
Tonight’s Menu
Hors d’Oeuvres

Maine Lobster Profiterole, Avocado Purée, Caviar (D)(G)(S)
Compressed Melon, Balsamic, Mint (Veg)
Chicken Lemongrass Pot Sticker, Sweet Soy Sauce (G)(N)
Fig and Brie Cheese Tart (D)(G)(N)(Veg)

Artisan Cheese Display
American and Imported Cheeses Including: Chef Selection of Blue,  
Sheep, Goat and Cow Cheeses (D)(Veg) 
Macerated Dry Apricots and Figs, Candied Pecans (N)(V) 
Grape Clusters (V) 
Baguette, Grissini, Bread Croutons and Crackers (G)(V)

Salad
Arugula, Granny Smith Apple, Bresaola, Shaved Fennel, Balsamic

Carving Station
Roasted Beef Prime Rib, Garlic and Herbs, Jus, Creamed Horseradish
Salmon en Croute, Dijon Mustard, Tarragon Butter (D)(G) 

Sides
Wild Mushroom and Ricotta Rissotto (D)(Veg)
Crushed Potatoes and Chives
Grilled Seasonal Vegetables, Balsamic Glaze

Donut Flambé Station
Glazed Donuts Flambé in Banana Foster Sauce
	 Sauces  |  Chocolate Sauce, Salted Caramel Sauce, Raspberry Sauce
	 Toppings  |  Vanilla Bean Chantilly, Oreo Pieces, Chocolate Pearls,  

	 Toasted Nuts, Chocolate Chips
	 Ice Cream  |  Vanilla Bean and Caramel

Adult Lemonade Stand
Convert the classic lemonade stand to an adult only experience. Have fun 
with this nostalgic presentation that includes two flavored vodkas, two 
lemonade bases along with various garnishes. 

Liquors
Tito’s Vodka
Johnnie Walker Black Label Scotch
Goslings Black Seal Rum
Patron Silver Tequila
Tanqueray

Wines
Fallbrook, Chardonnay, CA
FrankFamily, Cabernet Sauvignon, Napa Valley, CA

Beers
Domestic and Imported Beers

BEVERAGES


