PLATED DINNER MENU

" BT 5
ENTR E ES -choice of 2 -additional option +$8/pp

CHICKEN FRANCESE
egg battered chicken breast, fettuccini, lemon-cream
sauce

SALADS

PAN-SEARED SALMON

white bean puree, quinoa tabbouleh, salsa verde,
seasonal vegetables

MIXED GREEN SALAD

cherry tomatoes, cucumber, parmesan, basil
white balsamic vinaigrette

CAESAR SALAD

ROASTED PORK LOIN

apple cider gastrique, sweet potato puree, seasonal

. . vegetables
romaine, parmesan, garlic crouton, Caesar

dressing

BRAISED SHORT RIB

_‘L‘_" LITTLE GEM SALAD mushroom demi-glacé, whipped Yukon gold
e 2

peas, mint, parmesan, crispy prosciutto, potatoes

ricotta vinaigrette
MARYLAND-STYLE CRAB CAKE +$8PP

corn & garbanzo bean salad, old bay aioli

SEARED SCALLOPS +$10 PP

tomato-fennel risotto, crispy prosciutto, sweet corn
beurre blanc

DESSERT

WHITE CHOCOLATE CHEESECAKE
| with a chocolate sauce

choice of 1

WHOLE ROASTED BEEF TENDERLOIN +$10 PP

red wine demi-glacé, whipped Yukon gold potatoes

-‘ﬂ-‘.‘w |
HOUSE MADE BLONDIE B

\ chocolate sauce, whipped cream SLACIKANE D Bl By 9P RE

| roasted spaghetti squash, wilted greens, beet
~ chimichurri, seasonal vegetables

BRAISED LAMB SHOULDER +$12 PP

brown butter gnocchi




BUEFET DINNER MENL

$48 PER PERSON?

&% SOFT DRINKS INCLUDED
CAN BE SERVED FAMILY-STYLE

¥ . eal 15 1T ION

| SALADS choice Of 5 ENTREES -choice of 2 -~additional option +$8/pp

#  ROASTED PORK LOIN

MIXED GREEN SALAD apple cider gastrique
cherry tomatoes, cucumber, parmesan, basil PAN-SEARED SALMON
white balsamic vinaigrette Selee vEreR
CAESAR SALAD BRAISED SHORT RIB

mushroom demi-glacé, whipped Yukon gold
romaine, parmesan, garlic crouton, Caesar potatoes
dressing

MARYLAND-STYLE CRAB CAKE +$8PP
LITTLE GEM SALAD S old bay aioli
pedas, mint, parmesan, crispy prosciutto, ' SEARED SCALLOPS +$10 PP
ricotta vinaigrette | prosciutto, sweet corn beurre blanc

GARLIC & HERB PRIME RIB  +$10 PP

Al % served with au jus

e -

e- VEGETABLES choice of 1

e CHARRED BROCCOLINI

e HARICOT VERTS W/ TOASTED ~
ALMOND BROWN BUTTER

e BRUSSELS SPROUTS W/ BACON &
BALSAMIC DRESSING

e CHARRED SHISHITO PEPPERS W/
CHILI CRISP, APPLE GASTRIQUE

WHIPPED POTATOES
SWEET POTATO PUREE
TOMATO & FENNEL RISOTTO
QUINOA TABBOULEH
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passed or displayed
BEEF BULGOGI LETTUCE WRAPS - $4EA

e CRUDITES - $5PP

e CHEESE & CHARCUTERIE - $10PP
BLACKENED SHRIMP SALAD ON LAVASH

- $4EA e CRAB DIP W/ FRIED SALTINES - $5PP
ROSEMONT CHICKEN SALAD W/ BASIL
PESTO ON LAVASH - $3EA

e WHITE BEAN DIP W/ GARLIC NAAN - $4PP

e FOCACCIA W/ OIL, VIN, GARLIC - $4PP

HAMACHI CRUDO WI WATERMELON P
MISO VINAIGRETTE, AIOLI, PICKLEDRIND @& . FRuIT - $5PP
- $5EA “

Zz ¢ BURGER SLIDERS - $6EA
PASTRAMI SPICED LAMB CANAPE W/

TOMATO JAM - $5EA

SMOKED MOZZARELLA ARANCINI W/
MARINARA & BASIL OIL - $4EA

MINI CRAB CAKES - $5EA



