BANQUET MENU

GENERAL INFORMATION

Our dedicated culinary team brings passion and expertise to every event, ensuring menus reflect
both tradition and creativity. The selections you see are just the beginning—our chefs gladly design
custom menus upon request. Throughout, you'll enjoy cuisine thoughtfully prepared with naturally

organic oils, a hallmark of our commitment to quality and authenticity.

ITEMS TO NOTE

No food or beverage may be brought into or removed from Hotel Alex Johnson Banquet Rooms.

We are happy to accommodate any special dietary needs your attendees may have with 7 days notice.
Meal substitutions made during an event, without prior notice, may not be identical menu item and may
result in a delay of service and an additional charge.

GUARANTEES

Confirmation of the number of Guests attending will be due five (7) days prior to the function.

If attendance numbers increase or decrease, we reserve the right to change, with notification, o a room
suitable for the attendance and type of event.

Final billing is based upon the guaranteed count plus any additional charges incurred.

If no guarantee is received, we will prepare for the number of Guests attending stated on your event
order.

If attendance should exceed the final number of Guests guaranteed, the client will be responsible for the
balance at the conclusion of the function.

The hotel will not be responsible for identical service to more than five (5) percent over the guaranteed
count.

There is a twenty (20) percent service charge and all applicable South Dakota sales tax on food,
beverage, and service.

PAYMENT SCHEDULE

Each function will require an advance deposit with the balance of all charges due three (3) days prior to

the event. Prior to the function date, our credit deparfment must approve direct billing status for corporate

accounts.

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee. Bl
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.



BREAKFAST BUFFET

All breakfast buffets include freshly brewed coffee and chilled orange juice. Breakfast service is 1 hour. Add
an additional $5/person for gluten free substitutions. Add an Omelet Station to any Buffet for $8.00/person

IMORNING CHARCUTERIE BOARD......cooeeeeeeeeeeeeeeeeeeeeeeeeeeeeseesesesesesesssesssssesssessssessssessseesessssesesesesmeeseseseseseressseree $16.00 per person
Fresh Assortment of Bagels and Cream Cheese, Assorted Jam and Peanut Butter, Fresh Fruit Display and Greek

Yogurt with Toppings

THE ALEX ettt eeeseeeesassase s es s saesasess s s e s e e s e e s s st ae s et st seeeeses et e s ee s st ms et e seesneesanesseseseseeseseesneenres $17.00 per person
Prosciutto and Goat Cheese Frittata, Cinnamon Custard French Toast With Chocolate Ganache, Individual Yogurt

Parfaits and Fresh Fruit Display

ALL AMERICAN BREAKFAST ....oureevvteeisesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssassssssssssssssses $18.00 per person
Fluffy Scrambled Eggs With Cheese, Choice of Bacon, Sausage Links or Ham, Breakfast Potatoes, Fresh Seasonal
Fruit Display, Assorted Muffins and Butter

HEARTY IVIIDWEST ....oooooresvecnsesisssenssessssssssssssssssssss s sssssssssesssssssss s ssssssss s ssssssss s sssssssss s ssssssssssssssssees $20.00 per person
Scrambled Eggs With Cheese, Biscuits and Gravy, Brown Sugar Baked Ham, Creamy Hash Brown Casserole, and

Bowl of Seasonal Fresh Fruit

CONTINENTAL BREAKFAST ..ot eeseesesesassesessesasse s ssesesessessssass s essesesssessessessessesssssessseesansssesesasessasessseesneees $12.00 per person
An Assortment of Muffins, Pastries, Scones, Butter and Jam, Fresh Fruit, and Individual Yogurts

PLATED BREARKFAST

Breakfast selections include fresh fruit, chilled orange juice and coffee. Add an additional $5/person for gluten free
substitutions. Maximum two selections per group. Guest choices due 5 business days prior to event start date.

