
 

 
 

Menu 4 
 

 
 

Salad 
Arugula Salad 

 Shaved parmesan, potato crisps and  

black truffle vinaigrette 
 

Mixed Greens 
Seasonal fruit, nuts and blue cheese 

 

Entree 
Chicken Saltimbocca 

Chicken breast wrapped in pancetta, 

 stuffed with sage and fontina cheese, 

 served with mashed potatoes 
 

 Shrimp Risotto 
Creamy arborio rice with seasonal ingredients 

 

Fish Of The Day 
 Seasonal Accompaniments 

 

Grilled Steak Of The Day 
  Seasonal vegetables  

and mashed potatoes 
 

 Dessert 
 

Fruit Cobbler (winter) 

Fruit Shortcake ( summer) 

 

Warm Chocolate Cake 
Whipped cream and chocolate sauce 

 

 
 

$48.00 per person 
Plus tax and 20% Service Charge 

 

 

 
 

 

 
 

Menu 3 
 

 
 

Salad 
Arugula Salad 

 Shaved parmesan, potato crisps and  

black truffle vinaigrette 

 

Mixed Greens 
Seasonal fruit, nuts and  blue cheese 

 

Entree 
 

Roasted Chicken Risotto 
 Seasonal vegetables and parmesan 

 

Chicken Saltimbocca 
Chicken breast wrapped in pancetta, 

 stuffed with sage and fontina cheese,  

served with mashed potatoes 

 

Pan Roasted Salmon 
 Brown butter suace, mashed potatoes 

 

Grilled Bistro Steak 
Seasonal vegetables, mashed potatoes  

 

 
 

Dessert 
 

 Fruit Cobbler (winter) 

Fruit Shortcake ( summer) 

 
 

 

$41.95 per person 
Plus tax and 20% Service Charge 

 

 


