POULTRY:

Chicken (lardnnn:y{)\*cn 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 layered with bell peppers, fresh
parmesan 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 Frorenting-Browen Arianric

HADDOCK WITH SAUTEED ROMA TOMATOES
AND SPINACH IN A WHITE WINE CREAM SAUCE.
Trar Basn. Cop-lceranoic Cop sronen
WITH FRESH THAI BASIL IN A FIRE ROASTED RED
PEPPER COCONUT CREAM SAUCE.
RoasTep SaLmon-rorrep with A Frencu
HERB SALSA.

BEEF:

Suicep Tor Rounp-witH Aujus AND
HORSERADISH.

Barseque Beer Brusker-Svoxep | exas
STYLE WITH OUR HOUSEMADE MEsSQuITE
Barseque Sauvce *Apprmonar $10/rerson
NY Starr Stmeomn-wrrn GrivLen
PORTOBELLOSKPORT WINE DEM! GLAZE
* ApormionaL $10/person.

Queen Cur Prave Ris-Coarep wrrh sress

ROSEMARY, CRUSHED PEPPERCORNS. AND TOPPED
WITH BLUE CHEESE COMPOUND BUTTER *

ApormionaL $10/rerson.

PORK:

Roast Porx SHouLper-Stow Roasten
witH Fresu Rosemary ano Marce Honey
Graze.

Barsecue PurrLep Pork-Smoxen Texas
STYLE WITH OUR HOUSEMADE MESQUITE
Barssecue Savce.

Grazep HAM-sROWN 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.
Crasar-

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

Garpen-

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

APPETIZERS:

Carrese BruscHeETTA
T rrre Berny Marscarone CrostTivg

ANTIPASTO SKEWERS

Cockran. MearsaLrs
Cranserry Pecan FraTseean
AssorTeD Creese&Crackers

SemnvacH & Arncioxe Dir wite Prra Brean
Assortep Cur Vecerasies wrre Hummus
Frest Frurr Skewens
Dirry Martivg De witet Frenas Breao

VEGETARIAN:

SeinacH&ArTicHokE STurrep MusHroOM-
LArGe GRILLED PORTOBELLO STUFFED WITH
FRESH SPINACH, ARTICHOKES, CREAMY
PARMESAN, SHALLOTS, AND HERS BREADCRUMS
TOPPING.

BurrernuTt SqQuas Raviows-Srurren wrmi
BUTTERNUT SQUASH AND SWEET POTATO PUREE,
COATED IN SAGE BROWN BUTTER.

Toru & Summer Vecerasre Curry-
Eaariant, SumMmer Squasi, Zucaun,
Crispy Pan Fraep Toru v A creamy
COCONUT RED CURRY SAUCE.

SIDES:

Roasten Rosemary Poraross

Gourmer Macaron & CHeese
Grivren Parmesan Asparacus
Green Bean&Carror MepLey
Wio Rice Puar
Roastep Sweer Poraroes
Garvie Masuen Poraroes
Pexne Broccowur Avsreno
Baxeo Poraro
Griren Seasonar Vecerasies
Ciantro Live Basman Rice
Roastep Rep Perrer Risoro
Hers Sturrine
Marre Grazep Carrors

BurreT StyrLe Dinner Packace $37.95/PER PERSON PLUS TAX AND 20% SERVICE
CHARGE(DOES NOT INCLUDE GRATUITY)

INCLUDES ALL DINNERWARE-PLATES, NAPKINS,SILVERWARE, AND TABLES BUSSED. 207 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.

PraTeED pinners, Dinner Stamions, Famiy Styie Dinners,

GrAZING TABLES, CHARCUTERIE AND UPGRADED APPETIZERS
AVAILABLE FOR CUSTOMIZATION
ConTacT LYNDSEY TO BOOK TODAY

(315)956-5310



