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“25 guest minimum-

SALADS

Choose Two of the following:
Caesar Salad with garlic croutons and shaved parmesan cheese
Orzo rice pasta with cherry tomatoes, seasonal bell peppers, fresh basil leaves & parmesan
cheese
Mixed Organic greens with balsamic vinaigrette, bleu cheese and candied walnuts

PASTA

Choose one of the following:
Seasonal Raviolis:
Choice of Chicken, Ricotta Cheese and Vegetable or Butternut Squash in cream sauce
Vegetarian Lasagne
Fresh pasta sheets layered with Bechemel, seasonal vegetables, parmesan cheese topped
with Tomato Basil sauce

ENTREE

Choose one or two of the following:

Roast Chicken Fillet
Herb roasted chicken fillet with Chardonnay Mushroom sauce
Grilled Trip Tip of Beef
Pepper Grilled Beef Tri Tip with Au jus and horseradish cream
Roast Pork Loin
Spice rubbed pork loin, slow roasted and served with Dried cherry Gastrique
Braised Lamb Shanks
Lamb shanks braised with Herb de Provence and Aromatic vegetables. Served with
Rosemary Pan sauce
Roast free-range half chicken
Spice rubbed and Roasted with Citrus juices and Chardonnay

ACCOMPANIMENT
Choose two of the following:
Mashed Potatoes - Basmati & Wild rice pilaf - Roasted Yukon Gold Potatoes - Seasonal
Vegetables
Bread and Coffee service included

DESSERT
Chef’s Choice
$28.00 for one entrée plus tax & 20% gratuity / $34.00 for two entrée plus tax



