Sample Dinner Menu

First Course

Crispy Sesame Chicken Skewers with a Spicy Plum Sauce
Lump Crab Cakes with a Chipotle Remoulade

Mushroom Caps stuffed with Sausage, Broccoli Rabe & Gorgonzola Cheese

Salad Course

Classic Caesar Salad
Main Course
Roasted Filet Mignon with a Wild Mushroom Bordelaise
Fresh Atlantic Salmon with Bok Choy & Mushrooms with a Red Chili Glaze

Pan Roasted Chicken Breast with Roasted Artichoke Hearts, Sundried Tomatoes,
Lemon and Basil

Grilled Marinated Seasonal Vegetables with a Balsamic Drizzle

Fingerling Potatoes with Sour Cream & Chives

Dessert

Warm Bread Pudding with Caramel and Cinnamon

Coffee and Tea service
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