Drdwronegy

March 19th 2274 24th
Welcome to Severance Restaurant: Pre-Concert Buffet Dining & Bar
Should you need assistance with any dietarg restrictions Plcase ask your server for assistance.
All Chef Table foods can be served without sauce from our kitchen. hcyou are unable to Phgsica”g goto the Chefs
Table, your server will be haPPy to assist you with an assortment of foods from the Chef’s Table.

Please let your server know Prior to dinner if separa’ce checks are requirecl‘

Chef’s Table
The Chef’s Table includes served aPPetizer, dessert, coffee & tea

Grilled Molasses Marinated Beef Tenderloin on a Bed of SPring Flower Peddles
with Horseradish Mousse, Tomato PCPPer Jam, & Porcini Mushroom Demi—glacc
Broiled Lemon Sole on a Pink GraPcFruit Beurre Blanc with Citrus Segments
Chicken Cacciatore on a Bed of Orzo Pasta
Ricotta Filled Manicotti in a Classic Italian Meat Sauce
SPring Peas and baby Carrots in a Sweet Basil Butter
Pesto Potatoes
Grilled Peaches and Strawberries Drizzled with a Balsamic Fig SyruP &
Mascarponc Creme Fraiche
Mesclun Greens & CrisP Garden Vegctables Tossed ina
Light Rice Wine Dressing,

40.00
Children 6 -12 years of age 22.95 Children 5 & under 6.95

A la Carte
Tomato Basil SouP with Cheese Filled Tortellini
Cup 4.95 Bowl 8.95

Cheese Plate: An Assortment of Cheese and Fruit
15.95

Desserts
“Boule De Neige” Chocolate Flourless Cake PiPcc{ with WhiPPCd Cream ToPPcd with Candied Violet
CaPPuccino Mousse with WhiPPcd Cream & Chocolate Covered Coffee Bean
Tiramisu with Raspberries
Double Chocolate Cheese Cake on a White Chocolate Sauce

6.95
Esprcsso Martini 10.00

Assiette OF Desserts: Chef’s Choice of Three Desserts with Garnish

9.95
6.00 additional chargc w/buffet

Sammg’s is Proud to suPPort Ohio’s local growers and grcenﬂcricnd]y Products. See our green stickers on buffet menu
cards.

Ginn Suite Donor Dirn'ng —?% Course Prix Fixe $65.00 includes all bcvcragcs & service — Call 216-231-7524 for reservations.



M}

Debonne Jazz White, Ohio
7.00 28.00
Debonne Razzberrg Riesling, Ohio
7.00 28.00
Castle Rock Chardormag, California
9.25 57.00
Simi Char&onnag, California
12.00 48.00
Folonari Pinot Grigjo, ltalg
7.25 29.00
Kenwood Sauvignon Blanc, California
8.75 34.00
Mosel River Riesling, Germany
7.25 79.00
Guenoc Charclonnag, California
8.25 %%.00

RED Wines bg the Glass

Debonne Chambourcin, Ohio
7.00 28.00
Debonne Grand Dolina, Ohio
7.00 28.00
Jadot Pinot Noir, France
15.50 52.00
Libertg School Cabernet Sauvignon, California
11.00 44.00
Estancia Merlot, California
11.00 44.00
Yalumba Y Series Shiraz, Australia
Organic
8.75 55.00
Ravenswood Zinfandel, Lodi, California
9.25 57.00
Trapiche Malbec, Argentina
9.25 57.00



Champagnc /SParUing

By the Glass or Split

Lost Vincyards, H:aly glass
8.00

Codorniu Brut, SPain split
9.00

Chandon Brut split
12.00

By the Bottle

Lost Vincgards ltalg bottle
32.00

Santa Margl‘;crita Prosecco, SPain bottle
42.00

Moét lmPcrial, France bottle
84.00

Domaine Carneros, California bottle
50.00

For Severance Restaurant reservations, Pleasc call 216-231-7373
or
Make your online clining reservations for Severance Restaurant bg visiting clevelandorchestra.com
*Click Plan Your Visit and find a link for Severance Restaurant from the

Dining at Severance Hall page, click on reserve online.

Spccia| Events email: hallrental@clevelandorchestra.com
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Whites
2006 Joseph Drouhin Chablis Burguncly, France 40.00
2007 Grgich Cellars Fume Blanc, Napa) California 60.00 Organic
2006 St. SUPerg Virtu (Sauvignon Blanc/Semillon 42.00
2007 bottega Vinaia Pinot Grigjo, ltalg 65.00 Organic
2007 Weil Riesling Dry, Germany 45.00
2007 Fritz Haag Riesling Estate Germany 57.00
2007 Caymus Conundrum, California (Blend) 47.00
2007 Jadot Poui“gJ:uisse Maconnais, France 45.00
Reds
2007 Willamette Pinot Noir, Oregon 51.00
2006 Domaine Drouhin Pinot Noir, Oregon 80.00
2006 Frog's Leap Merlot Rutherford, California 65.00 Organic
2004 Domaine Rothschild Los Vascos “Le Dix” Cabernet,
Chile 82.00
2006 Noveltg Hill Cabernet, Washington 40.00
2005 Burgess Cellars Cabernet, NaPa, California 64.00
2005 Franciscan Cabernet Sauvignon, California 50.00
2006 Estancia Meritage, Alexander Va”eg, California 55.00
2005 Jadot Chateau des Jacques Moulin a vent, France 45.00 Organic
2007 Perrin Reserve Rouge, Cote du Rhone) France 25.00 Organic
20035 Bonny Doon Cigar Volant Rouge, Santa Cruz,
California 50.00 Organic

2005 SCghesio “Old Vines” Zinfandel, Sonoma, California 60.00

For Severance Restaurant reservations, Pleasc call 216-231-7373
or
Make your online clining reservations for Severance Restaurant bg visiting clevelandorchestra.com
*Click Plan Your Visit and find a link for Severance Restaurant from the

Dining at Severance Hall page, click on reserve online.

Spccia| Events email: hallrental@clevelandorchestra.com



