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Located on the Georgetown waterfront, Sequoia

Restaurant offers a  spectacular setting for your event.

With floor -to ceiling windows , your guests will have
stunning views of the Potomac River, The Kennedy Center,
Memorial Bridge, Roosevelt Island, Key Bridge,

the Virginia skyline  and the boats cruising by

Washingtonia Magazine named Segouia
Restaurant as one of the best brunch spots

Japanese Artist, Hiroshi Kuriyama, creates elaborate light
installation  using complex clusters of Shattered Florescent
light bulbs and LED's become life force that animate
the darkness of the universe with an irregular

unpredictable rhythm.
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PRIVATE EVENT MENU
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compressed watermelon & tomato skewers lemon -honey vinaigrette  (seasonal summer ) gf, vg
guacamole toast radish, heirloom tomatoes, cilantro of, v, vg

peruvian style quinoa salad toasted almonds, tomatoes, lime -agave vinaigrette, cilantro of, v, vg
roasted vegetable skewer zucchini, yellow squash, cherry tomatoes, bell peppers, herb oil of, v, vg
vietnamese garden roll mint, cilantro, rice noodles, hoisin -peanut sauce v
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white fish ceviche leche de tigre, shaved red onions, corn nuts, cilantro of
yellowfin tuna poke soba noodle, nori

sushi tuna tartare cone with wasabi -aioli, tobiko

shrimp cocktail house made cocktail sauce of
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traditional gazpacho pipirrana, extra virgin olive oil, chervil (seasonal) gdf,v,vg

peppered creekstone filet mignon on crostini smoked chipotle aioli

of = gluten free | v = vegetarian | vg = vegan
We strive to use locally sourced products and sustainably caught seafood whenever possible . Menu is subject to seasonal changes.
The Restaurant may make reasonable substitutions to the menu when product availability or menus change.
Client will be notified of such changes in advance of the Event.
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