Seasons Platter Menu
Salads

(serves 10-12)
Caesar Salad $45 Garden Salad $35
Arugula Salad $55

ﬁpeglzers

Entree's
Chateaubriand
= = (serves 8-10)
Little RamOysters Roasted Tenderloin Surrounded by
on the Half Shell with=Cocktail Sauce, Roasted Red Potatoes, Carrots, &
Mignonette & Lemon Onion (Served with mushroom gravy
(available by the dozeﬁ)Market Price & horseradish sauce)
$250
Jumbo Shrimp CockEall Platter
(serves 10=

WIth,’Sauce & L%on

Oven Roasted Citrus Chicken
on the Bone-8 pieces
$18 Per Bird
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Charcuterie
S

_g__erves 10-12)8

Cheddar, ant Cheese,

Italian Ollves Grapes &
- % Garis Crackers

Roasted Side of Salmon
(serves 10-12)
with Roasted Potato &
"- $95 Steamed Broccoli

Eggplant Rollatini
(serves 10-12)
$85
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Assorted Appetizers
Toma}to & Mozzarella Skewers

Choice of Marinade: Garlic & Herb,
Miso Glaze, or Leman, Butter, & Dill
$150
Quince & Manchego Tarts ) X
Beef Short Rib & Roquefort Mini Pies Shrimp Scampi
French Onion Soup Boule
$24/Dozen or 48 for $85

(serves 10-12)
with Linguini Pasta
$150

Roasted Brisket
pesserts

(serves 10-12)
with Au Jus, Roasted
(Ser‘:ll\e; 183 \z\e platter $%°
Pies
Assoﬂed

Potatoes,
$A5 Carrots, & Onion
Squares &BVOW“‘e5 $200
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