RusTic EGGs BeNEDICT $18.00 per person
A Hearty Twist on the Classic—Toasted Artisan Bread Layered With Smoked Ham, Poached Eggs, and Velvety

Hollandaise Sauce Infused With a Hint of Roasted Garlic and Herbs

IRisH CReEaM FRENCH ToAsT $17.00 per person
Bailey's Irish Cream Custard French Toast With Whipped Cream & Guinness Chocolate Drizzle, Served With Bacon

MouNT RusHMORE BREAKFAST $16.00 per person
Fluffy Scrambled Eggs With Your Choice of Smoked Bacon, Sausage Links, or Brown Sugar Baked Ham, Served With

Breakfast Potatoes and a Muffin

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.
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A LA CARTE BREAKFAST

OVERNIGHT OATMEAL WITH FRESH BERRIES $4.00 per person
INDIVIDUAL YOGURTS $3.00 per person
House maDE CARAMEL RoLLs %$4.00 per person
Biscuits AND GRrRAVY $5.00 per person
PoRrKk SAUSAGE OR TURKEY SAUAGE LINKS $5.00 per person
SMoKED BAcoN STrips $5.00 per person
BaAkep HoNEY HAM $5.00 per person
HarD BoiLep Ecas $2.00 each
AssorTED MUFFINS $3.00 per person

LUNCH BUFFET

All lunch buffets include freshly brewed coffee or ice tea. Add an additional $5/person for gluten free substitutions

D =10 )4 =3 I ] = [T $17.00 per person
Roast Turkey Breast, Honey Ham, Roast Beef, American, Swiss, and Cheddar Cheeses, Crisp Lettuce, Sliced

Tomatoes, Pickles, Assorted Bread and Condiments, Fresh Pasta Salad, Housemade Kettle Chips

P RESIDENT’S BIUFFET ... ceerereeeceeeuesssssssssseseeeeeeeeeeessssssssssssssss s ee R emsass11 445 RR RS $20.00 per person
Mixed Garden Salad Bowl With Chef's Choice of Dressings, Dinner Rolls and Butter, Roasted Pork Loin With Apple
Bourbon Glaze, Rosemary Roasted Chicken Breast With Orange Beurre Blanc, Herb Roasted Red Potatoes, Herb
and Olive Oil Mixed Vegetables

S TEX IVIEX oottt eeeeseeses s eeeeseeease s se s s s e see e seeaess s ees s e e se e se s e e e eet e eesaneeeeet e et e seeesesesesaaneseasemaseeens $21.00 per person
Mixed Green Salad With Salsa Ranch Dressing, Flour Tortillas, Spicy Ground Beef, Hatch Green Chile Chicken
Enchiladas, Refried Beans, Fiesta Rice, Tortilla Chips, Grated Cheese, Lettuce, Tomato, Onion, Guacamole, Salsa,

and Sour Cream

1Y, [T = T $18.00 per person
Golden Fried Chicken, Smoked Pulled Pork With BBQ Sauce, Yukon Gold Mashed Potatoes, Sweet Corn, Mixed
Garden Salad With Chef's Choice of Dressings, and Fresh Baked Cornbread

NN TN $18.00 per person
Fresh Caesar Salad, Chicken Piccata, Lemon Thyme Gnocchi, Layered Lasagna With Meat Sauce, Herb Roasted

Vegetable Blend, and Fresh Baked Parmesan Breadsticks

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.
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BOXED LUNCH

All boxed lunches include house kettle chips, whole fruit, cookie and bottled water. All boxed lunches $20.00 each.
Add an Additional $5/person for Gluten Free Substitutions. Maximum 3 selections per group.

RoAsT TURKEY
Roast Turkey, Lefttuce, Tomato, Avocado, Jack Cheese, Chipotle Mayonnaise on a Sandwich Roll

ITaLiaN WRAP

Capicola, Italian Salami, Ham, Provolone, Lettuce, Tomato, Red Onion, and Italian Dressing in a Wrap

CHICKEN BRreasT
Grilled Chicken Breast With Cheddar Cheese, Lettuce, Tomato, Ranch Aioli on a Sandwich Roll

THE DowNTOWN

Honey Ham, Provolone, Tomato, Lettuce, Dijon Mustard on Rye Bread

CAPRESE
Tomato, Mozzarella, Fresh Spinach, Red Onion, Pesto, Balsamic Vinaigrette on Focaccia Bread

RoasT BEEF
Roast Beef, Tomato, Lettuce With Horseradish Aioli on a Sandwich Roll

PLATED LUNCH

All entrees include dinner rolls, butter and coffee or iced tea. Add an additional $5/person for Gluten free
Substitutions. Add Mixed Garden Salad or Caesar Salad for $5 per person. Maximum two selections per group.
Guest choices due 5 business days prior to event start date.

