MENU

Main Entrée

Young Spinach with Dried Cranberries and Roasted
Pears, Bleu Cheese Crumbles and Toasted Pecans
accompanied with a Strawberry Dressing

Herb Wine Marinated Petite Filet of Beef and Grilled
Wild King Salmon served with a Chardonnay-Leek
Ragout with Garlic Mashed Potatoes, Broccoli and

Baby Carrots

Chocolate Marble Cheese Cake with a Raspberry
Coulis Painted Plate

Vegetarian Entrée

(Advance Reservation Required)

Ratatouille Style Vegetables including Eggplant,
Squash and Zucchini in a Puff Pastry Crust and served
with Marinara Sauce and a Balsamic Drizzle




