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Sanctuary Sweets
MINI DESSERTS
1 piece | 1.50
Petite Pastries:
Eclairs or Crème Puffs
Mini crème Brulee
Chocolate Raspberry Mousse Tarts
Mixed Berry Mousse Tarts
Coconut Macaroons
Cheesecake Bites or Tarts
Lemon Meringue Tarts
Fruit Tarts

Cookies:
Chocolate Chip
Oatmeal Raisin
Peanut butter
Macadamia Nut
White Chocolate Cherry
Bars:
Blondie Bars
Brownies
Sea Salt Caramel Brownies
S’more Dark Chocolate Bar
Turtle Brownies
Lemon Bars

Mini Cupcakes or Cake Pops:
Carrot
Chocolate
German Chocolate
Lemon
Red Velvet
Sea Salt Caramel
Vanilla

HANDCRAFTED CHOCOLATE
Come over to our boutique to choose one freshly made handcrafted truffle made by
The Chocolate Sanctuary Chocolatiers
Available in Favor Boxes, 2 piece box | 4.50
PLATED PETITE PASTRIES
$3 | per person
S’mores Dark Chocolate
flourless chocolate cake, meringue, graham crumble, cocoa candied bacon,
chocolate and caramel sauce
BEIGNET
Semi-sweet chocolate filled doughnut served with vanilla crème anglaise
BROWNIE AND GELATO
Sea salt caramel brownie with a scoop of Angelo’s Gelato drizzled with caramel sauce
(Custom Plated Pastry available upon request)
SANCTUARY CHOCOLATE FOUNTAIN
$5 per person unlimited | $60 limited
Choice of white, milk, or dark chocolate and includes choice of 5 dippers:
House-made Disaronno infused marshmallows, graham crackers, rice crispy treats, cocoa-candied bacon,
cocoa dusted potato chips, and fresh seasonal fruits.

^Denotes Sanctuary Signature chocolate infused dishes. Some Signature dishes can be made without chocolate upon requests

After Brunch Buﬀet
$18 per person | $20 per person with seafood
(includes soft drinks, iced tea, freshly squeezed lemonade, orange juice and apple juice and regular or decaf coffee)
SANCTUARY CHOPPED SALAD
Romaine, field greens, sweet corn, avocado, cocoa-candied bacon^, tomatoes, hearts of palm,
cheddar cheese, herb-Parmesan croutons, chocolate vinaigrette^
PASTA OR VEGETABLE SALAD
Creamy pasta salad with tomatoes, carrots, corn, and peas
FRUIT TRAY
(seasonal)
Watermelon, cantaloupe, honeydew melon, pineapple, strawberries, clementines, kiwi, grapes
SANCTUARY COCOA SPICED RIBS
Tossed in our Hardy’s 10 year port Cocoa infused BBQ sauce
SLICED PRIME RIB OR CARVED HAM
Served with house-made brioche slider buns
CHEF CHOICE OF MINI DESSERTS AND PASTRIES^
Cupcakes, eclairs or crème puffs, crème brulee, chocolate mousse tarts, mixed berry mousse tarts,
coconut macaroons, sea salt caramel brownies, cheesecake tarts, lemon meringue tarts, mini muffins, scones, biscuits,
filled donut holes
SEAFOOD
Cocktail Shrimp
Seafood Ceviche
Jumbo lump crab meat, shrimp, fresh calamari, sweet peppers, avocado, onions, cilantro,
serrano peppers, citrus juiced

BEVERAGES
Mimosa, Sangria
and Bloody Marys | $5
Sanctuary Cocktails | $8-12
House Wines | $7 glass

Craft Beers
Draught | $6
Bottled | $5-7
Mocktails | $5
(available upon request)

^Denotes Sanctuary Signature chocolate infused dishes. Some Signature dishes can be made without chocolate upon requests

Passed Appetizers
MINI PORK SLIDERS^
6 pieces | $12
Pulled pork sandwiches with 10 year Tawny Port Cocoa-infused barbecue sauce
topped with coleslaw on house-made brioche buns.
MINI GRILLED CHICKEN SLIDERS
6 pieces | $12
Grilled chicken breast, Swiss cheese and sweet peppers on house-made brioche buns.
CHICKEN OR VEGETABLE QUESADILLAS
12 pieces | $12
Sweet peppers, marinated grilled chicken, mozzarella, flour tortilla
served with guacamole and sour cream
BUTTERNUT SQUASH FLATBREAD
8 pieces | $12
Fresh mozzarella, roasted butternut squash, brussel sprouts, herb oven-roasted tomatoes,
housemade flatbread, balsamic glaze
CRAB STUFFED MUSHROOMS
6 pieces | $12
FRESH FRIED CALAMARI
Serves 5-6 | $12
Parmesan, marinara sauce, lemon caper aioli
LOLLIPOP CHICKEN WINGS^
6 pieces | $8
Tossed in our 10 year Tawny Port cocoa infused BBQ sauce served with blue cheese dressing
SANCTUARY SPICED RIBS^
6 pieces | $8
Tossed in our 10 year Tawny Port cocoa infused BBQ sauce
SHEPARD PIE CROQUETTE
6 pieces | $8
Lightly fried creamy mash potatoes, seasoned ground beef with cocoa peppercorn sauce^
BACON MAC N CHEESE BITES
6 pieces | $8
Cocoa-candied bacon^ mixed with four cheese mac and cheese, lightly fried served with cheese sauce

