
 

 

 

 

PLATED MENU OPTIONS 
PRICED PER PERSON 

ALL DINNERS SERVED WITH FRESH DINNER ROLLS AND 

FOCACCIA BREAD 
 

MENU ONE  
SP I N A C H  A N D  A R U G U L A  S A L A D  W I T H  C R I S P Y  P A N C E T T A ,  P O A C H E D  

P E A R S ,  S H A V E D  M A N C H E N G O  C H E E S E  D R E S S E D  W I T H  A  H O N E Y  D I J O N  

V I N A I G R E T T E   
SE A R E D  SA L M O N  T O P P E D  W I T H  A  L E M O N  B U T T E R  S A U C E ,  A N D  S U N D R I E D  

T O M A T O  P E S T O  
HE R B E D  W I L D  R I C E  OR  L I G H T L Y  S E A S O N E D  B A S M A T I  R I C E  

JU L I E N N E  H E R B E D  Z U C C H I N I ,  Y E L L O W  S Q U A S H ,  A N D  P E P P E R S  
$29 .95  

 

MENU TWO  
IC E B E R G  L E T T U C E  W E D G E  W I T H  R O A S T E D  T O M A T OE S ,  C R U M B L E D  B L U E  

C H E E S E  A N D  C R I S P Y  B A C O N T O P P E D  W I T H  H O U S E - M A D E  R A N C H  

D R E S S I N G  
B E E F  TE N D E R L O I N  F I L E T  W I T H  C H O I C E  O F  RE D  W I N E  D E M I  O R  A  

B R A N D Y  M U S H R O O M  S A U C E  
PO T A T O  L E E K  A U  G R A T I N  

G R I L L E D  A S P A R A G U S  W I T H  L E M O N  Z E S T  
$35 .95  

 

MENU THREE  
C R I S P  S P I N A C H  S A L A D  W I T H  C R U N C H Y  O N I O N S ,  C A N D I E D  P E C A N S ,  

C R I S P Y  P A N C E T T A ,  D R I E D  C R A N B E R R IE S ,  A N D  C R U M B L E D  G O A T  C H E E S E  
B A L S A M I C  M A R I N A TE D  R I B E Y E  S K E W E R S  

AND  
C H O I C E  O F  S H R I M P  S C A M P I  S K E W E R S  OR  J U M B O  C R A B  C A K E S  

G A R L I C  H E R B  R O A S T E D  N E W  P O T A T O E S  
G R I L L E D  S E A S O N A L  V E G E T A B L E S  

$37 .95  

VEGETARIAN OPTIONS 
CAPRESE SALAD WITH FRESH MOZZARELLA, INDIANA TOMATOES, AND FRESH BASIL, DRIZZLED WITH A 

BALSAMIC REDUCTION 

CHOICE OF: 
GRILLED PORTABELLA MUSHROOM STUFFED WITH ROASTED VEGETABLES AND HERBED ORZO 

VEGETABLE WELLINGTON FILLED WITH SAUTÉED VEGETABLES AND WRAPPED IN A GOLDEN PUFF 

PASTRY 

PORTABELLA MUSHROOM RAVIOLI TOSSED IN A PARMESAN HERBED OLIVE OIL 

CHOICE OF:  

GREEN BEANS WITH LEMON AND ONIONS, ITALIAN STYLE GREEN BEANS, OR GRILLED ASPARAGUS 

$22.95 

 

A CUT ABOVE CATERING 

Menu Four 
Traditional Caesar Salad  

with home-made croutons, cherry 
tomatoes, and shaved parmesan 

cheese 

Choice of  
Parmesan Chicken, Chicken 

Marsala, OR Chicken 
Saltimbocca  

Roasted garlic smashed 
potatoes 

Italian style green beans 
$22.95 

 

Menu Five 
Chopped Romaine  

with olives, tomatoes, cucumbers, 
pine nuts and red onions dressed 

in a Greek vinaigrette  

Mediterranean Chicken Breast 
stuffed with Feta Cheese, sundried 

tomatoes, artichokes and capers 
Herbed lemon orzo 

Sautéed sugar snap peas with a 
light lemon butter sauce 

$22.95 
 

Menu Six 
 Baby Greens  

with grilled asparagus, shaved red 
onions, sweet peppers, and house-

made toast with a lemon garlic 
vinaigrette 

Apple smoked Pork Tenderloin  
Buttermilk mashed potatoes 

and the choice of: 
Candied carrots OR sautéed 

green beans 
$24.95 

PLATED DINNER MENUS 
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