
 

 

 

 

 

 

 

 

 

SPECIAL EVENTS INFORMATION 

MENUS 
Enclosed for your consideration are samples of special party menus. Please note that the menus 

shown are only sample of the type of menus offered. We will be more than happy to assist you with 

any other available options. 

PRIVATE ROOMS:  THE WINE ROOM: For up to 30 guests (Regular Chairs) 

       For up to 20 guests (Leather Chairs) 

    THE Back ROOM: For up to 50 guests (regular chairs) 

      

CONFIRMATION OF EVENT:  
Brasserie Les Halles will hold your tentative reservation for up to one week.  In order to confirm 

the event, we will need the contract form filled out and completed with a credit card number and the 

signature of the credit card holder. 

TAX AND SERVICE CHARGE 
The state of Florida 8 % sales tax will be added to the bill of all food and beverage charges. A 20% 

service charge will be added to the bill on all food and beverage charges. 

MISCELLANEOUS CHARGES: 

Bring your own wine: corkage fee: $20.00 per bottle, 

         $30.00 per Magnum, 

         $25.00 per champagne bottle 

Bring your own cake: per plate fee: $ 3.00 

PARKING 

Convenient parking is available on Miracle Mile and Andalusia. 

AUDIO VISUAL 
We can arrange the rental of any audio visual equipment. Our state of the art audiovisual Partners 

will select for you the appropriate equipment.  

FLORIST 
If you are interested in floral decoration for your event, we would be happy to make all 

arrangements for you.  Our array of floral designers will allow you to choose them upon their 

originality and professionalism. 

MUSIC 
From DJ to Philharmonic orchestra our range of music selection will enhance any of your parties. 

We will gladly provide you with a monthly updated list. 

CANCELLATION POLICY: 
A guaranteed number of attendees and a 30% deposit of the total bill is required 48 hours prior to 

the event. You will be charged the 30 % of the guaranteed number for any cancellation made within 

48 hours or less. The 8% sales tax will also be added to that check. 
  

 



 
 
 
 
 
 
 
 
 
 
 
 

MENU 

 

Mixed Greens Salad 

* * * 

Crevettes Cocktail 

(Classic Shrimps Cocktail) 

Or 

Croutons Coulommiers 

(Honey Roasted Brie Croutons and Greens) 

Or 

Terrine de Mousse de Foie Gras 

(Foie gras Mousse served with warm toasted bread) 

* * * 

Mérou en Papillotte et ses Petits Légumes 

(Grouper Papillotte, Lemon Confits, and its Vegetables) 

Or 

Pavé Rossini, pommes Noisettes et tomate Provençale 

(Grilled filet of beef topped with foie gras, potato Noisettes and Provençale tomato) 

Or 

Les Halles Surf and Turf 

(Beef Filet and Shimps, Shrimp Bisque, With Noisettes Potatoes) 

* * * 

Fondant au Chocolat 

(Warm Chocolate Fondant with Vanilla Ice Cream) 

Or 

 Sabayon de fruit rouges au Champagne 

(Mix Red Berries in a Champagne Sabayon ) 

Or 

Profitéroles 

(Classic profitéroles) 

 

Price per person 
$65.00 

Please Add a 20% Service Charge and 8% Sales Taxes. 

  

 



 

 

 

 

 

 

 

 

 

 

 

MENU 

Saumon d’Ecosse fumé 

(Scottish smoked salmon) 

Or 

Salade “Tomate/Fromage” 

(Heirloom tomatoes, fresh mozzarella cheese and basil) 

or 

Moules Farcies Gratinées 

(Classic Mussels Gratine, Garlic butter sauce) 

* * * 

Entrecote Maitre d’Hotel 

(Ribeye, French Fries and Salad) 

Or 

Mignon de Porc Sauce Estragon 

(Porc Filet Mignon with Tarragon Sauce, Potato Noisettes) 

Or 

Truite Amandine 

(Trout Almondine served with Haricots Verts and carrots ) 

* * * 

Crème brulée . 

Or 

Fondant au Chocolat 

 

 

$52.00 

Please Add a 20% Service Charge and 8% Sales Taxes. 

  

 



 

 

 

 

 

 

 

 

 

 

 

 

MENU 

Gratinée des Halles 

(Classic onion soup) 

Or 

Petites Moules  

(Appetizer Size of our famous Steamed Mussels your choice of sauce) 

Or 

Salade d’Auvergne 

(Organic arugula, apples, blue cheese and roasted walnuts) 

* * * 

Onglet à l’échalotte 

(Grilled hanger steak, French fries and shallots sauce) 

Or 

Saumon Bordelaise 

(Salmon served with a fondue of leek and red wine sauce) 

Or 

Canard à l’Orange 

(1/2 Roasted Duck, Orange Glaze, Fries) 

* * * 

Tarte Tatin 

(Homemade apple tart served with vanilla ice cream) 

Or 

Mousse au chocolat 

(Chocolate mousse) 

Or 

Crème Brulée 

 

 

Price per person 

$40.00 

 
Please Add a 20% Service Charge and 8% Sales Taxes. 

  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MENU 
 
 

Mixed Greens Salad 

Or 

Soup of the Day 
 

* * * 
Steak Frites, Salade 

Or 

Poulet Roti, Frites , Salad 

(Roasted chicken, fries and salad) 

Or 

Filet de Saumon, citrus émulsion 

(Salmon filet grilled served with spring vegetables and citrus sauce) 
 

* * * 
Crème Brulée 

Or 

Profiteroles 

 

 

Price per person 

$29.00 

 

Please Add a 20% Service Charge and 8% Sales Taxes. 

 

 


