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DINNER MENU

STARTERS
French Onion Soup

Classic French Onion Soup / Toasted Baguette Croutons / Melted Gruyere
Lemon Pepper Calamari
Crispy Lemon Pepper Calamari/ Parsley / Bell Pepper Aioli

Wild Blueberry & Beet Salad
Fresh Spinach / Wild Blueberries / Beets / Roasted Pistachios / Goat Cheese / Blueberry Balsamic Vinaigrette

MAIN DISHES
Braised Boneless Beef Shortribs
Red Wine Jus / Parsnhip Puree / Blistered Tomatoes / Seasonal Vegetables
Blackened Salmon with Pineapple Salsa
Cajun Salmon / Pineapple Salsa / Warm Golden Quinoa / Seasonal Vegetables
Eggplant Parmesan
Crispy Eggplant / Mozzarella and Parmesan / Basil / Pasta Pomodoro
Cider Glazed Chicken Supreme
Cider Dijon Glaze / Apple Cranberry Wild Rice / Seasonal Vegetables

DESSERTS

Spiced Carrot Cake with Cream Cheese Frosting
Cinnamon Heart Créme Brulee
Triple Chocolate Mousse

! $56.95 per guest plus.taxes and gratuities
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