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FALL DINNER SAMPLE MENU

First Course 

Autumn Butternut Squash Soup

Salad
Caesar Salad
Romaine Lettuce, Croutons, Shaved Pecorino Romano Cheese, Creamy Garlic Dressing

Entrée

Beef Tenderloin Tips with Roasted Potatoes

Broiled Atlantic Salmon Marinated in Dill Beurre Blanc with Garden Rice

Mushroom Tortellini – Blend of Shiitake and Portobello Mushrooms in a Creamy Light Alfredo Sauce



Dessert
Wedding Cake

Warm Apple Crisp – Lace Nut Tuille, Streusel Topping, Caramel-Apple Ice Cream

Assortment of Petite Pastries and Chocolates 

Price Range $28-$35 per person   
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SPRING STATIONS SAMPLE MENU

Salad
Local Field Greens, Grape Tomatoes, Carrots, Baby Beets, House Croutons,
Tender Alfalfa Sprouts, Crumbled Danish Bleu Cheese, Olives,
Red Wine Vinaigrette and Creamy Bleu Dressing

Pasta
House Made Ravioli with 

Pesto, Marinara and Tomato Vodka Sauce 
Carving Station
Prime Rib of Beef with Natural Au Jus

Oven Roasted Turkey Breast

Fresh Green Beans

Garlic Mashed Potatoes

Dessert

Cheesecake with Fresh Strawberry Topping
Assortment of Petite Pastries and Chocolates

Price Range $25-$30 per person 
