Available for 40 Guests or Less

APPETIZER

Grilled Shrimp
Scampi Orzo
Salsa Verde

Rolls and Butter

SALAD

Field Greens
Cranberries, Toasted Walnuts, Crumbled Goat Cheese
Balsamic Vinaigrette

ENTREE

Guests will select entrée the night of the event

Slow Cooked Short Rib of Beef
Thyme Beef Reduction

Grilled Salmon
Dijon White Wine Nage

Roasted Bone-In Chicken Breast
Chicken Jus

Seasonal Vegetarian

DESSERT

Banana Cream Cheesecake
Vanilla Wafer, Bourbon Caramel

Freshly Brewed Ellise Coffee, Decaffeinated Coffee and Assorted Mighty Leafo Teas

All Prices are subject to a 20% Service Charge and 8% Sales Tax



