
  

 

 

 

                                        $99.00 Per Person + Tax 
                

Chef’s Choice Hors D’ oeuvres 

3 Pieces Per Person, 2 Hot & 2 Cold 

 

Appetizers 
One Choice Of: 

 

Rainforest Salad 

Heritage Blend, Julienne Bell Peppers, Roasted Corn, Cranberries, Pear & Maple Balsamic 

Caesar Tower 

Crisp Romaine Rounds, Pancetta, Parmesan Crisp, Crostini & Roasted Garlic Lemon Dressing 

Tomato & Feta Salad 

Grape Tomatoes, Crumbled Feta, Yellow Pepper, Radicchio, Arugula & Oregano Red Wine Vinaigrette 

Penne Pomodoro  

Red Wine Tomato Sauce & Fresh Basil  

 

Entrees 
One Choice Of: 

 

Whole Roasted NY Striploin 8oz & Red Wine Demi 

Herb Crusted Chicken Supreme 7oz & Marsala Wine Reduction 

Braised Lamb Shank & Natural Pan Jus 

Crispy Pork Tenderloin & Sesame, Soy & Hoisin Glaze 

Tuscan Salmon & Caper-Sun Dried Tomato Cream Reduction 

Rainbow Trout & Lemon-Dill Butter Sauce 

 
All main course selections are served with Chef’s choice seasonal vegetables and your choice of: 

Horseradish & Cauliflower Mash, Roasted Potato Pave OR Whipped Garlic Mash 

 

Dessert 
One Choice Of: 

 

Vanilla Panna Cotta  

Raspberry Sauce & Mint 

Crème Brulee 

Choice of; Vanilla Bean, Espresso or Grand Marnier 

Warm Flourless Chocolate Cake 

Powdered Sugar, Berry Coulis & Fresh Berries 

Tiramisu 

Double Espresso, Fresh Berries & Chocolate shavings 

 

 
Also Includes: Late Night on Each Table - Pastries & Fruit Display w/ Coffee and Tea  

& Standard Bar Package with House Wine 

 

Set Menu Package 1 
 


