ENTREE SELECTIONS

Filet mignon
with classic béarnaise sauce

Roasted rack of lamb
with fresh rosemary and garlic
with a merlot pan demi glace

Roast prime rib
with au jus

New York sirloin au pouivre
with a brandy sauce and caramelized onions

Grilled pork tenderloin (choice of two ways)
jerk spiced with apple cranberry chutney
or fresh herbs and bourbon mushroom gravy

Chicken Marsala
with assorted wild mushrooms

Baked stuffed pork loin

with apple walnut stuffing and pan sauce

Sliced roast beef tenderloin (hot or cold)
with horseradish sauce, capers and béarnaise

Baked stuffed chicken breast

with spinach, feta, and roasted red peppers
topped with a Madeira wine cream sauce

Roast turkey breast classic style
with pan gravy, stuffing, and cranberry