^Denotes Sanctuary Signature chocolate infused dishes. Some Signature dishes can be made without chocolate upon requests

Lunch Buﬀet
PRIX FIXE MENU
$18 per person | $20 per person with seafood
(includes soft drinks, iced tea, lemonade, regular and decaf coffee)
STARTER OPTIONS
(choose two)
Sanctuary Chopped Salad
Romain, field greens, sweet corn, avocado,
cocoa-candied bacon, tomatoes, hearts of palm,
cheddar cheese, herb-Parmesan croutons, chocolate
vinaigrette
Pasta or Vegetable Salad
Creamy pasta salad with tomatoes, carrots, corn,
and peas

Pork Sliders
Mini pork sandwiches with cocoa-infused
BBQ sauce topped with coleslaw
Chicken Salad Sandwich
Grapes, cranberries, green onions, celery, carrots,
toasted almonds, candied walnuts
Grilled Vegetable Flatbread Sandwich
Zucchini, eggplant, yellow squash, red onion, red and
green bell pepper, mozzarella cheese, balsamic glaze
on house-made flatbread

Fruit Tray (seasonal)
Watermelon, cantaloupe, honeydew melon, pineapple,
strawberries, clementines, Kiwi

Cucumber Sandwich
Sliced cucumber, lemon aioli, mixed greens

Sanctuary Cocoa Spiced Ribs or
Lollipop Chicken Wings
Tossed in our Hardy’s 10 year port Cocoa infused
BBQ sauce

Cocoa Nib Crusted Salmon
Orange zest, citrus beurre blanc sauce

SEAFOOD
$2 per person
Cocktail Shrimp
Seafood Ceviche
Jumbo lump crab meat, shrimp, fresh calamari,
sweet peppers, avocado, onions, cilantro,
serrano peppers, citrus juiced
PETITE SANDWICH OR ENTRÉE OPTIONS
(choose two sandwiches, one entrée)
Turkey Flatbread Sandwich
Mozzarella and cocoa-candied bacon, on house-made
flatbread, cocoa-cranberry dipping sauce
Slow Roasted Carved Turkey Sandwich
Carved turkey, cocoa candied bacon, lettuce, tomato,
avocado, honey mustard mayo, house-made
brioche bread

Sliced Hanger Steak
Herb garlic marinated hanger steak, topped
with bacon and mushrooms, peppercorn sauce
Chicken Marsala^
Button mushrooms, cherry tomatoes, glazed carrots,
cocoa marsala sauce, angel hair pasta
Pasta Primavera
Seasonal vegetables, creamy sauce, fettuccine pasta
DESSERT
Chef choice of Mini Desserts
2 pieces | per person
Mini Dessert Options:
Cupcakes, eclairs or crème puffs, crème Brulee,
chocolate mousse tarts, mixed berry mousse tarts,
coconut macarons, sea salt caramel brownies,
cheesecake tarts, lemon meringue tarts

^Denotes Sanctuary Signature chocolate infused dishes. Some Signature dishes can be made without chocolate upon requests

Prix Fixe Lunch
$16 | per person
(includes soft drinks, iced tea, lemonade, regular and decaf coffee)
STARTERS
(choose one)
Choice of Soup
Lollipop Chicken Wings^
Tossed in our Jack Daniel’s cocoa-infused BBQ sauce, blue cheese dressing
Sanctuary Chopped Salad
Romain, field greens, sweet corn, avocado, cocoa-candied bacon, tomatoes, hearts of palm, cheddar cheese,
herb-Parmesan croutons, chocolate vinaigrette
CHOICE OF ENTRÉE
1/2 Turkey Flatbread Sandwich
Mozzarella and cocoa-candied bacon, on house-made flatbread, cocoa-cranberry dipping sauce
1/2 Slow Roasted Carved Turkey Sandwich
Carved turkey, cocoa candied bacon, lettuce, tomato, avocado, honey mustard mayo, house-made brioche bread
1/2 Prime Rib Sandwich
Lettuce, tomato, horseradish sauce, smoked provolone cheese on house-made French bread (+$1)
Pork Sliders
2 Mini pork sandwiches with cocoa-infused BBQ sauce topped with coleslaw
1/2 Grilled Chicken Caesar Wrap
Romaine, tomato, avocado, crispy cocoa-candied bacon tossed in Caesar dressing in a warm tortilla
1/2 Chicken Salad Melt Sandwich
Grapes, cranberries, green onions, celery, carrots, toasted almonds, swiss cheese, candied walnuts
1/2 Grilled Vegetable Flatbread Sandwich
Zucchini, eggplant, yellow squash, red onion, red and green bell pepper, mozzarella cheese,
balsamic glaze on house-made flatbread
Chicken Marsala^
Button mushrooms, cherry tomatoes, glazed carrots, cocoa marsala sauce, angel hair pasta
DESSERT
Chef choice of Mini Desserts
2 pieces | per person
Mini Dessert Options:
Cupcakes, eclairs or crème puffs, crème Brulee, chocolate mousse tarts, mixed berry mousse tarts,
coconut macarons, sea salt caramel brownies, cheesecake tarts, lemon meringue tarts
— OR —
Choice Of Handcrafted Chocolate
Come over to our boutique to choose one freshly made handcrafted truffle made by
The Chocolate Sanctuary Chocolatiers

