POULTRY:

Chicken Chardonnay-Oven Roasted
Chicken with fresh basil roasted red
peppers in a creamy white wine sauce.
Roasted Turkey Breast-Herb Encrusted
with Sage Butter.

Chicken Marsala-Premium Chicken breast
in a portobello and marsala wine sauce.
Pesto Parmesan Chicken-Grilled Chicken
Breast with fresh parmesan, bell peppers
and herbs in a creamy pesto sauce.
Chicken Francese-lightly battered pan
fried chicken breast in a white wine lemon
butter cream sauce.

FISH:

Happock FLoreNTINE-BroILED ATLANTIC
Happock WITH SAUTEED ROMA TOMATOES
AND SPINACH IN A WHITE WINE CREAM SAUCE.
THa1 Basi. Cop-IceLanpic Cop BROILED
WITH FRESH THAI BASIL IN A FIRE ROASTED RED
PEPPER COCONUT CREAM SAUCE.
RoasTeD SaLMON-TOPPED WITH A FRENCH
HERB SALSA * ADDITIONAL PER PERSON MP

BEEF:

Sticep Top Rounp-wiTH AUJUS AND
HORSERADISH.

BarseqQuUE Beer BriskeT-SMoxeD TExAS
STYLE WITH OUR HOUSEMADE MESQUITE
BarBEQUE Sauce * ApprrioNaL $10/pERsON
NY Strir SIRLOIN-WITH GRILLED
PORTOBELLOS&PORT WINE DEMI GLAZE
* ADDITIONAL PER PERSON MP
Queen Cut PriMe RiB-CoATED WITH FRESH
ROSEMARY, CRUSHED PEPPERCORNS, AND TOPPED
WITH BLUE CHEESE OR FRESH HERB COMPOUND
BUTTER * ADDITIONAL PER PERSON MP

PORK:

RoasTt Porx SHOULDER-SLow RoasTeD
wiTH FrREsH Rosemary anD MarLe Honey
GLAZE.

Barsecue PuLLeED Pork-SMmokep TExas
STYLE WITH OUR HOUSEMADE MESQUITE
BARBECUE SAUCE.

Grazep HAM-BROWN SUGAR HONEY GLAZED.



SALAD:

SIGNATURE-

FRESH STRAWBERRIES, BLUEBERRIES,CANDIED
PECANS, FETA,CUCUMBER, AND FRESH MINT OVER
CHOPPED ROMAINE AND MIXED GREENS. SERVED

WITH RASPBERRY VINAIGRETTE.
CEeAsaAr-

ROMAINE LETTUCE, SHAVED PARMESAN, FRESH
BAKED CROUTONS, CRISPY BACON, SERVED WITH
CREAMY CAESAR DRESSING.

GGARDEN-

ROMAINE AND MIXED GREENS, CHERRY
TOMATOES, SHARP CHEDDAR, BELL PEPPERS,
CUCUMBER, BLACK OLIVES, FRESH BAKED
CROUTONS, SERVED WITH BALSAMIC
VINAIGRETTE.

APPETIZERS:

Caprese BrRuscHETTA
TripLE BErRrRY MarscaronE CrosTINI
ANTIPASTO SKEWERS
CockTaiL MEATBALLS
CranBerrY Pecan GoaT CHeese CrosTINI
AssorTED CHEESE&(CRACKERS
SpinacH & ArticHokE Dip witH Prra Breap
AssorTED CuTt VEGETABLES wiTH HumMus
Fresn Frurr SKEwERs

VEGETARIAN:

SpINACH&ARTICHOKE STUFFED MuUsHROOM-
LARGE GRILLED PORTOBELLO STUFFED WITH
FRESH SPINACH, ARTICHOKES, CREAMY
PARMESAN, SHALLOTS, AND HERB BREADCRUMB
TOPPING.

BurTERNUT SQUAasH RavioL1-STUrrED wWiTH
BUTTERNUT SQUASH AND SWEET POTATO PUREE,
COATED IN SAGE BROWN BUTTER.

Toru & SumMmeR VEGETABLE CURRY-
EcerLanT, SuMMER SqQuasH, ZuccHINT,
Crispy Pan Friep Toru IN A cREAMY
COCONUT RED CURRY SAUCE.

SIDES:

Roastep Rosemary PoTaToEs
GourMET Macaront & CHEESE
GriLLED PArRMESAN AsPARAGUS
Green BEan&CarroT MEDLEY
Wb Rice PrLar
Roastep SweeT PoTaTOES
Garric MasHeD PoTaTOES
PennNe Broccorr ALEREDO
Bakep Porato
GRILLED SEASONAL VEGETABLES
CrantrO LiME BasmaTi Rice
Roastep Rep Peprer Risoto

WHhrrrep FETA&PEAR CROSTINT WITH HOT HONEY Hers StUurriNG

AND CRUSHED PISTACHIOS MarLe GrLazeDp CARROTS

BurreT STYLE DiNNER PackaGE $37.95/PER PERSON PLUS TAX AND 20% SERVICE
CHARGE(DOES NOT INCLUDE GRATUITY)
INCLUDES ALL DINNERWARE-PLATES, NAPKINS,SILVERWARE, AND TABLES BUSSED. 20% NON
REFUNDABLE DEPOSIT REQUIRED TO SECURE YOUR DESIRED DATE, REMAINING BALANCE WILL BE
DUE THE WEEK OF THE EVENT. CHOOSE TWO APPETIZERS, TWO PROTEIN OPTIONS, TWO SIDES,

SALAD. INCLUDES DINNER ROLLS & BUTTER ROSETTES.
PLATED DINNERS, DINNER STATIONS, FAMILY STYLE DINNERS,

GRrAZING TABLES, CHARCUTERIE AND UPGRADED APPETIZERS

AVAILABLE FOR CUSTOMIZATION
ConTAacT LYNDSEY TO BOOK TODAY

(315)956-5310



