
 
 
 
 
 
 

3-Course Dining Series $35 
 

 First Offerings 
 

 Roasted Mushroom Puree 
truffle oil 

 
Or 
 

 Warm Blueberry Goat Cheese Salad 
candied pecans, blueberry vinaigrette 

 
Entrees 

 
 Prawn and Brie Crusted Salmon 

herb spatzle, citrus salsa   
 

Or 
 

Pan Seared Pork Tenderloin 
scalloped potato pave, apple cranberry compote 

 
Or 
 

Cajun Rubbed “Black Angus” Striploin 
prawn risotto, red wine demi-glaze 

 
Desserts 

 
 Peanut Butter Pie 

sugar disc 
 

Or 
 

Grand Marnier Crème Brulee 
brandy snap 


