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Saturday, February 11,2012 Dinner

1st Course (Choice of One)

CAESAR SALAD MIXED GREENS FRENCH ONION SOUP
Grilled romaine hearts drizzled with | Baby greens tossed in a raspberry | Caramelized onion simmered in a
a broken Caesar dressing vinaigrette with dried cranberries, | rich beef broth and topped with a
garnished with Pancetta and spicy pecans, goat cheese crumble | sourdough crouton and smothered
Parmesan cheese with melted gruyere cheese

2nd Course (Choice of One)

ESCARGOT BLUE BREADED GOAT PANCETTA SHRIMP
CHEESE BAGEL CHEESE 3 black tiger prawns wrapped in
Tossed in a stilton tarragon cream | Gently baked and place atop of a |  pancetta and grilled to perfection C i~
sauce smothering a grilled bagel | mango puree and raspberry coulis |  atop of corn hash with Chipotle ‘ [ = %N
half topped with arugula served with fruit and crostinni BBQ sauce. 4

3rd Course (Choice of One) \

8 OZ SIRLOIN SALMON CHICKEN PORTABELLO PORK \
Grilled to your Pan seared, placed SUPREME MUSHROOM TENDERLOIN®
liking & garnished | atop of warmed potato | Lemon, thyme scented RAVIOLI Pan seared with a
with crispy onion, | arugula beet salad and | breast finished with Topped with asiago | cranberry macadamia
finished with | finished with a citrus a saffron shrimp cream sauce and nut crust finished
brandy pepper butter sauce cream sauce chive | garnished with sundried | with a dried
corn sauce mashed potato tomato & julienne cranberry jus
mushrooms

All dinners come with seasonal vegetables and choice of potato.
Accepting Reservations between 5:00 pm and 9:00 pm

Price Includes Choice of Each Course per person
And a complimentary glass of wine

Dessert Cart extra $ 3 995
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