
 

TWO COURSE MENU 

 

sample of previous menu’s 
 
 
 

Spinach Salad 
seared salmon, citrus fruits, grapefruit ginger dressing 

 

Peppered Beef and Pan Seared Chicken 
chive fingerling potatoes, peppercorn herb reduction 

vegetarian option available 
 

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas 
 
 

 

 

 

 

Salad of Organic Greens 
Pan fried shrimp, sun dried tomato vinaigrette 

 

Skillet Seared New York Strip Loin 
horseradish potato, asparagus and wild mushrooms, port wine veal glaze 

vegetarian option available 
 

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas 

 

 

Please advise us of any guests’ dietary or allergy concerns. 


