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: 3 Course Meal g
q Appetizer
House Salad $

11

Bread and Butter ¥

~

e

Entree g

Choose Two Proteins K

Choose Two Sides

Dessert
Chocolate Mousse

S A N ARL LRSI LA Pe VB RAel 3 B AN WS TR

i

Proteins

« Chicken Marsala with Wild
Mushrooms

« Spaghetti and Meatballs

« Braised Short Rib with Port
Wine Sauce

« Pot Roast with Port Wine
Sauce

« Salmon in Lemon Citrus Sauce

« Codin Lemon Citrus Sauce

« Pork Ribeye Sliced with Maple
Bourbon Sauce

« Chicken Alfredo with Pasta

« Vegetarian Pasta Primavera
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.99 Per Person

3 Course Meal
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Appetizer
Caesar Salad
Breacd and Butter
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Entree
Choose Three Proteins
Choose Two Sides
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Dessert
Chef's Choice Cheesecake !
Chocolate Mousse yg
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Protein Upgrades
Sliced Chateaubriand +%$3
Per Person

e« Prime Rib +$4 Per Person

Sides
« Mashed Potatoes
« Rice
« Cole Slaw
« Chef's Vegetables
« Penne Marinara

*Other Vegetarian Options Available Upon Request
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.99 Per Person

3 Course Meal

Appetizer
Blueberry Citrus Salad
Bread and Butter

Entree
Choose Three Proteins
Choose Three Sides

Dessert
Chef's Choice Dessert Platter
(Venetian Style)

Enhancements
Shrimp Platter (serves 20) $
Charcuterie Boar
Cheese Board $20
Meatballs Marinara 1/2 Tray ¢
Upgrade Venetian Dessert
Platter er Person

Cw.s é& Ysur Event

Our Chefs love to create
delicious customized catering
and event menus that are sure

to impress your guests.



