Rehearsal Dinner Menus

[ ntrée Suggestions lnc]ucle Salacl, Freshlg Bakecl Dinner Ro”s and Breacls,

Butter and Olive Ol
One Dessert Selection and Cogee Ser\/ice

Upon Avrrival
Frcsh \/egetable Displag with Herb DIP
[ced Tea
$%.00 per person

Salads (choose one)
Mec”eg of I:resh Greens, Toppecl with Tomatoes, Cucumbers, Croutons and SHrec{ded Carrots Tossecl with

[House \/inaigrette
Caesar Salad with T raditional Dressing
|ceberg Chiffonade, Crumbled GGorgonzola, Sugared Pecans, Roasted Shallots and Diced Pears T ossed in a
Merlot Vinaigrette
Seasonal [Fresh Cut Melon, T ossed in Raspberry Melba Dressing, (Garnished with Mint

E_ntrees

Chickcn Breast Sauté
Sautéed Chicken Brcast Nest]cd on Sautéccl ]:rcsh Bal}g Spinach, Roastcd F]um Tomatoes and
Mushroom Ragout, Accompanie& }33 Creamg Farmesan KRisotto

$18.95 Fer Gues’c

Chicken Chesapcake
Boneless Chicken Breast with Back fin Crabmeat and Classic Chesapeake Cream Suace, Served with
Ovcuw Koasted Red Fotatocs and Grecn Beans

$24.95 Fer Gues’c

Chicken Frangelica

Chickcn Preast Stugcc{ with Pric & APP]CS
Topped With fjrange]ica G]aze and | oasted Almonas
Accompanied with Mixed Wl]cl Kice and Brocco]i }:]ore’cs

$19.95 Fcr Gucst

Prices are Subject to 20% Service Charge and 6% Sales | ax
Ac{d Onc Do”ar Fcr Fcrson for Two Entréc Sclcctions
RDoiog



Roast Prime Rib of Eecmc au Jus
An Oven Roasted | welve OQunce Cut of Beef, Simmering inits Own Juices to a Medium Doneness,
Servecl with Horseradish Cream, Baked Stuged Checlclar Fotato and a

(areen Pean Mec”cg
$29.95 Fer Guest

Roasted New York Strip | oin
Hand Carved, Topped bg a Feppercorn Demi (Glaze and Served with a Bakec{ Fotato and
Swect Sugar Sﬂap Fcas and Babg Carrots
$24.95 Fer Gues’c

Seared Salmon and Filet of Bistro Bemc T enderloin

Asian Marinated & Seared [Filet of Salmon, T winned with
(Carved Medallions of Roast PBistro Peef | enderoin
Accompaniecl with Wasabi Mashed Fotatoes and Steamec{ Snow Feas
$25.95 Fcr Gucst

\/cgetablc \/\/c”ington
Fug Fastr9 Stugcd f:u” of Scasona! Gri”cd \/cgctab!cs and Fortabc”a Mushrooms, Mcltcd tlﬂrough with
Smoke& (Gouda Cheese, Finishe& with a Roasted Red FCPPer Couli
$17.50 Fer (Guest

Mushroom Ravioli
Tossedina Light Alfredo Sauce
Topped with Crumbled Blue Cheese and (Grilled Portobello Mushrooms
AsParagus SPears with Red Be” Fepper Comcetti
$22.50 Fer (Guest

Dcsscrt (choose one)

Groom’s Cakc
Vanilla Pean Creme Bru!ee
[resh Berrg Mousse
W!‘xite Choco]ate Raspberrg Truﬂqc Cl‘xecsccake
Death bg Choco]ate Cake with Raspberrg Sauce
White or Dark Choco!atc Mousse

Prices are Subject to 20% Service Charge and 6% Sales | ax
Ac{d Onc Do”ar Fcr Fcrson for Two Entréc Sclcctions
RDoiog



