Dinner Plated 2o

ASSORTED MINI FILONE

whipped rparmesansbul tiex
* %X

TOMATO BASIL SOUP

puréed plum tomatoes, fresh cream, basil,
ivesh ‘pacmesam, . cornbaead’ crouBcns

O in

NICE LITTLE SALAD

crisp romaine, coinbread croutons, grape uomauOCu, aoau
cheese, cucumber, 'rad ishy cendietGl pecans,  Honey l1imae dressing

ek

80Z CAB SIRLOIN STEAK

| l b-l-_LLJ_OCL T“CQ_LU.TI} aie
broccolini, yukon (gold mashed, peppercoin salce

Qi

ASIAN MARINATED SEARED ALBACORE TUNA

SR e e S Rk g = e G FileTe and vegetables
balsamic 50y reduction
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MEDITERRANEAN PENNE =

kglanata ‘olives, basily tomaloep, artichokesy yellow -peppers,
goat cheese

Fkk

CHOCOLATE CARAMEL SUNDAE

vanilla gelato with fudge sauce, caramel,
WL DID,E G -CrinC Gollly, Gl C R Vo Ol O 1)

COFFEE OR TEA

 MINIMUM 20 GUESTS




Dinnep Plated s

ASSORTED MINI FILONE

whipped parmesan butter
* k%

THAI LEMONGRASS CHICKEN SOUP

coconut. -nmilk, mushroonms & peppers
ox
ROGUE CAESAR SALAD
crisp‘romaine, house mcoinbread croutons, fresh parmesan
ko

CAB NEW YORK STEAK

grilled medium rare
SR s SCrk) Bl (L Ei 38 N k) Ol OSSN O pebl L CIE O dodol ey mPEOPPE LGOI L SEUCE

. MAPLE SAKE MARINATED SOCKEYE SALMON
shditakewbeek X150t 0y baby-bekschoy, shiitake broth

WILD MUSHROOM CAPELLINI

wild mushrooms, pCqu, tomatoes, "arugula,
fresh grated  parmesan

Fok

STRAWBERRY SHORTCAKE

fresh stirawberries, strawberry gelato,
WS pide desehdeiahnt ko rscasl et Sl uho;ucake =SS i

COFFEE OR TEA

MINIMUM 20 GUESTS




Dinner Plated 4o

ASSORTED MINI FILUNE

whi pped wparmesan: butter
* X

HOUSE MADE WONTON SOUP

2 chicken wonsons, fresh vegetables, gingcs.infused broth

OFs
SEARED SCALLOPS
sWweet_cardolr risottol ‘starieniseSsyrup, five spiees
0x

SPINACH AND ARUGULA SALAD

baby gireens with toaslted almonds,
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8 0Z CAB SIRLOIN STEAK

E&J_.L.LOQ. I”OCA..LMI” ...a... ‘
broccolini, poxrcini butter, demi glace
Js@ib silesde cicians 0Nl el dee e e.51e
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PAN ROASTED HALIBUT

mango miso sauce, edamame beans, glazed cariotls,
Bemon g ko ausimn Tils od NDEMEs0 s I el

Ot

HAZELNUT CRUSTED DUCK BREAST

o, served mediunm
sA1ldtake-le ek ST 50l gy Wikl Qe PldieDeinyma i =2t 826G, Caai0.ts
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MEDITERRANEAN PENNE

kalgnata olives, basil, tomatoes, astichokes, yellow  peppers,
goat cheese
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CHOCOLATE PEANUT BUTTER EXPLOSION

JERe s SR O Espresso SAQEIE JLeinEs (OB IREL ChOCOlduL PSSy D GEEGICES
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COFFEE OR TEA

~ MINIMUM 20 GUESTS




