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BANQUET DINNER MENU #2 
 
 

-  Y O U R  C H O I C E  O F  -  

 
 

CAESAR SALAD 
Roasted Garlic Croutons and Parmigiano Reggiano 

 
 

MIXED FIELD GREENS 
Balsamic Vinaigrette, Honey Glazed Walnuts 

and an Herbed Goat Cheese Crostini 

 

   

 

-  Y O U R  C H O I C E  O F  -  

 
 

CHICKEN PICCATA 
Sautéed Breast of Chicken, with Lemon, White Wine and Capers, 

Potato Purée and Blue Lake Green Beans 
 
 

GRILLED LOCAL KING SALMON 
Red Bell Pepper Buerre Blanc and Potato Purée 

 
 

GRILLED NEW YORK STEAK 
 Pinot Noir Sauce  

 
- All Entrees Served with Potatoes and Seasonal Vegetables - 

 

 
 

 
CHOICE OF DESSERTS 

 
 

 
$35.00 per Person 

(Not Including Tax or Gratuity) 
 

 
- Vegetarian Dishes Available Upon Request - 

 


