Main Entreées

Meats
Hand carved certified Black Angus prime rib with au jus and

whipped horseradish ‘&2
Certified Black Angus filet mignon with a wild mushroom

port wine sauce

Certified Black Angus center cut sirloin steak,
Certified Black Angus tri tip
PorRk loin with an herbed brown sauce topped with sautéed apples,
brandy, and cinnamon

Chicken
Grilled chicken breast with a wild berry salsa
Grilled chicken breast with a spicy mango salsa
Sautéed chicken breast with a Dijon and tarragon sauce
Sautéed chicken breast in a Chardonnay wine sauce

Grilled chicken breast with a picata sauce

(The chicken is a full 8oz. size breast)

* (Sautéed chicken is available for parties of 50 people or less
p peop
(Grilled chicken is available for any size party)

Smoked Cornish game hens
Smoked chicken (1/2 chicken)

Fish
Salmon filet with a Cabernet wine cream basil sauce
Salmon filet with a lemon dill sauce
Halibut filet with a pineapple bell pepper salsa
Other fish available upon request (market price)