^Denotes Sanctuary Signature chocolate infused dishes. Some Signature dishes can be made without chocolate upon requests

Full Luncheon
$25 per person | Half portion
$32 per person | Full portion
(includes soft drinks, iced tea, lemonade, regular and decaf coffee)
STARTERS
(choose one)
Cocoa-Spiced Butternut Squash Soup
Sanctuary Chopped Salad
Romain, field greens, sweet corn, avocado, cocoa-candied bacon, tomatoes, hearts of palm,
cheddar cheese, herb-Parmesan croutons, chocolate vinaigrette
CHOICE OF ENTRÉE
Cocoa Nib Crusted Salmon
Orange zest, Israeli couscous, sautéed spinach, citrus beurre blanc sauce
Sliced Hanger Steak
Herb garlic marinated hanger steak, topped with bacon and mushrooms, sautéed root vegetables,
mashed potatoes, peppercorn sauce
Chicken Marsala^
Button mushrooms, cherry tomatoes, glazed carrots, cocoa marsala sauce, angel hair pasta
Pasta Primavera
Seasonal vegetables, creamy sauce, fettuccine pasta
DESSERT
Chef choice of Mini Desserts
2 pieces | per person
Mini Dessert Options:
Cupcakes, eclairs or crème puffs, crème Brulee, chocolate mousse tarts, mixed berry mousse tarts,
coconut macarons, sea salt caramel brownies, cheesecake tarts, lemon meringue tarts
— OPTIONAL —
SANCTUARY CHOCOLATE FOUNTAIN
$5 per person unlimited | $60 limited
Choice of white, milk, or dark chocolate and choice of 5 dippers:
House-made Disaronno infused marshmallows, graham crackers, rice crispy treats, cocoa-candied bacon,
cocoa dusted potato chips, and fresh seasonal fruits.

^Denotes Sanctuary Signature chocolate infused dishes. Some Signature dishes can be made without chocolate upon requests

Prix Fixe Dinner
$25 per person | Half Portion
$32 per person | Full Portion
(includes soft drinks, iced tea, lemonade, regular and decaf coffee)
STARTERS
(choose one)
Cocoa-Spiced Butternut Squash Soup
Sanctuary Chopped Salad
Romain, field greens, sweet corn, avocado, cocoa-candied bacon, tomatoes, hearts of palm, cheddar cheese,
herb-Parmesan croutons, chocolate vinaigrette
CHOICE OF ENTRÉE
Cocoa Nib Crusted Salmon
Orange zest, Israeli couscous, sautéed spinach, citrus beurre blanc sauce
Sliced Hanger Steak
Herb garlic marinated hanger steak, topped with bacon and mushrooms, sautéed root vegetables, mashed potatoes, peppercorn sauce
Chicken Marsala^
Button mushrooms, cherry tomatoes, glazed carrots, cocoa marsala sauce, angel hair pasta
Pasta Primavera
Seasonal vegetables, creamy sauce, fettuccine pasta
DESSERT
Chef choice of Mini Desserts
2 pieces | per person
Mini Dessert Options:
Cupcakes, eclairs or crème puffs, crème Brulee, chocolate mousse tarts, mixed berry mousse tarts,
coconut macarons, sea salt caramel brownies, cheesecake tarts, lemon meringue tarts
— OR —
Choice Of Handcrafted Chocolate
Come over to our boutique to choose one freshly made handcrafted truffle made by
The Chocolate Sanctuary Chocolatiers
— OPTIONAL —
SANCTUARY CHOCOLATE FOUNTAIN
$5 per person unlimited | $60 limited
Choice of white, milk, or dark chocolate and choice of 5 dippers:
House-made Disaronno infused marshmallows, graham crackers, rice crispy treats, cocoa-candied bacon,
cocoa dusted potato chips, and fresh seasonal fruits.

^Denotes Sanctuary Signature chocolate infused dishes. Some Signature dishes can be made without chocolate upon requests