L ANDIMARK P OT ROAST ..o eeeeseeses e s e esa e e s seesens s se e s see s sessessesees s eesenaesenemaesemaeseneseenane $20.00 per person
Slow Cooked Pot Roast Served With Red Wine Jus, Garlic Mashed Potatoes, and Green Bean Almondine

CHICKEN IVIARSALA ...t eeeeeeeesees e seeeesesesesesesesesesessees s ees s seseseses s s eseseeessseesseeseesesesesesesesesesesseerssesnmeee $19.00 per person
Chicken Breast Served With Mushroom Marsala Sauce, Herb Roasted Red Potatoes, and Thyme Glazed Carrots

CITRUS GLAZED SALMON......ceeeeeeeeeeeeeeeeeeseeeeeseeeeessesssssesesesesesesesesasesessessssssesessesssesssesesssesasesesssesssseseesesesesssesesssesessesses $24.00 per person
Grilled Salmon Filet Topped With Citrus Glaze and Served With Wild Rice and Asparagus

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.
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STUFFED PORTOBELLA IVIUSHROOM.......cooeeeeeeeeeeeeeeeeeseeeeeseseeeses s seseesesesssssessasssssasssssesssseesessesesessssssesessssmasessnasesenn $18.00 per person
Giant Portabella Mushroom Stuffed With Heirloom Tomatoes, Spinach, Romesco Sauce, and Topped With Parmesan
Cheese and Breadcrumbs, Served With Herb Butter Gnocchi

APPLE CHICKEN SALAD .......eeeeevvvessisssssssess s ssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssses ..$16.00 per person
Mixed Greens, Diced Apples, Toasted Pecans, Roasted Chicken Breast, Red Onion, Blue Cheese Crumbles, and

Balsamic Vinaigrette

AM & PM BREAKS

EXECUTIVE BREAK......oiieeeceeeceeeseeeesesssesssssssssssssssssssssssssssssessssssssssssssssssssssssssssssssssssasssssesssssssssasesssasssssasssssasssssesssssassssssans $10.00 per person
Fresh Baked Gourmet Cookies, Chocolate Brownies, and Dessert Bars

T < T | $11.00 per person
Assorted Yogurts, Fresh Cut Seasonal Fruit Display, Assorted Granola and Cereal Bars

DIPPING BAR .ot e e ee e se e ee e eeseeese e e ee s e e e eese e e st e s e aeeeeeeeaseesse e es e se e sesensseeeeeeeeeeeaseeneemaseeasenne $12.00 per person
House Made Kettle Chips, Tortilla Chips, Pita Chips, and Pretzels Served With Garden Ranch Dip, Salsa, Traditional
Hummus, and French Onion Dip

PIVMI REFRESHER.........ceeeeeeeeeeeeeeeeeeseeessesssssessesessssssessesessssssse s eesanessass s sesesssesaesesaess s ses s essneesans e sessesesssesssessesesaesesaseesanees $12.00 per person
Selection of Fresh Vegetable Crudités With Ranch Dip, Traditional Hummus With Pita Chips, and Fresh Seasonal
Fruit Display

(@R =] = =70 Y Y 1o YOO %$15.00 per person

Imported and Domestic Cheese Display With Gourmet Crackers, Traditional Hummus With Pita Chips, Fresh
Vegetable Crudités With Ranch Dip, and Seasonal Fruit Display

A LA CARTE

SNACK AND BEVERAGES

AssoRrRTED COOKIES $28.00 per dozen
CHocoLaTE Canpy BowL $6.00 per bowl
BROWNIES $24.00 per dozen
AssorTED DEsSSERT BARS $29.00 per dozen
CHueBY CHIPMUNK TRUFFLES $48.00 per dozen
KetTLE CHIPs witTH FRENCH ONION DiP $4.00 per person
INDIVIDUAL TRAIL Mix $3.00 per person
SNnack Mix $4.00 per person
ToRTILLA CHIPS WITH SALSA %$4.00 per person
FLaTBrREAD PizzAS $12.00 each
COFEE SERVICES $28.00 per gallon
CANNED Sopa ON Ice $3.50 each

