Fri&ag Night Appctizers Fartg

$27.00 per person Plus tax & gratuitg

Chi”cc] Prawn Coc‘ctail with Citrus Cock’cail Sauce and
| emon \/inaigrcttc

AsParagus WraPPcd Proscuitto with 5havcd Asiago Cheese
and Cracked FCPPCF

Ogstcrs in the [Half Shell with Selection of Sauces

Sourdough T oast Foints with Balsamic Onion Marmalade
and Herbed Chevre Cheese

Ahi NaPolcon with Wonton CrisPs

SCarccl Asian 5t9|e (Crab (Cakes with (Green Cl"lili Aioli

Domestic and lmPortcd (Cheese Poard with Seasonal Berries
and Grapcs

Cognac Duck FPate with Cranbcrr3~6lﬁcrl<in Relish

5clcction of French 51:9'6 Pastries

(Scrved with | emonade, lccd Tea& ComCFcc)




Farmcrs Marl(ct Barbcquc

($19.99 per person + tax and gratuity /200+ PPD
($21.99 per person + tax and gratuity/| §O+PPD
($23.99 per person + tax and gratuity/| OO+PPD

[Herb Marinated Angus Tri~TiP with [ Jouse made Salsa

[resca

Honcy Mustarc] Barbcqucd Chickcn

Gri”cd Scasonal chctablcs
Prown Sugar Baked Peans with Smoked Fork
Ranch [Fried Potato and [Herb |ash

Organic (Garden Salad with Buttermilk Dressing and
Red Wine Vinaigrcttc

(Larlic Bread and [Foccacia Rolls

(Chocolate and (Cheesecake with Bcrry (oulis
(Scrved with | emonade, lccd Tea& ComCFcc)




Wedding Dinncr

$25.00 per person Plus tax & gratuitg

Dinner
Organic (Green (Garden Salad with Buttermilk [Herb Drcssing
and Roasted Sha”ot Vinaigrcttc

Sun Dried Apricot Wild Rice Filaf
(Garlic and Chive Whippcd Potatoes

Seasonal Vegetable Medley tossed with a | ight Crarlic Poutter Sauce
[_emon Rosemary Roasted Chicken

Chef Carved Roast Beef with Wild Mushroom Au Jus and
(Creamed [Horse Radish

Assorl:ccl FI"CHC]"I Ro"s and Butter

(Oerved with Jced T ea,] emonade & (Coffee)




Favilion Dinner

($34.00 per person Plus tax &gratuitg)

AEEctizcrs:
Domestic & ]mPortcd Cheese Board with Dried [Fruité Assorted Sliced Preads

Various Trag~]>assccl Crostinis of:
Smoked Salmon & Dill Creme [Fraische
T omato Basil Bruschetta
APricot~lmcusccl Goat Cheese & C aramelized Sha”ots

Dinner:
Organic (Garden (Greens with (Candied Pecans, Dried (Cranberries, and [Danish
Blcu (Cheese (Crumblestossedin Fomcganabc Vinaigrcttc

Hcarts of Romaine Cacsarw'rth Sl'lavccl Fanncsan, Roma Tomatocs & Gar{ic
Croutons

Wild Rice FPilaf with [Fresh [ Jerbs and 5unc!n'cc! Fruits

_ﬂxroc Chccsc Potato Gratine

f:arfa“c Fasi‘a witha ng)"lt Lobsbcr5hcny Crcam 5aucc, Asparagus,
Sautécd Frawns and Roastcd ch FCPPcrs

Chef Carved Prime Rib with Creamy [Horseradish

]:rcnch Ro“s and WhiPPcd Butbcr

(56FVCCI with |ced T ea, | emonade & (Coffee)




Flatcd chding Dinner

($57.5O per person + tax é’gratuitg)
Assortcd Brusc]ﬂctta
Puff Fastrg Bites
| emon Fcppcr Foached Shrimp Cucumber Boats

Dinner:

Gardcn Grccns Salad with Tcar Drop Tomatocs, Toastcd
Almonds and Stilton \/inaigrcttc

(hoice of:
Slow Roasted New York Strip loin with Potato (Gratin,
Winter Root \/cgetablcs and Veal Reduction
-Or-

Citrus Herb Garilled Alaskan Salmon with Potato (Gratin,
\/cgctablc Mcc”cg and Lcmon—-CaPcr Butter 5aucc
~-Or-

Gri”ccl \/cgctablc Wc”ing’con with basiLsPinach Pesto and
Roastcd Root \/cgetablcs

]:rcnch Bagucttcs and Buttcr
Free Cake Cutting Service

(Served with | emonade, |ced T ea & Coffee)




