Exclusive Select - Dinner

$85 pp*

Each guest may choose one item from each category.

SMALL PLATES

Mozzarella Stuffed Portabella
Baby portabella stuffed with smoked mozzarella

Seared Bluefin Tuna
Ginger soy glaze, wasabi, pickled ginger

Lobster Ravioli
Lobster brandy cream sauce

SALADS
Travinia House, Caesar, Granny Smith Apple or
Spinach & Goat Cheese

MAINS

Madeira Filet

Madeira wine demi, cremini mushrooms, maitre’'d butter,
garlic mashed potatoes

Pine Nut Encrusted Salmon
Dijon, roma tomatoes, roasted seasonal vegetables,
lemon - basil beurre blanc

Veal Marsala
Colombo marsala wine demi-glaze, fontina, cremini
mushrooms, capellini

Tuscan Grilled Pork Chop
Port wine reduction, smoked gouda macaroni & cheese
w/pancetta

Chicken Scalloppine
Artichokes hearts, mushrooms, smoked pancetta, |
emon butter, capellini

DESSERTS
Tiramisu, Lemon Ricotta Cheesecake, Creme Brulee

WINES

Host may select 4 bottles of wine from the following list:

Hess Chardonnay - Infamous Goose Savignon Blanc -
Placido Pinfo Grigio - Banfi Chianti Classic - 10 Span Pinot Noir
Louis Martini Cabernet - Spellbound Merlot

Domestic & Imported Beer, Coffee, Tea & Sodas included



