
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

. 

All items can be served family style or individual.

(For Individual, Order is final and must be in 72 hrs before event) 

$30 FUNCTION MENU OPTIONS

1st COURSE:

Broccoli & Blue Cheese Soup 

Or

Tomato, Mozzarella & Basil Bruschetta 

Or

Baked Scallop & Bacon, Celery Root Puree 

2nd COURSE:

Panseared Breast of Cornmeal Chicken, Fresh Peach Salsa, Arugulla Salad 

Or

Grilled Salmon, Saffron Rissoto, Garlic Green Beans, Mint Pesto 

Or

Hanger Steak, Roasted Fingerling Potatoes, Glazed Pearl Onions, Whipped 
Horseradish Suace 

3rd COURSE:

Molten Chocolate Lava Cake 

Tax and Gratuity not Included. 


