
 

 
 

PRIVATE DINING MENU 

          DINNER No. 2 

APPETIZER   

Served for the table 

calamari 

Parmesan Cheese Toasts with Candied peppered bacon 

SALAD 

Caesar salad 

romaine, parmesan cheese, white anchovy, croutons, Caesar dressing 

lavosh & French baguette service 

 

ENTRÉE 

Guest’s choice on the night of the event 

8 oz prime rib 

slow roasted, au jus, horsey sauce, house vegetables, mashed potatoes 

 

honey mustard glazed Scottish salmon 

house vegetables, mashed potatoes 

 

chicken st. lucy 

sauteed chicken breast, olives, capers, roasted red peppers, lemon, garlic, white wine 

house vegetables, mashed potatoes 

DESSERT 

served for the table 

 

cider crème fraiche oatmeal cakes 

mascarpone cheese , fresh mint 

 

coffee  tea  soda  service included 

$65 

plus 6% sales tax & 20% gratuity 

 


