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CHOICE OF APPETIZER 
(Choose one) 

 

CREAMY CAULIFLOWER SOUP 
Herbed Crostini 

Truffle Oil 
 

MUSHROOM RAVIOLI 
Sundried Tomato 

Cream Sauce 
 

 
ICEBERG LEAVES 

Toy Box Tomatoes, Hobbs’ Bacon 
Sonoma Blue Cheese 

 

 
CAESAR SALAD 

Organic Romaine Lettuce, Garlic Crostini 
Caesar Dressing 

RED & YELLOW ENDIVE SALAD 
Living Watercress, Bartlett Pear, Dried 

Cranberries, Brie,  
Sherry Vinaigrette 

 

GIOIA BURRATA 
Heirloom Tomatoes, Micro Basil 

Balsamic Glaze 

 

 
CHOICE OF ENTRÉE 

(Choose one) 
 

SAUTEÉD IMPORTED DOVER SOLE 
Amandine or Meunière, 

Seasonal Vegetables and Mashed Potatoes 
 
 

ROASTED PORK TENDERLOIN 
Apple Pistachio Compote 

Roasted Garlic Puree 
Honey Garlic Sauce 

 
 

SAUTEED FILET OF BEEF 
Served Over Roasted Red Onion 

Roasted Purple Potatoes 
Brandy Peppercorn Sauce 

 
 

FREE RANGE VEAL CHOP 
Grilled Celery Root  

Rosemary Butter 
Scalloped Potatoes 

 

 
CHOICE OF DESSERTS 

(Choose one) 
 
 

BUTTER CAKE 
Raspberry Sauce 

 
 

WARM CHOCOLATE LAVA CAKE 
Vanilla Bean Ice Cream, Cherries Jubilee 

 
 

 
BAKED ALASKA 

Vanilla, Coconut Pineapple, Strawberry Ice Cream, 
Covered With Toasted Meringue, Raspberry Coulis 

 
 
 
 

COFFEE / TEA 
 

$110.00 per person 
Not Including Tax or Gratuity 

*Menu subject to change 

 


