
 

 

Plated 3 Course Dinner Menu 
 

Salad course 
Seasonal Mixed Greens Salad with Garnishes  

With choice of house-made dressing 
Buttermilk ranch, Italian vinaigrette, balsamic vinaigrette, 

blue cheese  
(Custom Salads available)   

 
Entrée course 

Choice of one protein option, one starch, and served with 
seasonal fresh vegetables  

 
Protein options 

Grilled sirloin steak with demi-glace 
Grilled salmon filet with lemon-caper cream or puttanesca 

sauce  
Airline chicken breast with choice of sauce (mushroom, smoked 

tomato, demi-glace)   
Grilled filet mignon with demi-glace   
Seasonal fresh fish- (market price) 

Roasted duck with current glace 
 

Choice of one starch options 
Yukon gold mashed potatoes, dauphinoise potatoes, wild rice 

pilaf, rosemary roasted potatoes, creamy polenta, quinoa 
risotto  

 
Seasonal fresh vegetables  

Roasted with garlic, olive oil, and herbs 
 

Plated dessert choices include 
Mini dessert platters served at tables 

or 
Individually plated cheesecake with mixed berry sauce 

or 
Chocolate cake with caramel sauce 

Or  
Custom dessert  

 
38.95  

Minimum 50 guests, prices are per person  