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.
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BoT1TLED WATER $3.00 each

SPARKLING WATER $5.00 each
ENERGY DRINKS $6.00 per dozen
APPLE, ORANGE, CRANBERRY OR TomMATO JUICE $12.00 per carafe $30 per gallon
Ice TeEa orR LEMONADE $28.00 per gallon

HORS D'OEUVRES

Our suggestion- Select 3-4 of your favorite items and order enough for at least 1-2 pieces per person per item.
Priced for 50 pieces

SHRIMP COCKTAIL SHOOTERS......ccccutuseeeeeeeeeesssssssssssssssssessessssssssssssssssssss e sssssssssssssss 141551888455 $150
Succulent Chilled Shrimp Served in a Shot Glass With Zesty Cocktail Sauce and Fresh Lemon

HEIRLOOM CAPRESE SKEWER.......coc.uuuureeeeeeeeeeeeesesssssassasssesssesesssessssssssssssssssssss e e444555888888811111111404 44444454555 EE RS S1 1114 5 £ $90
Vibrant Heirloom Tomatoes, Creamy Mozzarella, and Fragrant Basil Drizzled With Balsamic Glaze

FRESH CRUDITES DISPLAY ...ooeeeoeeeeeeteeeeesteeeesessssssssssssessssssssssssssssesssssssssssssaseessssasssessssassessssasssssssmssessssassssssssasssssasnsessansosssssansessssanoeees $75
A Colorful Assortment of Crisp Seasonal Vegetables Paired With House-Made Dip

BLUE CHEESE WALNUT STUFFED IMIUSHROOMS............oooioeceeteeee et seseesssssesessssssesssssssssssssasessssssssssssasesssssassssssssssessssasssssssanensess $85
Tender Mushroom Caps Filled With a Rich Blend of Blue Cheese and Toasted Walnuts

CHARCUTERIE DISPLAY ...oeeeeeeeeeteeeeeteeeeesssssssssssssessssssssssssassesssssssssssssassessssasasssssanssessssasesssssssssessssasessssssnesssssnsasssssansessssnseessssanessssanoeees $150
An Artful Selection of Cured Meats, Artisan Cheeses, Seasonal Fruits, and Gourmet Accompaniments

BUFFALO CHICKEN CROSTINI.......ouorvceveeeseevaseeesesssseesesssssessesssesssssaseesssssssesssssasesssssassesssssssesssssasesssssssesssssasessssasesssssasessssssnsesssssnsssssssnsnsess $90
Spicy Buffalo Chicken Atop a Crisp Crostini, Finished With Cool Bleu Cheese Crumbles and Shaved Celery

BEEF CROSTINI WITH RED WINE REDUCTION.....coosiiieuuteeensnesseessssssessssssssssseesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssis $100
Seared Beef Slices on Toasted Baguette, Accented With a Silky Red Wine Reduction

IVIEAATBALLS .......oooooeeeesseeeeeeeseasseeeseesssssssee 2882888555888 5588555888508 855188558888 $80
Savory, Tender Meatballs Simmered in a Rich Sauce—Classic Comfort With a Gourmet Twist

AVOCADO TOAST CROSTINL..ceveeereeseesseeeeeessesssssssessssssseseeessssssessesssssssee e ssssss 5855158555555 $90
Creamy Avocado Spread on Crunchy Crostini, Garnished With Heirloom Tomato and a Touch of Citrus

HONEY CHICKEN SKEWER......ooccccerrstisseeessessesesssssssesssssssesssssssessssssesssss 255554158855 4455858 4158558158858 555855 $75
Juicy Chicken Skewers Glazed With Golden Honey, Soy, and a Hint of Spice

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.
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Pot STIcKERs
Delicate Dumplings Filled With Seasoned Pork and Vegetables, Served With a Tangy Dipping Sauce

