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Shrimp and Crab Bisque

Assorted Rolls and Butter

Seasonal Greens Salad

New York Strip Steak served with mashed potatoes and fresh vegetables

Salmon choice of grilled, blackened, baked, with dill beurre blanc or summer 
mango salsa

Prosciutto Stuffed Chicken served with boursin cheese, a rustic pan tomato 
sauce and paired with risotto and seasonal vegetables

Vegan Napoleon layered with summer squash, beefsteak tomato, portabella 
mushroom and eggplant, finished with basil oil and a smoked tomato coulis

New York Style Cheesecake

Ask Your Event Specialist for Pricing

PHARMACEUTICAL MENU | OPTION 1 
Inclusive of two glasses of house wine or beer. Includes cofee, decaf, and tea.

FIRST COURSE 

SECOND 
COURSE 

 

THIRD 
COURSE 

 

DESSERT 
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Templeton Signature Crab Cake with charred corn and fresno pepper salsa, malt 
vinegar aioli

Assorted Rolls and Butter

Caesar Salad

Filet Mignon served with mashed potatoes and seasonal vegetables

Blackened Grouper seared and served with a truffle honey vinaigrette 

Salmon choice of grilled, blackened,  or baked, and served with dill beurre blanc 
or summer mango salsa

Filet Mignon with Lobster Tail served with béarnaise, mashed potatoes and 
seasonal vegetables

Prosciutto Stuffed Chicken served with boursin cheese, a rustic pan tomato 
sauce and paired with risotto and seasonal vegetables

Vegan Napoleon layered with summer squash, beefsteak tomato, portabella 
mushroom and eggplant, finished with basil oil and a smoked tomato coulis

Flourless Chocolate Torte

Ask Your Event Specialist for Pricing

PHARMACEUTICAL MENU | OPTION 2 
Inclusive of two glasses of house wine or beer. Includes cofee, decaf, and tea.

FIRST COURSE 

SECOND 
COURSE 

 

THIRD 
COURSE 

 

DESSERT 
 


