Holiday Party Menu Q TD ’

For Groups of 12 or More DEsenT TURTLE v

Dec 15t — Dec 231 MODERN CALIFORNIAN CUISINE

Please contact wallysdtevents@gmail.com to book your Holiday Party today!

SOUP or SALAD
(Select T'wo)
FRENCH ONION SOUP LITTLE CAESAR
Gruyere Cheese Gratinée Organic Romaine Lettuce, White Anchovies,
Gatlic Crostini
BUTTERNUT SQUASH SOUP GIOIA BURRATA

Heirloom Tomatoes, Micro Basil
Balsamic Glaze
MIXED WINTER GREENS
Red beets, Goat cheese, walnuts
Raspberry Vinaigrette

CHOICE OF ENTREES

(Select Three)
BROILED ICELANDIC SALMON LAKE SUPERIOR WHITEFISH
Red Quinoa with Edamame, Green Cabbage and Baby Shrimp,
Seasonal Vegetables Seasonal Vegetables,
Lemon Basil Beurre Blanc Roasted Bell Pepper and Tomato Coulis
SLOW BRAISED BEEF SHORT RIBS ROASTED FREE RANGE CHICKEN

Celery Root Puree, Seasonal Vegetables, Garlic Mashed Potatoes, Seasonal Vegetables

Cranberry Port Reduction Mushroom Marsala

HERCULES RANCH PETIT FILET MIGNON
Roasted Creamer Potatoes, Wild Mushrooms, Seasonal Vegetables, Peppercorn Sauce

~ (Add $15) ~

AUSTRALIAN RACK OF LAMB
Tzatziki Sauce, Garden Vegetable Medley, Rosemary Sauce

~ (Add $15) ~

CHOICE OF DESSERTS
(Select One)

CHOCOLATE SOUFFLE GRAND MARNIER SOUFFLE
LEMON BERRY BRIOCHE BREAD VALHRONA CHOCOLATE LAVA CAKE
PUDDING

$65 per person not including tax and 23% service charge


mailto:wallysdtevents@gmail.com

