
Served lunch sample Spring/Winter 2010 
 

Stationed and Passed Snacks 
Cheese Plate  Local and imported artisan cheeses,      

   crackers and house made sides, grissini  

Skewered Shrimp- southern style remoulade sauce     

Strip Rolls-  Thinly sliced strip steak wrapped on lemongrass,   

   lemongrass soy dipping sauce 

SERVED 
Classic Caesar Salad 

Creamy Caesar dressing, parmesan crisps 
Or 

Local Mushroom Tart 
 

ENTREES 
The BP Crab Cake 

Sautéed snap peas and red bliss potatoes 
 

House Made Agnolotti 
House made pasta filled with ricotta cheese, and swiss chard 

Velvety cream sauce 
 

Grilled 8oz Sirloin 
Haricot vert, truffle potato au gratin 

 
DESSERTS 

Creme brûlée 
House made biscotti 

 
Warm Apple Strudel 

Vanilla ice cream 
 

Molten Chocolate Lava Cake 
Vanilla ice cream 

Food   $22.50 per person including non-alcoholic beverage 
Tax   6% 
Gratuity  18%  


