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Dinner Party Menu

Starters served family style
Wild Boar Ravioli
vodka tomato cream sauce
Arancini
roasted red pepper, marinara sauce, balsamic glaze
Assorted Oak Oven Baked Flatbreads

Soup or Salad choice of
Shrimp & Corn Bisque
Hamilton Farms Mixed Field Greens
red onions, foasted pumpkin seeds, tomatoes,
pecorino cheese & strawberry-champagne vinaigrette
Caesar
parmesan crisp, croutons
& caesar dressing

Entrees choice of
Grilled Chicken Diablo Fusilli
spicy tomato-cream sauce,
sun-dried tomatoes, scallions
& parmigiano-reggiano
Braised Pork Hind Shank
parsnip puree
& dried cherry pan jus
Grilled Salmon
garbanzo beans, sun-dried tomatoes, jalapenos,
shallots, mint, basil creme fraiche
& orange-cucumber salad
12 oz Char Crust Dry Rubbed Ribeye
tillamook cheddar-potato gratin
& gorgonzola butter
Eggplant Parmesan
pappardelle, wilted spinach,
fresh mozzarella & tomato-basil sauce

Desserts served family style
Sampler
flourless chocolate tortq,
gooey butter cake & creme custard napoleon

Pricing:
$69.99 per person
All food and beverage prices are subject to a 11.18% sales tax, 9.68% liquor tax and a 20%
gratuity.
Please note: Menu changes seasonally, so some items may vary slightly



