Salt & Pepper Calamari
jalapeno ranch
Sea Scallop Skewers
saffron cream, glazed cranberries
Grilled Brie
mushroom, cabernet gastrique,
warm baguette
Orange Chili Chicken Tenders
cool wasabi dipping sauce
Goat Cheese Dip
roasted fig jam, toasted crostini

Soup/ Sabadd

Wedding Soup
Italian sausage & kale
Winter Green Salad
goat cheese, roasted beets,
pistachios, sherry vinaigrette
Raffa’s Caesar Salad
crispy caper blossoms

Kiddy
Pepperoni Flatbread
Spaghetti and Meatball
Mac and Cheese

Crispy Chicken Tenders
French Fries

Vessends

Triple Chocolate Cake
Cranberry Orange Bread Pudding
Vanilla Bean Créme Brulee
Pumpkin Spice Cheesecake
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SEATING 4:30 PM TO 7 PM

Livees

Alaskan Halibut
celery root puree, roasted root
vegetables
Beef Short Rib
polenta, collard greens
Stuffed Pork Loin Roulade
mashed potato, cranberry goat cheese,
walnut bourbon glaze
Chicken Alfredo
penne pasta, parmesan cream sauce
Shrimp Scampi
spaghetti, lemon garlic butter
Stuffed Flounder
chef vegetable, crabmeat, beurre blanc
Beef Filet Medallions
served medium rare - medium, chef
vegetable, mashed potato, mushroom
demi glace
Chicken Fried Steak
mashed potatoes, Tasso ham gravy,
crispy onions strings
Capretto Chicken
sundried tomato, goat cheese
crumbles, penne pasta, lemon garlic
cream sauce
Lobster Thermador
saffron risotto, lemon herb
breadcrumbs, white wine beurre blanc
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RESERVE YOUR TABLE 281 - 360 - 1436
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