Estaplished in 2012, Café Navarre, located in historic
downtown South Bend, hds been exceedng
guests expectafions for over a decade. This event
gude wil dllow you to hand select the perfect
experence guaranteed sdfisfy even the maost
dscerming guests. We dre hdppy 1o work with you &
VOUr feadm 1o credtfe the perfect evening fo matahn
any event or budget.

Select from Ntimate evenings in one of our 3
onvate rooms.

For dl event ingunes pledse contact

Nfo@carenavamre.co



mailto:Info@cafenavarre.co

SMple & lignt
S39 per person

]ST

navare salad
DAy greens, green dpple, cumbled bleu cheese,
candied wdnut, white bdlsamic

or

wild mushroom soup
shermy, hazelnut, snipped dnives

or

french onion gratinee
beef broth red wine brdised, gruyere, fodsted baguette

2ﬂd
the harvest
seared fempen, wid mushroom, spicy fall vegetables,
orodd bedn puree, airus vindigrette

or

chicken
roasted amisn chicken, garlic mashed potatoes,
cninese broccall naturdl jus

or

faroe idand sdmon
DaN rodsted, parmesan famro, baby camots, miso giaze



mMnan event
$53 per person

]ST

navare sdad | baby greens, green apple,

cumbled bleu cheese. canded wanut, white balsamic
or

wid nnushroom soup | sherry, hazelnut, snipped chives

or

french onion gratinee | beef broth, red wine brdised, guyere,
todsted baguette

ZDd
the harvest | seared tempen, wid mushroom, spicy fall vegetdbles,
orodd bedn puree, dfrus vindigrette

or

chicken | rodsted amish chicken, garlic mashed potatoes,

chinese broccol, naturdl jus
or

faroe idand sdmon | pdn rodsted, pammesan farmo, baby carrofs,

Miso glaze
or

bolognese | slow brdised pork, beef, ved, plum fomato, nutmeg,

cNNANoN, oreccniette pPAsta, Ncotta, pPecorno ToscaNo
or

flet mignon | seasondl vegetdble, garlic whipped potato,
Dlack fruffle maderra jus

Brd

segsond caeme bruee
or

chefs nigntty creation



orestige
S58 per person
_IST

french onion gratinee | red wine, beef broth, todsted baguette, guyere
or

wid mushroom soup | sherry. hazelnut, snipped chives
or

navdre sdiad | bdby greens, green dpple, aumbled bleu cneese,

canded wanut, white balsamic
or

cdesar | romdine, sourdougn croufons, pdmigiano-feggiano
or

wedge | iceberg, fomato, bacon, crumbled danish bleu cheese,
bdlsamic pickled red onion, pdmesan peppercom

zmd

the harvest | seared tfempeh, wid mushroom, spicy fal vegetables,

orodd bedn puree, afrus vindigrette
or

chicken | rodsted amish chicken, garic mashed potdatoes, chinese troccol;
naturdl jus

or

faroe island samon, | pan roasted, pamnesan faro, bdby carots, miso giaze

or

bolognese | slow brdised pork, beef, ved, plum fomato, nutmeg, annamaon,

orecchiette pasta, fcotta, peconno Toscano
or

flet mignon | seasond vegetable, garlic whipped pofatfo,
black truffle maderra jus

Srd

seasond creme brulee
or

chefs Nightly creation



Navdre experence

S/4 per person

"|ST

french onion gratinee | red wine, beef broth, foasted baguette, guyere
or

wid nushroom soup, | sherry, hazelnut, snipped chives

Qnd
navare saiad | baby greens, green dpple, crumbled bleu cheese, candied wdnut,
white bdisamic
or
caesdr | romaine, sourdougn crodfons, pamigiano-reggiano
or
wedge | iceberg, tomato, bacon, cumbled ddnish bleu cheese,

bdlsamic pickled red onion, pamesan PeEpPRErcom

3rd
the harvest | seared tfempen, wild mushroom, spicy fal vegetables, broad bedn puree,
dirus vindigrette

or

chicken | roasted amish dnicken, gariic mashed potdaroes, cdninese broccol, naturdl jus

or

faroe idand samaon | pan rodsted, pamesan farmo, baby carots, miso glaze

or

bolognese | slow brdised pork, beef, ved, plum fomato, nutmeg, dnnamon,
orecchiette pasta, ncotta, peconno toscano

or

flet mignon | seasond vegetdole, garlic whipped potato, black fruffle madeira jus
or

double r-ranch rbeye | hand cut, roasted fingering potato, brussels sprouts,
bone marrow gariic jus

ATh
aqeme brulee
or
seasond cheesecake
or
chefs nightly creation



dl-Ncusive dnmner #|

S100 per person
INcludes soff arinks, coffee. tax & grafuity

"|ST

navdarre sdlad | baby greens, green apple,
cumbled bleu dneese, canded wanut, white bdlsamic

or

wild mushroom soup | sherry, hazelinut, snicped cnives

2md
the harvest | seared tempen, wid mushroom, spicy fall vegetdbles,
orodd bedn puree, afrus vindigrette

or

chicken | roasted amish chicken, garlic mashed potatoes, chinese

oroccol, naturdl jus
or

faroe idand samon | pan roasted, parmesan famo, bdby carots, miso
Jaze

or
flet mignon | seasondl vegetable, gdric whipped potato,

Dlack fruffle maderra jus

Srd

seagsondl ceme brulee
or

chefs Nigntly creation



dl-Ndusive anner #

SI25 per person
INcudes soft drinks, coffee. tax & gratuity

'|ST

navare saad | baby greens, green apple,

cumMmbled bleu cheese, canded wdalnut, white balsamic
or
wid mushroom soup | sherry, hazelnut, snipped chives

de
ricotta gnocchi | black fruffle infused, wited spinach, beure blanc, fresh
pAMesan

3rd
the harvest | seared fempen, wid mushroom, spicy fal vegetables,

oroad bedn puree, afrus vindigrette
or

chicken | rodsted amish chicken, garic mashed potdatoes, chinese broccol;
naturdl jus

or

faroe islkand samon | pdn roasted, pamesdn faro, baby camots, miso gaze

or

bolognese, | slow brdised pork, beef, ved|, plum fomato, nutmeg, annamaon,

orecchiette pasta, fcotta, peconno Toscano
or

flet mignon | seasond vegetable, garlic whipped pofatfo,
black truffle maderra jus

ATh
seasond creme brulee
or
chefs nightly creation



