
 
$55 per Person 

 

First Course Selection 

 

Mixed Greens 

Cranberry Vinaigrette, Feta, Candied Walnuts 

Caesar Salad 

Romaine, Shaved Parmesan, Homemade Croutons 

 

Entree Selection 

 

Alaskan Halibut  

 Pan-seared, Roasted Red Pepper Quinoa, Asparagus,  

Lemon Bur Blanc 

 

Sugar-Cured Duck Breast* 

  Green Chili Mac & Cheese, Brussel Sprouts, Sour Cherry Mustard Glaze, 

Onion Jam 

 

Braised Beef Short Ribs 

  Mashed Potatoes, Mexican Street Corn,  

Tomato Jam 

 

8oz Filet Mignon* 

  Yukon Mashed Potatoes, Grilled Asparagus 

 

Dessert Selection 

Huckleberry Cheesecake 

  Graham Cracker Crust  

 

 Pecan Pie 

  Chocolate and Toffee Pecan Pie, Crisp Butter Crust,  

Brown Butter Pecan Gelato 

 

Ancho Chocolate Torte 

Rich Dark Chocolate Torte with Whipped Cream and Fresh Berries 

 

 

*These items may contain raw or undercooked ingredients. 


