
Iceberg Wedge Salad
A crisp baby iceberg lettuce wedge topped with heirloom tomatoes, roasted red peppers, 
scallions, Kalamata olives and traditional Ranch dressing.

While iceberg lettuce has been around since it was introduced by W. Atlee Burpee Seed Co. in 1894, 
there appears to be no particular chef, hotel or restaurant that can claim its invention. The classic 
iceberg wedge salad gained its place on menus in the 1950s and 1960s.

Beef Wellington
A petit filet wrapped in puff pastry and accompanied with cabernet sauce, served with President 
Dwight D. Eisenhower’s favorite - mashed potatoes, plus French green beans with almonds.

According to “Dining through the Decades,” beef Wellington’s popularity began in the ‘60s when 
couples started dabbling in a bit of culinary one-upmanship. Dinner parties with friends became 
elaborate as complicated recipes appeared on tables with greater regularity. This dish was considered 
the height of difficulty and expense because of the preparation of the puff pastry.

OR

Old Fashioned Seafood Casserole
Fresh seafood prepared with saffron sauce, sandwiched between layers of Idaho potatoes and 
colorful vegetables. garnished with heirloom tomatoes marinated in organic lemon grass.

Acclaimed French chef Julia Child, the star of her own TV show, whose kitchen now resides in the 
Smithsonian Institution’s National Museum of History, loved her seafood casserole and brought it 
into the spotlight.

Bananas Foster
Slices of banana marinated in cinnamon, banana liqueur and rum. Served with ice cream and 
whipped cream.

Created by Chef Paul Blangé in 1951 for Richard Foster, a friend of the restaurant’s owner and 
the former chairman of the New Orleans Crime Commission.

For every two orders per table, receive one  
free bottle of house wine with your meal.


