
Served lunch sample #3 2012 
 

Stationed and Passed Snacks 
 

Vegetable Crudités- served with house made hummus   

Jumbo Shrimp Cocktail-house made cocktail sauce 

Short Rib Spring Rolls-BBQ dipping sauce 
 

SERVED 
Grilled Romaine Hearts 

Creamy garlic dressing, croutons 
 

Crock of Creamy Tomato Soup 
Garnished with freshly grated Reggiano 

 
ENTREES 

4 oz. Filet of Scottish Salmon 
Celery root puree, asparagus, pinot noir reduction 

 
House Made Fettuccine  

Exotic mushrooms, parmesan truffle cream sauce 
 

8 oz. Prime Sirloin 
Creamy mashed potatoes, haricot vert, and au poivre 

 
DESSERTS 

Crème Brûlée 
House made biscotti 

 
Molten Chocolate Lava Cake 

Vanilla ice cream 
 

Food   $24.50 per person including non-alcoholic beverage 
Tax   6% 
Gratuity  20%  