AAHI TUNA CANAPE.........ceeeeeeeeeveeeeeeeseeeeesssseessessssesssssssesessasssesessassessssasasesesasssesessasasssesssseesessassesesanseesessasassssssnseessssaneessssansesssssaaesssssmseesessans $125
Fresh Ahi Tuna Atop a Crisp Base, Accented With Wasabi Cream and Sesame Seeds

SMOKED SALMON DISPLAY .......cooieeeeereeeeseseetsseeseessssssssssssssssssassssssssssessessassssssssasesssssassasssssssesssssasssssssasesssssasesssssasosssssansesssssasessssssnsossess $175
Premium Smoked Salmon Presented With Traditional Garnishes and Artisan Breads

BAKED BRIE EN CROUTE .....oooorroitiesseereesssesssesssesssssssseseesssssssssseessssssees s ssssssss 5555551555558 158 555555558 $80
Creamy Brie Wrapped in Flaky Pastry, Baked to Perfection, and Drizzled With Fruit Compote

SPINACH & ARTICHOKE DISPLAY ....ooooeeeeeeeeeeeeeeeeseetsssseeessesssssssessssssssssseessessssssssssssssssssnsssesssssssassssssssesssanssesssssssassssssssssssnssessssssssnnns $100
A Warm, Creamy Blend of Spinach and Artichokes Served With Crisp Breads, Pita Chips, and Crackers

FRUIT 8 CHEESE PLATTER ..oooooriitteeeeerresstsssesseesssssssssseessssssssseeessssssses e ssssss s :255555 5585555585558 $95
A Vibrant Medley of Seasonal Fruits Paired With an Assortment of Fine Cheeses

WILD BERRY BEEF SKEWERS............coccossiisiiseenssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssassnsssssssssssssssssssassssananns $135
Sage-Infused Mixed Berry Coulis Drizzled Over Beef Skewers

ELOTE BLUE CORN TORTILLA BITES.........oooooeeoeoeeeeeteeeeeeteseeseeseseeseesssesssssssssssssssesssssssssssssssessssasesssssssssssssasessessssssssssmsessssanssssesansnesees $85
Blue Corn Tortillas Topped With Roasted Street Corn, Cotija Cheese, and a Dash of Chili-Lime Crema

PLATED DINNER

All entrees include Mixed Garden Salad with dressing, dinner rolls and butter and coffee or iced tea. Add an
additional $5/person for Gluten free substitutions. Maximum two selections per group. Guest choices due 5

business days prior to event start date.

GARLIC HERB CRUSTED PRIME RIB ......oooutiiieeeereeceeeeeesssssssss s ceesssssssssssssss s e sessssssssssssss s sessssssssssssssssssssssssssssessssess $40
Burgundy Au Jus and Horseradish Cream Duchess Potatoes and Herb Roasted Vegetables. Carving station not included.

ALMOND CRUSTED WALLEYE.....ooooiiititcuusseeeeesssesssssssssssssssssssssssessssssssssssssssssses s ssssssss s 155885555 $30
Walleye Fillet Coated in a Crisp Almond Crust, Pan-Seared to Perfection, Served With Wild Rice Pilaf and Broccolini,
and Finished With a Silky Lemon Herb Butte

AAIRLINE CHICKEN ...oooooeeeeeeesussseesssesssssssseesssssssssssessssssssssssessssesssssssesessessssssssesssssssasssasessessssssssesessessssssseessssssssssasessesssamsnsesessessssnssssssssssnssaseees $28
Stuffed With Herb-Infused Carrots, Potato, Cauliflower, and Peas Topped With Turmeric and Coconut Cream Sauce
on a Bed of Lavender-Scented Rice

BEONE IN PORK CHOP.......oooeoeeeseeeeeeseseeeeeesseeeesssssess 2882550028888 50028 8555885558858 8558588588880 $28
A Juicy, Grilled Bone-In Pork Chop With a Rich Blackberry Zinfandel Reduction, Yukon Gold Mashed Potatoes, and
Buttered Green Top Carrots

