The Art of fine food

Your Name or
Event Title Here

First Course:

Caesar Salad
With White Anchovies, Parmigiano-Reggiano
and Asiago Crouton

Entree Selections:

Portobello Wellington
With Toasted Pecan Goat Cheese Mousse, Braised
Greens and Zinfandel Reduction

Porcini Crusted Halibut

Pan Seared and Served over Artichoke Ravioli
with Beurre Blanc and Wild Mushrooms

Double Duck

Oven Roasted Duck Breast and Duck Confit
with Sweet Potato Gratin, Baby Bok Choy
and Pomegranate Demiglace

Prime Rib

With Horseradish Sour Cream,
Vegetables and Au Jus

Lamb Shank

Over Soft Sundried Tomato Polenta with Pan Jus

Dessert Choices:

*Chocolate Macadamia Nut Tart
*Pumpkin Cheesecake
*Currant Amaretto Bread Pudding



