
 
MENU 1 

 

Crab Cake   
Jalapeno cream dressing & Red Onion Marmalade 

*** 

Roasted Corn Soup 
with blue corn chips 

or 

Blû Chopped Salad 
Julienne lettuce, onions, apple, egg, raisin, creamy honey mustard vinaigrette 

 fried leeks 

*** 

Slow Braised Lamb Shank 
Mixed bean ragout, Rosemary sauce  

or 

Pan-seared Rock fish  
Mango pineapple salsa  

Lemon butter sauce 

or 

Grilled Angus New York Sirloin Steak 
Sauté caramelized onion 

Entrées served with garden vegetables & mashed potatoes  

*** 

Warm Apple Pie 
Butterscotch ice cream 

or 

Chocolate Molten Pudding 
Vanilla ice cream 

 Fresh berries 

*** 

Cookies 

Coffee or Tea 

 

 

$72.75 per person plus 20% service charge 

 

 

 



 
MENU 2 

 

Seared Scallops & Bacon Chips 
with mixed green salad, orange vinaigrette 

or 

Portobello Mushroom 
Goat cheese, poblano pickles 

*** 

 Leek and Potato Soup  
with tortilla chips 

or 

Baby Spinach Salad 
with boiled egg, crispy bacon and warm vinaigrette 

*** 

 Tequila Lime Sherbet  

*** 

Broiled Rib Eye   
Caramelized onions, red wine sauce 

or 

Pan-seared Chilean Sea Bass 
Ginger-orange glaze,white wine sauce 

or 

Pork Chop Scaloppini 
Wild mushroom sauce 

Entrées served with garden vegetables & mashed potatoes 

*** 

Warm Peach Cobbler 
with butterscotch ice cream 

or 

Tiramisu 
 with Kahlúa cream sauce 

*** 

Petit Four 

*** 

Coffee or Tea 

 

 

$79.75 plus 20% service charge 

 



 
MENU 3 

 

Cajun Soft Shell Crab 
Arugola, pineapple poblano salsa, 

Mango vinaigrette 

or 

Filo Wrap Goat Cheese  
Mixed green, apple slaw 

Walnut salad 

 Orange honey vinaigrette 

*** 

Broccoli Soup   

with tortilla chips 

or 

Caprese Salad 

Fresh mozzarella, sliced tomato tower, 

Balsamic reduction  

*** 

 Strawberry Sherbet with Prosecco 

*** 

Grilled Lamb Chop Chimicuri Crusted 
Jus  

or 

Corn Meal Apricot Crusted Salmon 
Saffron cream sauce 

or 

Grilled Coffee Rub 8 0z CAB Beef Tenderloin  

Portobello slice, red wine sauce 

Entrées served with garden vegetables & mashed potatoes 

*** 

Baked Mixed Berry Cheese Cake 
Berry compote 

or 

Warm Chocolate Mud Pie 
Bailey’s Ice cream 

 Vanilla cream sauce 

*** 

Petit Four 

*** 

Coffee or Tea 

$85.75 plus 20% service charge 


