
LUNCH
Available for parties starting between 11 a.m. and 2 p.m. 
Time Reserved: 3 Hours 
Includes coffee, hot tea, iced tea, and soft drinks.

WINE PACKAGES

Plated $26.99/person 

Combination Plate $41.99/person The Magnum $46.99/person 

DINNER
Available for parties starting after 2:30 p.m.  |  Time Reserved: 3 Hours  |  Includes coffee, hot tea, iced tea, and soft drinks.

PRIVATE EVENT MENUS
COOPER’S HAWK ABBREVIATED

FIRST COURSE Select one.
Tortilla Soup  •  Plain Ol’ House Salad  •  Caesar Saladˆ 
ˆOur pesto contains walnuts.

SECOND COURSE  
Select two entrée options for your guests.

Seafood  
Soy Ginger Atlantic Salmon*

Chicken  
Dana’s Parmesan-Crusted Chicken  •  Chicken Madeira  
Cooper’s Hawk Chicken Giardiniera  •  Ellie’s Chicken Piccata 

Pasta  
Gnocchi Carbonara

Beef  
Parmesan-Crusted Filet Medallions* +$7

DESSERT COURSE 
Select one. Includes a Chocolate Truffle.
Key Lime Pie  •  Salted Caramel Crème Brûlée  
Cooper’s Hawk Chocolate Cake  •  S’more Budino

All wine packages available served tableside 
with any seated menu.

TWO UNLIMITED WINES 
$16.99/person

Choose two unlimited wines for your guests to enjoy  
throughout the event. Your selection may include one  

Cooper’s Hawk Lux or International wine. 

Add one variety of Sangria for an additional 1.00 per person.

THREE UNLIMITED WINES 
$20.99/person

Choose three unlimited wines for your guests to enjoy  
throughout the event. Your selection may include one  

Cooper’s Hawk Lux or International wine.

Add one variety of Sangria for an additional 1.00 per person.

SANGRIA OR SPARKLING WINES 
$14.99/person

Choose two Sangrias or Sparkling Wines for your  
guests to enjoy throughout the event.

Add orange juice to Sparkling Wine to make a mimosa 
for an additional 1.00 per person.

FIRST COURSE Select one.
Crab & Lobster Bisque  •  Tortilla Soup

SECOND COURSE Select one.
Plain Ol’ House Salad  •  Caesar Saladˆ  •  Chopped Wedge 
ˆOur pesto contains walnuts.

THIRD COURSE Select two entrées to be plated together. 
Served with seasonal vegetable and Mary’s Potatoes.

Beef 
Filet Medallions*

Seafood  
Mexican Drunken Shrimp  •  Soy Ginger Atlantic Salmon*  
Pistachio-Crusted Grouper 

Chicken 
Dana’s Parmesan-Crusted Chicken  •  Chicken Madeira 
Cooper’s Hawk Chicken Giardiniera  •  Ellie’s Chicken Piccata 

DESSERT COURSE  
Select one. Includes a Chocolate Truffle.

Key Lime Pie  •  Salted Caramel Crème Brûlée  
Cooper’s Hawk Chocolate Cake  •  S’more Budino

SPARKLING WINE GREET Served tableside. 

FIRST COURSE Select one.
Crab & Lobster Bisque  •  Tortilla Soup

SECOND COURSE Select one.
Plain Ol’ House Salad  •  Caesar Saladˆ  •  Chopped Wedge 
ˆOur pesto contains walnuts.

THIRD COURSE 
Select two entrée options for your guests.

Chicken 
Dana’s Parmesan-Crusted Chicken  •  Chicken Madeira 
Cooper’s Hawk Chicken Giardiniera  •  Ellie’s Chicken Piccata 

Pasta  
Gnocchi Carbonara

DESSERT COURSE  
Select one. Includes a Chocolate Truffle.

Key Lime Pie  •  Salted Caramel Crème Brûlée  
Cooper’s Hawk Chocolate Cake  •  S’more Budino

  

Menu items and prices are subject to change.



KID’S MENU
All entrées include a drink (juice, soda, organic milk, or  
organic chocolate milk). Be sure to ask your server about 
Keaton’s Kiddie Cocktail!

ENTRÉES 
Served with fresh fruit and choice of one additional side:  
Mary’s Potatoes, French Fries, Asian Slaw, Grilled Broccoli, 
or Green Beans and Carrots.

