
Three Course Plated Dinner

Starters
Harvest Salad

with Roasted Butternut Squash, Persimmons, Pomegranates, Goat
Cheese & Candied Pepitas in a Cranberry Vinaigrette

Or
Apple, Pecan, Feta and Spinach Salad

tossed in a Bacon Vinaigrette

Or
Chef’s Seasonal Soup

Sides
(choice of two)

White Cheddar & Truffle Mashed Potatoes

Roasted Vegetable Medley with Sage and Brown Butter

Quinoa & Root Vegetable Stuffed Portabella Mushrooms

Cranberry Wild Rice Pilaf

Pancetta Roasted Brussels Sprouts



Entrées
(choice of two)

* Includes house-made rosemary cranberry bread, whipped butter *

Butternut-Kabocha Squash Lasagna
with Artichokes, Mushrooms & Spiced Pecans Smoked Apple and

Mesquite Honey Smoked Airline Chicken or Turkey Breast

Macadamia Nut Crusted Sole in Lime Butter

Pan Seared Sea Bass with Mango Salsa
add $5 per person

Traditional Beef Wellington with Brandy Peppercorn Sauce
add $5 per person

Herbs de Provence Encrusted Prime Rib
add $5 per person

Desserts
(choose ONE)

Dark Chocolate Ganache Tart
Dark Chocolate Ganache Tart With Sweet Potato Ice Cream, Salted

Butterscotch, Cinnamon Sugar, Crispy Sweet Potato Straws

Lemon Olive Oil Cake
Lemon Olive Oil Cake With Lemon Curd, Sweet Mascarpone Cream,

Blueberry Compote Fresh Seasonal Berries

AwardWinning Cheesecake
**ask for Chefs seasonal options **

Butterscotch Budino
with dark chocolate ganache




