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Plated Dinners

Fall & Winter

Napa Cabbage, Strawberries, Mandarin Oranges, Granny Smith Apples,
Crumbled Bleu Cheese, Poppy Seed Dressing

Stuffed Chicken: Prosciutto, Asparagus, Provolone, Chardonnay Cream
Garlic Mashed Potatoes, Roasted Green Beans

Spinach Salad, Feta, Apples, Thinly Sliced Red Onions, Toasted Almonds,
Creamy Balsamic Dressing

Filet of Salmon, Lemon Dill Cream on a bed of Spinach
Blistered Tomatoes, Cous Cous Pilaf

Artisan Blend Lettuces, Pomegranate, Pears, Caramelized Pecans,
Honey Roasted Acorn Squash, Dried Cranberries, Goat Cheese,
Champagne Vinaigrette

Medallion of Beef Tenderloin, Herb Butter
Roasted Sage Bone-In Chicken, Dijon Cream
Parmesan-Infused Mashed Potatoes, Asparagus, Red & Yellow Peppers

Slow Roasted Red and Yellow Tomatoes, Grilled Asparagus, Shaved
Asiago, Tender Bibb, Lemon Vinaigrette, House Made Flatbread

Herb Crusted Filet of Beef Tenderloin, Herb Butter
Lemon Garlic Shrimp, Beurre Blanc
Roasted Broccolini, Potatoes Dauphinoise




Plated Dinners

Spring & Summer
Strawberries, Mandarin Oranges, Toasted Almonds, Mixed Greens,
Raspberry Vinagrette Dressing

Stuffed Chicken: Pears, Cranberries, Boursin, Brandy Pepper Cream
Roasted Garlic Mashed Potatoes, Broccolini with Carrots

Romaine Lettuce, Basil, Feta Cheese, Tomatoes, Buttermilk Ranch

Chicken Florentine, Chardonnay Cream
Petit Filet of Salmon, Chardonnay Cream
Roasted Garlic New Potatoes, Lemon Roasted Green Beans

. Summer Spinach Salad with Strawberries, Blueberries, Goat Cheese and
s Crispy Prosciutto with a Champagne Vinaigrette Dressing

e Stuffed Chicken: Spinach, Feta, Beggars Purse, Chardonnay Cream
Filet of Beef Tenderloin, Herb Butter
Creamy Chive Mashed Potatoes, Nest of Zucchini, Squash, Carrots

Port Wine Poached Pear with Cranberries, Goat Cheese, Strawberries,
Toasted Pecans, Mixed Greens, Champagne Vinaigrette

Peppercorn Crusted Petit Filet of Beef Tenderloin
Stone Crab Cake, Sauce Remoulade
Haricot Vert, Carrot Soufflé
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