
Radishes, Lemon Vinaigrette

• Baby Spinach Salad, Sliced 
Strawberries, Toasted Almonds, 
Apple Slivers, Raspberry Vinaigrette

Entree Course
Choose 2

• Roasted Lemony Chicken Breast, 
Potato Gallete, Broccolini

• Stuffed Flounder with Salmon Mousse, 
Pink Pepper Corn Beurre Blanc

• Beef Sirloin, Pinot Noir Demi, Garlic 
Mashed Potatoes, Brussel Sprouts

• Seasonal Grilled Vegetables, Grilled 
Tofu in Coconut Thai Chili Sauce

Dessert Course

Choose 1

• White Chocolate Peach Pastry

• Du Monte European Pastry 

  Upgrades

Petit Filet Petit Filet (add $15)(add $15)

New York Strip New York Strip (add $12)(add $12)
$3 per guest for soda & coffee.
bar available, See Spirits menu.

Minimum room pricing applies, Please speak with your consultant

Prices not inclusive of service and culinary staff ($25 per guest), room rental fee & tax (currently 10.25% for food and 16.25% for alcohol).

EXTRA CHARGE OF 20% PER HOUR FOR EVENTS MORE THAN 2 HOURS


