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Due to the seasonality of local fresh ingredients, all menus are subject to change.

Appetizer

Variety of Artisan Flat Breads  
and Baguettes

Served with Garlic Herb Cheese Spread  

and a Cilantro Pesto

Salad

House Caesar Salad
Crisp Romaine Hearts, Grilled Ciabatta Crostini,  

Cherry Tomatoes, Imported Parmesan Cheese  

and Radicchio with a Creamy Caesar Dressing

Main Entrée

Filet Mignon 
Finished with Cabernet Demi Glaze

And

Baked Atlantic Salmon Filet
Finished with Citrus Hollandaise Sauce

Accompanied by

Special House Potatoes
 

Fresh Seasonal Vegetables

Warm Rolls and Butter

Dessert

Chef’s Selected Dessert

Starlight DINNER


