
 

 

 
 
 
 

MAIN COURSE CHOICES 
 

Poached Chicken Roulade Stuffed With Wilted Spinach, Toasted Walnuts & Feta Cheese – Sauce Vin Blanc 
 

Panko Crusted Brook Trout w/ Horseradish Butter – Morel Mushroom Duxelle & Lobster Sweet Potato Puree 
 

Center Cut Pork Chops Packed w/ Fine Herbs Accompanied By A Wild Rice & Wheat Berry Salad & Caramelized 
Carrots With A Napé Of Pear Sauce 

 
Crusty Mustard Chicken w/ Ratatouille Vegetables 

 
Autumn Chicken Stew w/ Rutabaga, Sweet Potatoes & Roasted Granny Smith Apples 

 
Frenched Chicken Breast Crusted w/ Pumpkin Seeds, Dried Cranberry & Pistachio Nuts 

 
Baked Chicken Breast Stuffed w/ Prosciutto, Pears & Wild Mushrooms – Lemon Sage Sauce 

 
Roasted Pheasant Wrapped w/ Bacon And Cinnamon w/ A Red Chile Pecan Sauce 

 
Grilled Chicken Breast w/ Prosciutto Asparagus & Shitake Mushrooms – Lemon Thyme Jus 

 
Sage & Fennel Crusted Chicken w/ Braised Leeks in Brown Sauce 

 
Pepper Crusted Seared Long Island Duck Breast w/ Wild Berry Chutney & Foie Gras Butter 

 
Braised Short Ribs With Baby Bok Choy – Cranberry Merlot Sauce 

 
Seared Fillet Of Beef w/ Stilton Butter & Candied Shallots 

 
Pecan Crusted Pork Loin w/ Mushroom Cream 

 
Chicken & Sausage Meatballs w/ Mushroom Gravy 

 
Roasted Cornish Hen Stuffed w/ Wild Mushrooms, Shallots & Fine Herbs – Natural Jus 

 
Oven Roasted Fillet Of Salmon 

Herb De Provance, Fresh Fennel & Sauté Tomatoes – Sauce Vin Blanc 
 

Grilled Fillet Mignon 
Choice Fillet Crusted With Wild Mushrooms, Tarragon & Garlic – Sauce Bordelaise 

 
Chicken & Lobster Roll 

6oz Chicken Breast Stuffed With Maine Lobster Tails & Baby Spinach, Steamed 
 

Blackened Red Snapper 
Delicately Seasoned Then Blackened, Served With Roasted Sweet Potatoes,  

Sauté Asparagus & A Mango Pineapple Salsa 
 

Vegetable Risotto Cakes 
Arborio Rice, Shitake Mushrooms, Butternut Squash, Asparagus And Roasted Fennel w/  

Shaved Pecorino Romano Cheese & White Truffle Oil 