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.
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SHRIMP SCAMPL.....ooeeveeieeeesseeesssssesssssssssessssssasssssssssesessasasssssassesssssasesssssassossessasesssssassosssssasesssssasesssssasesssssasesssssasesssssanosssssasasssssansossess $30
Succulent Jumbo Shrimp Sautéed in a Delicate Blend of Garlic, White Wine, and Fresh Lemon Juice, Finished With a
Touch of Butter and Herbs, Served With Oil and Herb Purple Potato Rounds and Sautéed Haricots Verts

Ty g =T oY
A Tender Filet Mignon Grilled to Perfection, Crowned With Sweet, Succulent Crab Meat and Drizzled With a Velvety
Béarnaise Sauce, Duchess Potatoes, and Finished With Crisp Asparagus Spears

CAPRESE EGGPLANT PARMESAN..........ooooeeeeeeeteeeeeeesseesssssseesssssssssssssssessssssssssssssssessssasesssssssseessssasesssssassesssssasasssssassssssssasesssssansesssssnnenssssan $24
Layers of Tender, Breaded Eggplant Baked to Perfection, Topped With Fresh Mozzarella, Ripe Tomatoes, and
Fragrant Basil, Finished With a Drizzle of Balsamic Glaze and a Touch of Marinara

DINNER BUFFET

All dinner buffets include one salad, one starch, one vegetable, dinner rolls and butter. Dinner Service is 1.5 hours.
Additional $8.00 per person for groups less than 20 people. Add additional $5.00 per person for Gluten Free
Substitutions. Create your own

One Entrée-$30 | Two Entrée - $35 | Three Entrée-$40

SALAD SELECTIONS

Mixed Garden Salad Chopped Caesar Salad
Apple Pecan Salad Berry Spinach Salad

STARCH SELECTIONS

Yukon Gold Garlic Mashed Parmesan Truffle Baby Bakers
3 Cheese Au Gratin Potatoes Loaded Mashed Potatoes
Herb and Olive Oil Roasted Red Potatoes House Cavatappi Mac and Cheese

VEGETABLE SELECTIONS

Lemon-Thyme Glazed Carrots Bourbon-Glazed Brussels Sprouts
Sautéed Haricots Verts with Almonds Roasted Lemon Pepper Asparagus
Herb Roasted Mixed Vegetables

ENTREE SELECTIONS

Chicken Picatta Hunter's Chicken

Roast Pork loin Creamy Marsala Chix and Pan Jus

Grilled Salmon Beurre Monte Oven Baked Cod with Lemon Artichoke Cream
Boursin Chicken Pork Calvados
Slow roasted Beef Brisket Tuscan Harvest Chicken
Oven roasted Salmon Romesco Pan Fried Walleye and Bearnaise Sauce
Chicken Dijonaise Grilled Petite Sirloin Au Poivre
Roasted Pork with Asian brown sugar soy glaze Sliced Coffee rubbed Sirloin with Cherry reduction

Landmark Pot roast and red Wine Jus

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.
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CARVING STATIONS

You may exchange an entrée for the items listed below for an additional charge. A Chef’s Carving fee of $75 applies to
afttended stations.

Garlic Herb Crusted Prime Rib with Burgundy Au Jus and Horseradish Cream..................... +10
Rustic Mushroom Roulade of Pork with cranberry port wine sauce......vccseecscsicicnnne +7
London Broil with Garlic Herb Butter and Chimichurri SQuce ... rcevcccerscrcss e +8
KT 2= 2 0 1= PP $7
Limoncello Ricotta Cheesecake with fresh Raspberry Compote........icscsnscscisnnnccssnsennns $9
Double Chocolate Brownie topped with Whipped Cream and Strawberries.......ccocvvrrreveeecenne $7
Fresh Baked Fruit Crisp with Whipped Cream ... s ssesssssssssesssssessessessnsns $6
Chef’s ChoiCe Créme Brul@...... et sccsesestsssas e e e sesssasssasss s sesesssssasasassssesssssssasasassssssensssssnes $9

All menus and pricing are subject to a 20% taxable service charge and 7.2% state tax, & a 3% processing fee.
Prices are subject to change. 12/25 edition. *“GF - Gluten Free Options Available. Subject to additional charge.