Hamburger/Cheeseburger  9.99 
Flatbread Cheese Pizza 7.99 
Chicken Potstickers 9.99
Chicken Tenders 9.99 
Grilled Cheese 7.99 
Junior Filet Medallions* 16.99 
Soy Ginger Glazed Atlantic Salmon* 16.99 
Parmesan Chicken with Angel Hair Marinara^ 8.99

^This entrée is served with fresh fruit only.

DESSERT
Scoop of Vanilla Ice Cream 1.99
Kid’s Ice Cream Sundae 1.99

The Imperial $56.99/person 
Add a third entrée for an additional $5.00/person

DINNER CONT.

SPARKLING WINE GREET Served tableside.

FIRST COURSE Select one.
Crab & Lobster Bisque  •  Tortilla Soup

SECOND COURSE Select one.
Plain Ol’ House Salad  •  Caesar Saladˆ 
Chopped Wedge  •  Shaved Brussels Sprouts 
ˆOur pesto contains walnuts.

THIRD COURSE Select two entrée options for your guests.

Beef | Pork 
Bourbon Lacquered BBQ Pork Chop  •  Red Wine Braised Short Ribs  
Churrasco Grilled Steak*  •  Filet Mignon*  •  Trio of Medallions*

Seafood  
Soy Ginger Atlantic Salmon*  •  Pistachio-Crusted Grouper 
Parmesan-Crusted Shrimp Scampiˆ  •  Jambalaya 
Pan-Roasted Barramundi 
ˆOur pesto contains walnuts.

Chicken 
Dana’s Parmesan-Crusted Chicken  •  Chicken Madeira 
Cooper’s Hawk Chicken Giardiniera  •  Ellie’s Chicken Piccata 

Handcrafted Risotto 
Roasted Chickenˆ  •  Sweet Corn & Tomatoˆ 
Shrimp & Scallop  •  Braised Short Rib 
ˆOur pesto contains walnuts.

Pasta 
Gnocchi Carbonara

DESSERT COURSE Select one. Includes a Chocolate Truffle. 
Key Lime Pie  •  Salted Caramel Crème Brûlée  
Cooper’s Hawk Chocolate Cake  •  S’more Budino

SHARED APPETIZERS
Available to be shared at the table prior to any seated menu.

Classic Tomato Bruschetta (4 pieces) 9.99/order  

Caprese Flatbread (7 pieces) 9.99/order

Chicken Potstickers (6 pieces) 10.99/order 

Italian Sausage & Whipped Burrata Flatbread (7 pieces) 10.99/order

Roasted Vegetable & Goat Cheese Flatbread (7 pieces) 11.99/order 

Crispy Brussels Sprouts (serves 4) 12.99/order

House-Made Meatballs (5 pieces) 12.99/order 

Mexican Drunken Shrimp (5 pieces) 14.99/order

BAR PACKAGES
BEER & WINE 

$28.99/person
Cooper’s Hawk wines, imported and domestic beers.

PREMIUM 
$32.99/person

Premium brand liquors, Cooper’s Hawk wines, imported  
and domestic beers, Cooper’s Hawk Specialty Cocktails.

TOP SHELF 
$37.99/person

Top shelf brand liquors, Cooper’s Hawk wines, imported  
and domestic beers, Cooper’s Hawk Specialty Cocktails,  

Sangria Cocktails, and Martinis.

You may include Camille Proud for an  
additional 1.00 per person.

HOST BAR
A host bar allows your guests to order from the full array of  

wine, beer, and spirits available at Cooper’s Hawk Winery and 
Restaurant. The final bar tab is based on consumption and is  

paid by the event host at the conclusion of the event.

LIMITED HOST BAR
A limited host bar allows your guests to order from a specific  

selection of wines, beers, and spirits that you have chosen prior to  
the start of the event. The final bar tab is based on consumption  

and is paid by the event host at the conclusion of the event.

CASH BAR
A cash bar requires guests to pay for their own alcoholic  

beverages on consumption. Cash bar does not count toward  
the food and beverage minimum contracted by the host.*Consumer Advisory: The Department of Public Health advises that eating raw 

or under-cooked meat, poultry, eggs, or seafood poses a health risk to everyone, 
but especially to the elderly, young children under age 4, pregnant women, 
and other highly susceptible individuals with compromised immune systems.  
Thorough cooking of such animal foods reduces the risk of illness.


