Fall 2016 Dinner Menus

$80 PER PERSON
PRICING EXCLUSIVE OF TAX & GRATUITY & BEVERAGE

Please preselect two options per course for guests to select from upon arrival

FIRST COURSE
Roasted Diver Scallops
Butternut Squash, Bacon Hash, Scallion Julianne
Or
Baby Arugula Salad
Balsamic Shallots, Rocca Cheese and Aged Sherry Vinaigrette
Or
Wild Mushroom Soup
Minted Créme Fraiche, Baguette Croutons, Aged Balsamic

MAIN COURSE
Pan Seared Icelandic Cod
Garlic Brioche Encrusted, Celery Root Purée
Baby Beets, Lemon Beurre Blanc
Or
Martin’s Angus Braised ShOrt Rib

Garlic Potatoes Purée, Julianne Daikon Radish

Roasted Fall Vegetables, Cabernet Reduction
Or

Roasted Chicken
Gruyére Cheese Potato Cake, Mélange of Vegetables, Tarragon Butter

DESSERT
Mille Feuille
Poached Pears, Vanilla Scented Cream
Or

Espresso Créme Brilée

Biscotti, Milk Foam

Add a cheese course and petit fours for an additional $15 per person

$90 PER PERSON
PRICING EXCLUSIVE OF TAX & GRATUITY & BEVERAGE

Please prese|ect two options per course for guests to select from upon arriva
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FIRST COURSE

Butter Poached Maine Lobster & Ricotta Ravioli
English Peas, Lobster Cognac Cream
Or
Pheasant Tortellini
Black Trumpet Mushroom, Pheasant Cream Sauce
Or
Sautéed Gulf Shrimp
Virginia Stone Ground Grits, Vermouth Shrimp Essence

MAIN COURSE
Filet of Loup de Mer
Saffron Risotto
Or
Martin’s Angus Filet Mignon
Green Peppercorn Sauce, White Asparagus
Or
Hudson Valley Duck Breast
Brandied Cherry, Baby Spinach, Cocoa Duck Jus

DESSERT
Chocolate Tart
Chocolate Ganache, Orange Cream
Or
Roasted Fig Eclair
Sabayon, Toasted Hazelnuts

Add a cheese course and petit fours for an additional $15 per person

$100 PER PERSON
PRICING EXCLUSIVE OF TAX & GRATUITY & BEVERAGE

Please preselect two options per course for guests to select from upon arrival

FIRST COURSE
Ahi Tuna Tartar
Diced Mango, Avocado Purée, Soy Sesame Aioli, Micro Greens
Or
Boston Bibb Lettuce
Sweetish Sweet Shrimp, Red Onion, Lemon Zest, Buttermilk Dressing
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Or
Smoked Tomato & Artichoke Tagliatelle
Basil Chiffonade, Extra Virgin Olive Oil
Or
Mussel and Smoked Bay Scallops
Pesto Tag|iate||e, Garlic Chips

MAIN COURSE

Alaskan King Salmon
Pearl Onions, Cauliflower, Crispy Hen of the Woods, Scallion Beurre Blanc
Or
Martin’s Angus Filet Mignon
Haricot Vert, Chive Potato Purée
Caramelized Onions, Roasted Shallot-Cabernet Sauce
Or
Lamb Tenderloins Wrapped in Phyllo Pastry
Baby Carrots, Caramelized Garlic, Cumin Madeira Sauce

DESSERT

Dark Chocolate Opera Cake
Cognac Ice Cream, Chocolate Croquant
Or
Myer Lemon Tart

Blueberry Coulis, Oat Streusel

Add a cheese course and petit fours for an additional $15 per person

$105 PER PERSON
PRICING EXCLUSIVE OF TAX & GRATUITY & BEVERAGE

Please preselect two options per course for guests to select from upon arriva

FIRST COURSE
Butter Poached Maine Lobster
Lobster Pappardelle, Spring Vegetables, Lobster Cognac Essence
Or
Baby Arugula Salad
Caramelized Shallots, Rocca Cheese, Aged Sherry Vinaigrette
Or
Trio of Mini Crab Cakes
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Saffron Aioli, Dijon Créme Fraiche, Caper Remoulade
Lemon Supremes & Micro Greens

