
~Appetizer~

Beef Carpaccio

Parmesan cheese, capers, parsley and field greens topped with whole grain mustard aioli

Pan Seared Scallops

Succulent scallops pan-seared in a white wine reduction

~Soup or Salad~

Tomato Bisque

Strawberry Field Greens Salad with Sweet and Sour Vinaigrette

~Main Dish~

8oz Filet Mignon

Accompanied with a roasted potato cake and a red wine veal demi-glace

New Zealand Rack of Lamb

Accompanied with roasted garlic mashed potato, grilled asparagus, and a red wine veal demi-glace

Pan Seared Salmon

Accompanied with wild mushroom risotto and a creamy lemon butter sauce

~Dessert ~

Cheesecake

Garnished with fresh berries

Warm Chocolate Cake

Served with vanilla ice cream and drizzled with chocolate sauce


