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All Dinner Include Salad, Entrée, Dessert, Freshly Baked Rolls, Whipped Butter & Iced Tea.
QBalad OBelections
Chaice of @
Mixed Field Greens With Dried Fruits, Chopped Pecans, Creamy Chevre & Honey Dijon Dressing

Bibb Lettuce With Roasted Beets, Pine Nuts, Fresh Apples, Lavender Infused Goat Cheese & Sweet Poppy
Seed Dressing

Fresh Spinach With Fresh Strawberries & Orange Segments, Candied Walnuts, Sweet Red Onions, Gorgonzola
Crumbles & Balsamic Vinaigrette

Hearts Of Romaine With Radicchio, Grated Reggianno, Focaccia Croutons & Classic Caesar Dressing

Eonree OBelections
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Chicken Saltimbocca With Prosciutto Ham, Sage, Lemon, Boursin Smashed Yukon’s, Broccolini, Caper Relish &
Lemon Butter Sauce $30++

Pan Seared French Chicken Breast Topped With Fontina, Artichoke & Marinated Tomatoes, Roasted Garlic Smashed
Red Potatoes, Grilled Asparagus & Smoked Tomato Butter $31++

Porcini Dusted French Chicken Breast With Herb Roasted Fingerling Potatoes, Sauteed Petite Green & Wax Bean
Medley, Wild Mushroom Ragu $32++

New York Strip Stead With Roasted Garlic Mashed Potatoes, Broccolini, Baby Carrots, Shallot Peppercorn Cream
Sauce $38++

Grilled 8oz Filet Mignon With Parmesan Potato Pave, Asparagus, Baby Sun-Burst Squash & Cabernet Reduction
S44++

Blackened Salmon With Lemon Boursin Smashed Yukons, Broccolini, Baby Carrite, Caper Relish & Lemon Butter
Sauce $32++

Horseradish & Panko Crusted Salmon With Cheddar Chive Potatoe Cake, Petite Green & Wax Medley & Dijon Cream
Sauce $35++

Pan Seared Alaskan Halibut With Lemon Boursin Smashed Yukons, Broccolini, Baby Carrots, Peppadews, Fried Basil
& Honeydew Mornay Sauce $38++

House Smoked Center Cut Pork Chop With Parmesan Pave Potato, Grilled Asparagus, Baby Sun-Burst Squash &
Fennel Infused Brandy Apple Cream Sauce $36++

“Double Chop” Colorado Rack Of Lam With Spicy herbed Goat Cheese Polenta, Grilled Asparagus, Baby Sun-Burst
Squash & Balsamic Pomegranate Drizzle $45++

Braised Veal Osso Bucco With Saffron Risotto, Swiss Red Chard, Cistrus Mint germolata & Glace De Viande $45++

Roasted Butternut Squash Ravioli With Sautéed Baby Spinach, Roasted Red Peppers & Sage Butter Cream Sauce
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Rastry Chefs eassert Qelections

Cheice of Onie
Créme Brulee Cheesecake Tiple Chocolate Torte
Raspeberry White Chocolate Cheesecake Eggnog Créme Brulee
Tiramisu Terrine Cake Hazelnut Cappuccino Torte
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Qbalad Odelections

Mixed Field Greens With Dried Fruits, Chopped Pecans, Creamy Chevre & Honey Dijon Dressing

Petite Mixed Bean & Mushroom Salad With Roasted Candy Stripe Beets, Olive Oil And Asiago

Bibb Lettuce With Roasted Beets, Pine Nuts, Fresh Apples, Lavender Infused Goat Cheese & Sweet Poppy Seed Dressing . 0 ' ._'.
‘.-

Winter Fruit Salad With Orange Honey Ginger Syrup & Mint

Entrée Qelections

Blackened Salmon Fillets With Lemon Butter Sauce & Caper Relish

Pepper Crusted Beef Loin Roast With Creamed Horseradish & Cabernet Shallot Demi-Glace
Prosciutto Wrapped Chicken Medallions With Smoked Mozzarella & Vermouth Tomato Cream Sauce |
Oven Roasted Herbed Turkey Breast With Sage Veloute & Cranberry Orange Relish

Roasted Butternut Squash Ravioli with Sautéed Baby Spinach, Roasted Red Peppers and Sage Butter Cream Sauce

Qbide Qdelections

Roasted Butternut & Acorn Squash Sections w/Brown Butter & Crushed Pistachios ‘
Rosemary & Garlic Roasted New Potatoes
Seasonal Mixed Steamed Vegetables

Freshly Baked Brioche Rolls & Artisan Sliced Breads w/Honey Cinnamon Butter

Creéme Brulee Cheesecake w/ Grand Marnier Orange Preserves

Hazelnut Cappuccino Torte
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ICow St Works. Ghoose Ciwo Qbulads @r Qboup, Three Enirees (Rrotains), Two Oides
And @ne OBpecialty FColiday “essert And % Throw S CThe Soliday Rastries And Reatitie sfours sfor $50++ Rer Rerson
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Qboup & Obalad Odelections

Butternut Squash Bisque

Lobster Bisque

Mixed Field Greens With Dried Fruits, Chopped Pecans, Creamy Chevre & Honey Dijon Dressing

Petite Mixed Bean & Mushroom Salad With Roasted Candy Stripe Beets, Olive Oil and Asiago

Bibb Lettuce With Roasted Beets, Pine Nuts, Fresh Apples, Lavender Infused Goat Cheese & Sweet Poppy Seed Dressing
Farfalle Pasta Salad With Pancetta, Marinated Olives, Fresh Mozzarella, Sweet Peppers & Balsamic

Winter Fruit Salad With Orange Honey Ginger Syrup & Mint

Spinach Salad With Fresh Strawberries & Orange Segments, Candied Walnuts, Sweet Red Onion, Gorgonzola Crumbles & Balsamic Vinaigrette

Entrée Delections
Blackened Salmon Fillets With Lemon Butter Sauce & Caper Relish
Pepper Crusted Beef Loin Roast With Creamed Horseradish & Cabernet Shallot Demi-glaze
Prosciutto Wrapped Chicken Medallions With Smoked Mozzarella & Vermouth Tomato Cream Sauce
Rock Shrimp “Mac N Cheese”
Orechiette Pasta, Four Cheeses & Marinated Tomatoes
Lemon Orzo And Smoked Salmon Salad With Fresh Basil, Grape Tomatoes And Capers
Oven Roasted Herbed Turkey Breast With Sage Veloute & Cranberry Orange Relish
Pan Seared Alaskan Halibut With Honeydew Mornay Sauce, Peppadews &Fried Basil
Porcini Crusted Beef Sirloin With Cognac Pan Sauce

Porcini Crusted Beef Tenderloin With Cognac Pan Sauce (Available Only With The $60 Option)
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Qbids @prions
Roasted Butternut & Acorn Squash Sections w/Brown Butter & Crushed Pistachios
Butter & Brown Sugar Mashed Sweet Potatoes
Garlic & Herb Roasted Fingerling Potatoes
Sauteed Petite Green & Wax Bean Medley w/ Carrots
Fontina Potatoes Au Gratin

Grilled White & Green Asparagus w/ Truffle Oil, Lemon, & Shaved Asiago

VIixed Seasonal Steamed vegetables

eassert Oelections

Holiday Yule Logs Creme Brulee Cheesecake w/ Grand Marnier Orange Preserves
Hazelnut Cappuccino Torte Raspberry White Chocolate Cheesecake
Eggnog Creme Brulee Triple Chocolate Torte w/ Blackberry Compote

(only with the $60 option)
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