
 
 

 
 

 

Plated Dinners 
 

Plated Dinner Menus Include Three Courses: 
Spring Mixed Salad, Entrée, and Chef’s Selection of Desserts 

Fresh Rolls and Butter 
Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 
Surf and Turf 

Filet of Beef Tenderloin Served with Port Wine Sauce 
Blackened Filet of Salmon Served with Orange Honey Butter 

Au Gratin Potatoes and Fresh Seasonal Vegetables 
per person 

 

Chicken Marsala 
Chicken Breast served with Marsala Sauce 

Fettuccini Pasta and Fresh Seasonal Vegetables 
per person 

 

Roast Pork Loin 
Mustard & Herb Crusted Pork Loin with Smoked Onion Cream Sauce 

and Roasted Garlic Mashed Potatoes 
per person 

 

Mediterranean Chicken Roulade 
Stuffed Chicken Breast with fresh mozzarella cheese, spinach, sun dried Tomatoes and 

artichokes hearts served with Basil Buerre Blanc and rice pilaf 
per person 

 

Stuffed Roast Pork Loin 
Pork Loin stuffed with Apples, Cinnamon and Raisins served with Madeira Sauce, Mashed 

Potatoes and Fresh Seasonal Vegetables 
per person 

 

Southwestern Grilled Ribeye Steak 
Ribeye (12oz.) Rubbed with Red Chili Glaze served with Bercy Sauce, topped with Ancho 

Chili Butter, Cheddar Cheese Mashed Potatoes and Fresh Seasonal Vegetables 
per person 


