
 

7.16.24 
 

 

  
                                               group dining menu $75 

                                                                 

first course 

farmer’s salad…... seasonal vegetables, organic greens,  

brioche croutons, champagne vinaigrette 

or 

caesar salad…… little gem romaine lettuce,  

parmesan cheese, house dressing, crouton  
 

 

 

main course 

simply fish…… creamy risotto, roasted seasonal vegetables, 
charred tomato sauce 

                                                                                      or 
       korean salmon… bacon fried rice, grilled broccolini, hibachi sauce  
            or 
marinated brick chicken …... honey mustard brined belle and evans chicken breast, dark meat croquettes, 

lemon butter almond couscous, marinated tomato, crispy skin, white bean purée, roasted chicken jus 

 
    or 

black pepper linguini......seared shrimp, nduja sausage, cauliflower purée,  
tomato confit, baby kale, calabrian chili oil 

 
 

 
 

dessert 

molten chocolate cake…… espresso ice cream 

or 

carrot cake cream cheese mousse… rum whipped ganache, candied carrots and raisins, sherry sabayon 

 

 

 

                                              prices per person, exclusive of 6.5% tax and 21% gratuity.  
all food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested. 

consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness. 

we are happy to discuss with you and attempt to accommodate any dietary or special needs diets. 

www.thebluezoo.com          www.swandolphin.com 
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group dining menu $105 
 

first course 

chilled, poached jumbo shrimp…… french cocktail sauce,  

bloody mary sauce, and honey dijon 

or 

teppan seared jumbo sea scallop…… braised beef short rib, silky cauliflower puree 
 

 
 

second course 

farmer’s salad…... seasonal vegetables, organic greens,  

brioche croutons, champagne vinaigrette 

or 

caesar salad…… little gem romaine lettuce, parmesan cheese, 

house dressing, crouton  
 

 
 

main course 

simply fish…… creamy risotto, roasted seasonal vegetables,  
charred tomato sauce 

or 

korean salmon… bacon fried rice, grilled broccolini, hibachi sauce 

or 

marinated chicken brick…... honey mustard brined belle and evans chicken breast, dark meat croquettes, 
lemon butter almond couscous, marinated tomato, crispy skin, white bean purée, roasted chicken jus 

 
or 

short rib agnolotti… seared bay scallops, pearl onions, potato gaufrette,  
parsnip puree, truffle bordelaise 

 

 
 

dessert 

        molten chocolate cake…… espresso ice cream 

or 
carrot cake cream cheese mousse… rum whipped ganache, candied carrots and raisins, sherry sabayon 

prices per person, exclusive of 6.5% tax and 21% gratuity.  

all food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested. 

consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness.we are happy to discuss with you and attempt to 

accommodate any dietary or special needs diets. 

www.thebluezoo.com          www.swandolphin.com 
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group dining menu $125 
first course 

chilled, poached jumbo shrimp…… french cocktail sauce,  

bloody mary sauce, and honey dijon 

or 

teppan seared jumbo sea scallop…… braised beef short rib, silky cauliflower puree 
 

     

 

second course 

farmer’s salad…... seasonal vegetables, organic greens,  

brioche croutons, champagne vinaigrette 

or 

caesar salad…… little gem romaine lettuce, parmesan cheese, 

house dressing, crouton  
 

     

 

main course 

simply fish…… creamy risotto, roasted seasonal vegetables,  
charred tomato sauce 

or 

marinated chicken brick…... honey mustard brined belle and evans chicken breast, dark meat croquettes, 
lemon butter almond couscous, marinated tomato, crispy skin, white bean purée, roasted chicken jus 

 
 

or 
filet of beef…… sautéed mushrooms, new crop potato, porcini jus 

or 
short rib agnolotti… seared bay scallops, pearl onions, potato gaufrette,  

parsnip puree, truffle bordelaise 
 

  

 

 dessert 

        molten chocolate cake…… espresso ice cream 

or 
carrot cake cream cheese mousse… rum whipped ganache, candied carrots and raisins, sherry sabayon 

                                                    
    prices per person, exclusive of 6.5% tax and 21% gratuity.  

all food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested. 

consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness. 

we are happy to discuss with you and attempt to accommodate any dietary or special needs diets. 

www.thebluezoo.com          www.swandolphin.com 




