
 

Sample Dinner # 1 

 $38 per person 

 

Choice of Following Starters: 

Mixed Greens 

 Local Baby Lettuces, Garden Vegetables with Balsamic Vinaigrette 

 

Butternut Squash Soup 

Crème Fraiche, Sage 

 

Choice of Following Entrées: 

Buttermilk Fried Chicken 

Whipped Idaho Potatoes, Green Beans, Southern Slaw, Veloute 

 

Sweet Potato Ravioli 

Sweetgrass Dairy Goat Cheese, Dried Cranberries, Spiced Pecans, Maple Brown Butter 

 

Three-Meat Meatloaf 

 Whipped Idaho Potatoes, Green Beans, Gravy 

 

Shrimp & Grits 

Andouille Sausage, Okra, Caramelized Onion, Roasted Tomato Gravy 

 

Choice of Following Desserts: 

Chocolate Bread Pudding 

Warm Caramel & Chocolate Sauce 

 

Dessert Waffle 

Vanilla Ice Cream, Chocolate and Caramel Sauces 

 

+/- $1200 Food & Beverage Minimum 

Excludes: Alcoholic Beverages, Juice, Herbal Tea, 7% Sales Tax & 20% Gratuity 

Includes: Soft Drinks, Coffee & Iced Tea 



 

Sample Dinner # 2 

 $50 per person 

Choice of Following Starters: 

Mixed Greens 

Local Baby Lettuces, Garden Vegetables with Balsamic Vinaigrette 

 

Butternut Squash Soup 

Crème Fraiche, Sage 

 

Choice of Following Entrées: 

Braised Beef Short Rib 

Parpadelle Pasta, Roasted Butternut Squash, Kale, Red Wine Jus 

 

Seared Georges Bank Scallops 

Granny Smith Apple & Sweet Potato Hash, Chanterelle Mushrooms, Fig Balsamic 

 

Buttermilk Fried Chicken 

Whipped Idaho Potatoes, Green Beans, Southern Slaw & Veloute 

 

Sweet Potato Ravioli 

Sweetgrass Dairy Goat Cheese, Dried Cranberries, Spiced Pecans, Maple Brown Butter 

 

Choice of Following Desserts: 

Chocolate Bread Pudding 

Warm Caramel & Chocolate Sauce 

 

Dessert Waffle 

Vanilla Ice Cream, Chocolate and Caramel Sauces 

+/- $1200 Food & Beverage Minimum 

Excludes: Alcoholic Beverages, Juice, Herbal Tea, 7% Sales Tax & 20% Gratuity 

Includes: Soft Drinks, Coffee & Iced Tea 



 

Sample Dinner # 3 

$68 per person 

Appetizers – Served Family Style  

Your Choice of 3 (Prices May Vary) 

Choice of Following Starters: 

Mixed Greens 

Local Baby Lettuces, Garden Vegetables with Balsamic Vinaigrette 

 

Butternut Squash Soup 

Crème Fraiche, Sage 

 

Choice of Following Entrées: 

1855 New York Strip 

Gruyere Au Gratin Potatoes, Wilted Spinach, Red Wine Demi 

 

Seared Georges Bank Scallops 

Granny Smith Apple & Sweet Potato Hash, Chanterelle Mushrooms, Fig Balsamic 

 

Buttermilk Fried Chicken 

Whipped Idaho Potatoes, Green Beans, Southern Slaw & Veloute 

 

Sweet Potato Ravioli 

Sweetgrass Dairy Goat Cheese, Dried Cranberries, Spiced Pecans, Maple Brown Butter 

 

Choice of Following Desserts: 

Chocolate Bread Pudding 

Warm Caramel & Chocolate Sauce 

 

Dessert Waffle 

Vanilla Ice Cream, Chocolate and Caramel Sauces 

+/- $1200 Food & Beverage Minimum 

Excludes: Alcoholic Beverages, Juice, Herbal Tea, 7% Sales Tax & 20% Gratuity 

Includes: Soft Drinks, Coffee & Iced Tea 


