Frivate Dining APPetizer Menu*

“Menu Jtems and Prices subject to change
/ ucchini Tempura (serves 12)  18.00
Baked Brie & [Truit FPlatter (serves 12)  36.00
Pacon Wrapped [Tresh Sea Scallops (per doz) 48.00
Chilled Ocean Frawns (perdoz) 36.00
Dungeness (Crab (Cakes (Per doz) 48.00
Avrtichoke & 5Pinach Dip (serves 12) 25.00
Peppered Steak Tip Skewers (per doz) 39.00
T hai Style Chicken Satay Skewers (per doz)  24.00
Qysters on T he [Half Shell *seasonal (per doz) 36.00
Stuffed Baby Portabella Mushrooms (per doz) 24.00
(Chebs Selection of Artisan Meats and (Cheeses (Serves 6) 48.00

SCalcood Sampler 14.00 perperson
Fan Seared Sea Sca“op, TemPura Frawn, Dungeness Crab Cake



$49 Per Person Package*

Menu ltems and Frices Su}sjcct to Chaﬂgc*
Served with dailg house potato, seasonal vegetablc, & Artisan bread

Salad

Select One of the I:o”owing;

| ocal Organic | ive (areens, Candiccl Fecans, Citrus \/inaigrettc

(_aesar with 24 Month Farmcsan Reggiano

Entrécs

Se]ect Three of the Fo“owing;

Filet Mignon 7 oz
Seasonal [resh [Tish
Chicken Marsala
Prawns Scampi Style Prawns
Fasta Primavera (\/)



$59 Per Person Package*

Mcnu ltems and Frices Su}sjcct to Chaﬂgc*
Served with dailg house potato, seasonal vegetablc, & Artisan bread

Salad & Soup

Select One of the I:o”owing;

| ocal Organic | ive (Greens, Candicd Fecans, Citrus \/inaigrettc

(aesar with 24 Month Parmesan Reggiano

Facific Clam (Chowder

Entrécs

Sc]cct Threc of the ]:o”owing;

Filet Mignon 100z
Seasonal [Fresh [Fish
USDA Trime New York Steak
USDA Frime Ribeye Steak
Roasted Rack of | amb
Filet Mignon & ["rawns
Prawns Scampi Style
(hicken Marsala



$79 Per Person Package*

Menu ltems and Frices Su}sjcct to Changc*
Served with dailg house potato, seasonal vegetablc, & Artisan bread

Salad & Soup

Select One of the I:o”owing;

Local Organic | ive (Greens, (_andied Fecans, (itrus \/inaigrettc

(aesar with 24 Month Parmesan Reggiano

Facific Clam (Chowder

I~ ntrées

Sc]cct Threc of the ]:o”owing;

Filet Mignon 120z
Filct & Lobstér

Scagood Flatter
| obster Tail, Sea Scanops, Ocean Prawns

Seasonal Fresh [Tish

USDA Frime New York Steak & Frawns
USDA FPrime Ribcge Steak & Sca”ops



:fii&es*

*Mcnu xtems and Friccs subjcct to cEange

Aclclitiona] sides available at $5 per person for each side

House Mashec{ Fotatoes Three
(Cheese Potato Au (Gratin Paked

Potato
House Rice
Asparagus
(Green Peans with Pacon
Seasonal Vegetables



anqauet | Jessert enu®

“Menu Jtems and Prices subjcct to change

A” of ourdesserts are house made
$8 per person

Flease select one from Fo”owing menu

Marion Berrg Cobblera la mode
New York Checse Cake with Salted Caramel & Fecans

Créme Bruléé
C%ocolate Lava Caké

Dessert 5ampler

$14 per person

Select three from above



$%9 per Ferson Buget Menu*

“Menu Jtems and Prices subjcct to change

\Cjclcct two entrees & two sides

Salad is available for an additional $6 per person

USDA FPrime New York Strip | oin
(hinook “King” Salmon
Chicken Marsala



$69 per Ferson Buget Menu®

“Menu Jtems and Prices subjcct to change

\Cjclcct one salad, two entrees, one carving entrée., & two sides

Salacls & Soup

Local Organic | ive Gareens, (_andied Fecans, (itrus \/inaigrettc

(aesar with 24 Month Parmesan Reggiano

Facific Clam (Chowder

Entrees
USDA Prime New York Strip | oin
(hinook “King” Salmon Chicken Marsala
Shrimp Scampi

(_arving | ntrees
24

(UISDA FPrime Prime Rib
Fork Tenderloin




Buget Desserts*

“Menu |tems and Prices subjcct to cEangc

A” of ourdesserts are house made
$8 per person

Flease select one from {:o”owing menu

Chocolatc Mousse
New York Chéesc: Cakc with 5altcd Caramcl & Fccans

Mixed Bcrry (_obbler

™ xecutive (Chef
Sharon [Tabiana



