
Main Cour se ROAST BEEF STRIPLOIN
Creamy Mushroom & Dijon Sauce, 

Whipped Potatoes, Seasonal Vegetables

seared Atlantic salmon

Herb Mashed Potato, Seasonal Vegetables,

Lemon Chive Beurre Blanc

Desser t Lemon Tart
Fresh Berries

New York style cheesecake
Berry Compote

Caesar salad
Romaine Hearts, Double Smoked Bacon,

Shaved Parmesan, Creamy Garlic Dressing

Seafood Chowder
Shrimp, Clams, Scallops, Mussels, Herbed Cream 

Broth, Potatoes, Vegetables & Smoked Bacon

o r

o r

o r

Prix Fixe Menu 

Appet i ze r

Wild mushroom Risotto (V)
Porcini,  King Oyster and Cremini Mushrooms, 

Seasonal Vegetables, Arborio Rice & Herbs,

Parmsan Cheese

o r Duck Confit

o r

Herb Mashed  Potato, Seasonal Vegetables,
Orange Gastrique

cocktail reception  (Select 3 items )

Seasonal Hot and Cold Hors D’Oeuvres


