PLATED DINNER ENTREES

BEEF RECOMMENDED SAUCE PAIRINGS
Pot Roast Red Wine Demi

Filet Roasted Poblano & Modelo Cream Sauce

Braised Short Ribs Korean BBQ Sauce

LAMB

Braised Lamb Shank Gremolata & Lamb Demi

Lamb Chop Sherry Veloute

PORK

Grilled Pork Chop Apple Brandy Sauce or Korean BBQ Sauce

Pork Roulade Mushroom Cream Sauce

Thin-sliced pork rolled with feta, spinach,
and sun-dried tomatoes.

POULTRY

Grilled Chicken Breast
Half Smoked Chicken
Seared Duck Breast

FISH

Soy Ginger Sticky Glaze
Herb Cream Sauce
Blood Orange Balsamic Reduction

Pecan Crusted Walleye

Soy Ginger Glazed Salmon

Butter & Herb Broiled Cod

Classic Cioppino Stew

Shrimp, clams, mussels, cod, herb and garlic
tomato broth, served with toasted bread.

VEGETARIAN

Maple Bourbon Glaze
Lemon Butter Sauce

Vegetable Lasagna
Soy-Glazed Cauliflower Steaks
Pan Fried Panko Eggplant

STARCHES

Loaded Smashed Red Potatoes (Cheddar, Seasoned Sour
Cream, Scallions, Bacon), Creme Fraice & Chive Yukon
Gold Mashed Potatoes, Mixed Beans with Honey & Onions,
Jasmine Rice with Scallions & Sesame Seeds, Scalloped
Potatoes, Brown Rice & Farro Pilaf

SALADS

Chef Salad (Seasonal Ingredients), Poached Pear Salad,
Mixed Greens (Bleu Cheese, Candied Walnuts, Honey-
Balsamic Dressing), Vegetable & Parmesan Pasta Salad,
Watercress Salad, Shaved Red Onions & Radish (With
Cucumber, Fresh Blueberries, Crushed Pistachios, Sweet
Poppy Seed Dressing), Classic Caesar Salad, Asian Crunch
Salad, Cabbage & Mixed Greens (With Carrots, Toasted
Cashews, Snap Peas, Fried Garlic, Fried Wontons, Soy
Ginger Vinaigrette), Classic Potato Salad

VEGETABLES

Roasted Seasonal Vegetables, Green Beans with Pancetta
& Almonds, Asparagus with Bacon, Asiago & Herbs,
Bourbon-Maple Glazed Carrots

DESSERTS

NY Cheesecake with Strawberry Sauce, Turtle Cheesecake
(Toasted Pecans, Caramel, Chocolate Sauce), Chocolate
Mouse (Whipped Cream, Grated Dark Chocolate), Custard
& Vanilla Cake (Chopped Macadamia Nuts, Blueberries,
Coconut Meringue, Mango Coulis), Cardamom Cake
(Poached Pears, Toasted Walnuts, Caramel Sauce,
Whipped Cream), Chocolate Cake (Ganache Frosting,
Raspberry Sauce, Powdered Sugar Dusting)
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