
individuAllY plAted menus
i d e A l  f o r  g r o u p s  o f  1 5  o r  m o r e

Menu 1
warm GarliC loaf

mixed Green Salad

Choose 1 of the following, served with roasted herb potatoes and  
steamed seasonal vegetables:

muShroom aSiaGo ChiCken 
Breaded chicken breast topped with a roasted red pepper and  

mushroom asiago cream sauce.

roSemary ChiCken 
Pan seared double breasted chicken topped with a mushroom rosemary demi.

Salmon fileT 
Pan seared Atlantic salmon served with a white wine and  

lemon butter herb reduction.

Choose 1 of the following desserts:

aPPle CrumBle 
Chunks of apple topped with granola, served with vanilla bean ice cream.

or

wild Berry CheeSeCake 
Creamy plain cheesecake topped with wild berries.

Coffee or Tea

$2800
per person plus tax and gratuity
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