
Plated EntreesPlated EntreesPlated EntreesPlated Entrees    
Our event planners can help you create a special menu for your party.  For groups of up to twentyup to twentyup to twentyup to twenty people we allow two two two two 
choices plus a vegetarian optionchoices plus a vegetarian optionchoices plus a vegetarian optionchoices plus a vegetarian option.  Groups over twentyover twentyover twentyover twenty please select from one choice or allow for preone choice or allow for preone choice or allow for preone choice or allow for pre----ordering.ordering.ordering.ordering.    
  
Plated entrees come with a choice of a Caesar salad or a House salad, chef’s accompaniments, freshly sliced bread 
and butter.  Also included are coffee and assorted hot teas. 
              Dinner/Lunch 

Horseradish Crusted Salmon…………Horseradish Crusted Salmon…………Horseradish Crusted Salmon…………Horseradish Crusted Salmon………………………………………………………………………………….…………………………………………………………………………….…………………………………………………………………………….…………………………………………………………………………….……22224.954.954.954.95/22.95/22.95/22.95/22.95    
 Fresh caught local salmon, topped with a spicy crisp horseradish crust and lemon cream sauce, and baked to    

perfection 

Top Sirloin Oscar…………………………………Top Sirloin Oscar…………………………………Top Sirloin Oscar…………………………………Top Sirloin Oscar…………………………………………………………………………….…………………...……….………………………………………….…………………...……….………………………………………….…………………...……….………………………………………….…………………...……….30.9530.9530.9530.95/28.95/28.95/28.95/28.95    
Topped with lump crab meat in a béarnaise sauce 

GiGiGiGingersnap Crusted Rack of Lamb …………ngersnap Crusted Rack of Lamb …………ngersnap Crusted Rack of Lamb …………ngersnap Crusted Rack of Lamb ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………31.9531.9531.9531.95/29.95/29.95/29.95/29.95    
A Frenched rack of New Zealand lamb, coated in a crushed gingersnap crust and served with a red wine gastrique 
sauce 

Chicken Cordon Blue ………………………Chicken Cordon Blue ………………………Chicken Cordon Blue ………………………Chicken Cordon Blue ……………………………………………………………………………………….…………..……………………………………………………………….…………..……………………………………………………………….…………..……………………………………………………………….…………..24.9524.9524.9524.95/22/22/22/22.95.95.95.95    
A breast of chicken stuffed with smoky ham and Swiss cheese, hand breaded and sautéed, served with a forest    
mushroom sauce 

Herb Baked Halibut Fillet………………Herb Baked Halibut Fillet………………Herb Baked Halibut Fillet………………Herb Baked Halibut Fillet…………………………………………….. ………………………………………………………………………….. ………………………………………………………………………….. ………………………………………………………………………….. ……………………………………………27.9527.9527.9527.95/25.95/25.95/25.95/25.95    
Alaskan halibut steak coated in a medley of fine herbs and slowly oven roasted 

Porcini Crusted Pork TenderloinPorcini Crusted Pork TenderloinPorcini Crusted Pork TenderloinPorcini Crusted Pork Tenderloin    ………………………………………………………………………………………………………………………..…..…..…..…………………………………..…………………………………..…………………………………..…………………………………..…..26.95…..26.95…..26.95…..26.95/24.95/24.95/24.95/24.95        
A pork tenderloin dredged in dried porcini mushrooms 

Double Cut Slow Roast Pork ChopDouble Cut Slow Roast Pork ChopDouble Cut Slow Roast Pork ChopDouble Cut Slow Roast Pork Chop    …………………………………………………………………………………………………………………………………..…..…..…..….…………………….……….…………………….……….…………………….……….…………………….……24.9524.9524.9524.95/22.95/22.95/22.95/22.95    
With a Rosemary Maple Glaze 

Grilled Bacon Wrapped Tenderloin of BeefGrilled Bacon Wrapped Tenderloin of BeefGrilled Bacon Wrapped Tenderloin of BeefGrilled Bacon Wrapped Tenderloin of Beef    ………………………………….………………………………….………………………………….………………………………….…………………………………………29.95…………29.95…………29.95…………29.95/27.95/27.95/27.95/27.95    
An 8oz. Tenderloin, grilled to medium and finished with a Merchants du Vin sauce 

Wild Mushroom RavioliWild Mushroom RavioliWild Mushroom RavioliWild Mushroom Ravioli    ……………………………………………………………………………………………………………………………………………………………………………………………………………….……………………………………………….……………………………………………….……………………………………………….…………19.9519.9519.9519.95/17.95/17.95/17.95/17.95    
Fresh ravioli with ricotta cheese, roasted onions and garlic and a mélange of wild mushrooms, baby arugula and          
asparagus 

CrabCrabCrabCrab    Stuffed SoleStuffed SoleStuffed SoleStuffed Sole…………………………………………….. …………………………………………….. …………………………………………….. …………………………………………….. ……………………………………………………………………………………………………………………………………….…………………………….…………………………….…………………………….24.9524.9524.9524.95/22.95/22.95/22.95/22.95    
A fillet of Petrali sole filled with a Dungeness crab and herb mixture, baked and covered with a lemon caper sauce 

Grilled Vegetable PlateGrilled Vegetable PlateGrilled Vegetable PlateGrilled Vegetable Plate    ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……….……….……….……………………….17.95……….17.95……….17.95……….17.95/15/15/15/15.95.95.95.95    
Seasonal vegetables seasoned and tossed in olive oil with fresh herbs, then grilled 

Portobello Parmesan…………………………………………….. ……………………………………………………...…18.95Portobello Parmesan…………………………………………….. ……………………………………………………...…18.95Portobello Parmesan…………………………………………….. ……………………………………………………...…18.95Portobello Parmesan…………………………………………….. ……………………………………………………...…18.95/16./16./16./16.95959595    
Fresh Portobello mushrooms topped with marinara and parmesan and broiled 
 

Prices Subject to Change 
  

 


