DINNERENTRELES

Ovcr 50 Guests Guarantccc] - Choicc of UP to Two Entrccs
(Higl—ucr Price Will APP15 for Botl’] [ ntrees)
50 or cher Gucsts Guarantcccl — Cl’\oicc of Onc E_ntréc

[~ ntrée Sclcctions Include your (hoice of Salad, Starch and Dessert,
Chcps Sclcction of \/cgetab]cs, Assortcc! Ro”s and Buttcr
(Coffee, T ea and Decaffeinated (offee

' Pancetta Wrappcd Pork | oin $51.95 per person

With APPle Kies]ing Jus

| Chicken Oscar $%5.95 per person
il

| Breast of Chicl(en Toppec‘l with Asparagus, Dungencss Crab and béamaisc Sauce

Chicken and Gnocchi with Goat Cheese $32.95 per person «
Gnocc}wi ina C;arlic Cream Saucc Toppcd with Roasted Chicken Breast and Goat Chccsc Garnish |

*excludes a choice of starch

Garlic Herb Crusted Prime Rib $35.95 per person
Frime Rib Roast Rubbed and Slow Roasted, Toppec] with Au~Jus

Parmesan Crusted Alaskan Halibut Piccata Market Frice
With Beurre Blanc Sauce

Balsamic Grilled Portobello $26.95 per person
Marinated in Ealsamic \/incgar, Ohve Oll and [resh Gar[ic, ToPPcc{ with Sautéecj Seasona| \/egctab]es and Farmesan

Bonclcss Braised Bccmc 5hort Ribs $34.95 per person
With Roastcd Root \/cgctab]cs ona Bed of Gar]ic Masl‘lcc{ Fotatoes

*excludes choice of starch

Filet Mignon- The King of Steaks $40.95 per person i
becmc T enderoin Steak Topped with Portobella Finot Noir Demi-Glace 1

SPinach Ricotta Kavioli $29.95 per person
Egg Ra\'io]is Filled with Spfnach, Parmesan, Fccorino and Ricotta Cheeses | ossedina Sundriccl T omato Marinara

Bn’c and Crab 5tu1q:cd Salmon $56.9% per person
WIICI Nor‘thwcst Sa]mon f:i”ec{ with Dungcncss Crab, Cream C]’lccse, 5ca”ions, ]_emon and Brie,
ToPPed with a Lig}wt Dill Cream Sauce

Tigcr Prawns $34.95 per person
With Diced Roma T omatoes and Parmesan on a Bed of Linguini Pastaina [Feta Cream Sauce

*excludes choice of starch

‘ All items are subject to 21% service charge
| Prices and selections are subject to change
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* LUNCHANDDINNERACCOMPANIMENTS

Your Cl’)oicc of Onc Sa]acl, Onc Starch and Onc Dessert

SALADS
Caesar Sa]ac] with Shrecldecl Farmcsan and Gar[fc Croutons

T ossed (Greens Toppeé with Cucumber and T omatoes, with Cracked Feppcrcorn Ranch
SPinach with Bacon, E_gg and Shaved Red Onionin Balsamic \/inaigret’cc

Add to Ang Salac{
Bay SHrimP $%.50 Dungcness Crab $5.00

STARCH
Yukon (Gold Fotatoes with C}ﬂ'vc PButter
Gar]ic or Horserac{is]—) Mashed Fotatoes
Orz.o Kice Fila)c
Tri~Color Roasted Fotatoes

DESSERTS
Mocha ]:uc]ge 51”( T orte
Marionberrg 5wir] Cl'xcesccake :
Raspherrg Foppysecd Cake %
Lemor\ 51”< T orte :

Mi]kg Wag T orte f
New York Checsccai(e with Strawberry Sauce '
Crémc Brulce Ciﬂeesccakc ;
Tiramisu
Carrot Cakc
APP‘C Crumb Fie

SFECIALTY DESSERTS ($3.95 more per person) ]
Strawbcrqj Pavarian | orte f
Espresso Fudge Babg Cake
C]—voco]atc Tulip Cup with 5trawberr9 Mousse
Fear Almoncl Tart
Bakcd Fudgc Tart
Add Vanilla Bean Jce Crcam for $2.00 more per person

All items are subject to 21% service charge
Prices and selections are subject to change
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DINNERBUFFET

Minimum 100 Pcop]c

i Artichoke (aesar Salad with Parmesan and (Garlic Croutons
1 FField Greens and Spinach Toppc& with Cl‘xoppcd E_gg, Bacon and Red Onion
% in a (3rain Mustard and Red Wine \/inaigrettc
; Scasonal FFCSI"I I:ruits
Chefs Selection of \/cgctables
Assorted Ro”s and Buttcr |

Assorte& Tor’ccs and Chccsccakcs v

Frcshly Brewed Coffee, Decaffeinated (Coffee and T ea

| SALADS
(5c|cct Two)
Caprese Sa]ad
Asian Noodle Salad '
Fenne Pasta Salad with [Tresh T omatoes, Artichoke and [Fresh Basil
Peet and Mandarin Orangc Salad

MAINENTREE SELECTIONS
Chicken [Florentine with Garlic Roscmarg Farmesan Cream

: Girilled Wild Northwest Salmon with [Hazelnut Putter
| Roast Pork | oinin Hoisin Sauce
Grilled Chicken with \Wild Mushroom Marsala Sauce
% Roasted Wild Salmon with Dill Capcr Cream Sauce
' Linguinf Fasta with Sundried T omatoes, [eas and [Feta Cheesc ;

Girilled TriJcip Steak with Red Onion Mojo ‘
Gar]ic Roasted Frime Rib of PBeef with [Horseradish and Au Jus*

| STARCH
(Sclcct Two) t
Orzo Rice Filaf
Garlic Roasted Red Potatoes
Yukon Gold Fo’catoes with Chivc Buttcr
Tri-Color Roasted Potatoes
Garlfc or Horscradisl’x Mashed Fotatocs

Sclcctior\ of Two Entrccs $40.95 per Persor\/Thrcc ]:_r\trccs $44.95 per person

*$75.00 Car\/er [Fee per Carver
$3.00 Additional per person for minimum of 75 guests, i

{ $5.00 Adc{itional per person for minimum of 50 guests
Add Foaclﬁed Frawns on lcc for $5.95 per person

All items are subject to 21% service charge
Prices and selections are subject to change
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