
MENU

Starters
Assorted baked fresh rolls, breads and seeded flatbread crackers offered with chilled butter

Crisp Caesar salad topped with shaved parmesan and jumbo cornbread croutons

Sonoma salad with mixed greens, candied pecans, craisins,  
feta cheese and Dijon balsamic dressing

Crisp vegetables offered with an assortment of homemade dips to include hummus  

Main Course 
Carved to order slow roasted medium rare steak offered with creamy horseradish sauce

Chef Phil’s famous creamy mashed potatoes topped with olive oil drizzle and shaved chives 

Tender California vegetables 

Grilled Tuscan chicken breast topped with tomatoes, apricot citrus glaze and fresh citrus sections

Grilled Miso salmon topped with wasabi aioli and finely sliced fried wonton noodles

Tender vegan raviolis topped with a vegan sage “butter” sauce,  
agave nectar roasted butternut squash and shitake mushrooms 

Desserts
Scoop your own sundaes featuring vanilla ice cream and chocolate fudge brownie ice cream  

and a full old-fashioned toppings bar to include hot fudge, whipped cream, etc.  

Decadent baked fresh assorted chocolate cookies

Fresh fruit and berry presentations 

*Menu listed is for Les Misérables from October 8 through 20. Offerings will change seasonally  
with a variety of starters, main courses and desserts for each show throughout the year. 

BrowardCenter.org/Dining

Reserve your pre-show dining for any evening performance of our 2019/2020 Bank of America 
Broadway in Fort Lauderdale season. Conveniently located inside the Broward Center, The Grille at the 
Abdo New River Room opens 2 ½ hours prior to each performance from October 2019 through May 
2020. Advance purchase recommended. Seating is limited. $32.50 in advance, $36.50 at the door.