MAIN COURSE

Mediterranean Sea Bass
Yellow Risotto, Balsamic Reduction, Miro Basil
Or
Pan Seared Alaskan Halibut
Ginger Julianne Vegetab|es, Grapefruit Sauternes Butter
Or
New Frontier Bison Strip Loin
Applewood Smoked Bacon, Sweet Potato Hash, Brandy Essence
Or
Pyramid of Lamb Tenderloin
Duxelles, Spinach, Cumin Madeira Sauce

DESSERT

Passion Fruit Cheesecake
Crispy Meringue, Passion Coulis
Or
Milk Chocolate Pot de Créme
Banana Semifreddo, Cocoa Nib Tuile

Add a cheese course and petit fours for an additional $15 per person

$120 PER PERSON
PRICING EXCLUSIVE OF TAX & GRATUITY & BEVERAGE

Please prese|ect two options per course for guests to select from upon arriva

FIRST COURSE

Hamachi Crudo
Cherry Bomb Radish, Grapefruit Segments, Pickled Fresno Chilies
Or
Sauterne Gorgonzola Tortellini

Sage Brown Butter

SECOND COURSE

Marcel’s Classic Boudin Blanc
Celery Root Purée, Caramelized Apple & Radish Essence, Apple Chips
Or
Pan Seared La Belle Farm Foie Gras
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Toasted Brioche, Blueberries, Blueberry Coulis

MAIN COURSE
Filets of Dover Sole
Asparagus, Chive Potato Purée, Vermouth Essence
Or
Monkfish Wrapped in Prosciutto Stuffed with Truffles
Pommes Maxim, Chive Beurre Blanc
Or
Seared Filet Mignon, Duxelles of Mushroom
Yukon Gold Garlic Potato Purée, Fleurons
Or
Brioche Encrusted Colorado Rack of Lamb
Cumin Scented Fava Beans, Tourne Potatoes, Lamb Jus

DESSERT
Mango Cheese Cake
Passion Fruit Sorbet, Vanilla Sugar Tuile
Or
Marcel’s Warm Chocolate Brownie Sundae
Bananas Briilée, Brandied Morello Cherries (flourless option)

Add a cheese course and petit fours for an additional $15 per person

SAMPLE MENU - SUBJECT TO CHANGE

$145 PER PERSON- CHEF'S TASTING-SEVEN COURSE

Seven course dinner subject to seasonality and current availability

The chef will wOrk with you on creating a custom menu and

our Sommelier, Moez Ben Achour, can assist in with pairing wines.

Amuse Bouche

Smoked Salmon and Potato Blinis Napoleon

Créme Fraiche and Osetra Caviar

FIRST COURSE
Hamachi Crudo
Wasabi Mayo, Wakame, Pickled Ginger, Ponzu Gel, Crispy Tempura
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SECOND COURSE
Crispy Filet Dover Sole

Butternut Squash Puree, Caramelized Pearl Onions, Sauce Meuniere

THIRD COURSE
TOrchon of Foie Gras, Vanilla Onion Jam, Hazelnuts, Toasted Brioche

FOURTH COURSE

Marcel's Classic Boudin Blanc

Tournée Apples, Caramelized Onions,Celery Root Purée, Apple Cider Reduction

FIFTH COURSE
Colorado Elk Loin, Sweet Potato Puree, POrt Reduction, Mole Powder

CHEESE COURSE
Humboldt Fog ‘Cheese Cake’ Blackberry Gelée, Frisee

DESSERT

Cinnamon Pear Tatin, Brown Sugar Créme Anglaise, Almond Nougatine

Pan Seared Foie Gras may be added as a course for $20 per person

CANAPES

(MiINIMUM ORDER OF TWENTY OF EACH SELECTED ITEM)

