
Silver Plated Dinner

Dinner will also include house-made bread, coffee, fountain
drinks, & tea. Host must provide guest entree selections 10 days

prior to the event.

$65 per person plus tax & service charge.
Selections & pricing are subject to change.

Choice of Salad:

Garden Salad -or- Caesar Salad

Please Choose Three Entrees to Feature:

Grilled NY Sirloin
10 oz, sauteed mushrooms, mashed potato

Duroc Dry-Aged Pork Chop
chimichurri spice blend, VT spätzle, maple mustard dressing

Boneless Braised Short Ribs
roasted carrots, pan gravy, mashed potato

Stuffed Chicken Breast
spinach, cheddar, sauce supreme, rice pilaf

Pan-Seared Salmon
lemon dill beurre blanc, rice pilaf

Baked Center Cut Cod Loin
lemon, white wine, butter, cracker crumb, mashed potato

Cheese Ravioli Pomodoro

Please Choose One Dessert:

Chocolate Mousse Cake

Carrot Cake

Seasonal Cheesecake



Gold Plated Dinner

Dinner will also include house-made bread, coffee, fountain
drinks, & tea. Host must provide guest entree selections 10 days

prior to the event.

$75 per person plus tax & service charge.
Selections & pricing are subject to change.

Choice of Salad:

Garden Salad -or- Caesar Salad

Please Choose Three Entrees to Feature:

Filet Mignon
8 oz,  red wine reduction, sauteed mushrooms, mashed potato

Roasted Rack of Lamb
herb pesto, mashed potato

Slow-Roasted Prime Rib
au jus, mashed potato

Baked Jumbo Sea Scallops
lemon, white wine, butter, cracker crumb, mashed potato

Broiled Halibut
lemon dill beurre blanc, rice pilaf

Porcini Truffle Ravioli
rosemary, garlic cream sauce

Please Choose One Dessert:

Chocolate Mousse Cake

Carrot Cake

Tiramisu

Seasonal Cheesecake