S4
Lamb Croquettes with Rémoulade Sauce
Potato Blini Napoleon with Smoked Salmon
Salmon Tartar with Red Onions & Créme Fraiche
Duck Confit on Brioche toast with Blackberry
Marinated Tomato and Basil on Crostini with Parmesan Mushroom Duxelles in Mini Vol au Vent
Goat Cheese Croquettes with Sweet Tomato Chutney

$5
Mini Crab Cakes with Smoked Paprika Aioli
Shrimp tempura with Citrus Sauce
Spicy Tuna Tartare Cone
Tartar of Filet Mignon on Toasted Brioche
Boudin Blanc with Caramelized Onions
Scallop Crudo, Apple and Chili, Yuzu Emulsion
Spicy Tuna Tartare, Avocado Mousse
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$6
Foie Gras on Toasted Brioche with Pear Compote

Potato Blini Napoleon with Smoked Salmon and Osetra Caviar
Cold Maine Lobster with Red Onion & Chive on Brioche

sS4
Mini Banana Cream Pie
Pate de Fruit
Espresso Latte Macaron
Grand Marnier Truffles
Mini Fruit Tartlet
Chocolate Amaretto Tartlet
Orange Chocolate Chip Biscotti
Lemon Meringue Tartlet
Vanilla Créme Briilée

Marcel’s Cheese Platter (5165 serves 10-12)
with Marcona Almonds, California Raisins on the Vine, Sliced Apple, Toasted Baguette

Marcel’s Charcuterie Platter($165 serves 10-12)
Duck and Foie Gras Pate, Prosciutto de Parma, Soppresotta, Rosetti de Lyon,
with Quail Eggs and Cornichons

Marcel’s Smoked Salmon Platter ($165 serves 10-12)
Scottish Smoked Salmon, Chives, Red Onion, Créme Fraiche, Diced Eggs

Toast Points, and Potato Blinis

Caviar

California White Sturgeon Caviar Royal Transmontanous $60 per ounce

Alverta Classic $90 per ounce
Alverta President $120 per ounce
Russian and Iranian Caviar Market Price

How to make your reservation, date inquires, questions:
Please contact Julie Albert, Special Events Manager

Reserve today-
Please contact Julie Albert, Director of Sales
julie@marcelsdc.com
Office: 202-609-7081
Mobile: 202-445-9550

Chef Robert Wiedmaier

Full-Circle Chef Robert Wiedmaier is as avid a hunter and fisherman as he is a genius in the

kitchen. Devoted to the classic old world techniques of his European training that use the whole

animal and waste not a single bit of product, he is suddenly in vogue as ‘culinary sustainability’ at its
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best. Marcel's, the haute French flagship restaurant that he runs with chef de cuisine Paul
Stearman, regularly tops the best-of lists in the nation's capital and currently holds the coveted top
spot on Zagat's Best Restaurant list for the Washington, DC / Baltimore, MD area. Its charming
‘old French' interior and impeccable service puts diners instantly at ease. Wiedmaier's Lamb
Tenderloin wrapped in Phyllo Pastry with Duxelles, Baby Spinach, and Nigoise Olive with Cumin
Madeira Reduction leaves traditional Beef We||ington far behind, and his 'secret’, off-the-menu
Farmhouse Chicken has achieved legendary status among Washington insiders. He was featured on
the PBS James Beard award-winning program Chefs A'Field, where he shared his passion to be a
dutiful chef, respect for the product, and educated viewers on what it means to the ingredients you

cook from their environment to the table.

Palladin Room or Restaurant Buyout
Our Palladin room Or the entire restaurant may be reserved for cocktail receptions, corporate
events, meetings, rehearsal dinners, pre-theater Kennedy Center dinners Or simply quiet evenings
with friends and family. We also specialize in customized Chef’s Tasting Menus and wine pairing
dinners. We can accommodate groups from 10 up to 120 seated guests or standing receptions of up

to 200. This beautiful restaurant offers many an outdoor patio and wine bar.

We look forward to working with you in planning your event.




