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Appetizers:
GRILLED LAMBCHOPS Mint Chimichurri

BAKED BRIE TARTLET Tomato Jam & Toasted Almonds

HERB ROASTED TENDERLOIN CROSTINI Creamy Horseradish

JUMBO LUMP CRAB CAKE Spicy Remoulade

WARM SPINACH ARTICHOKE OR CRAB DIP Toasted Pita Points

Salads:
CLASSIC CAESAR Shaved Parmesan, Croutons, Homemade Dressing

FALL MIXED GREEN SALAD  Candied Pecans, Apple Chips, Feta, Apple Butter Vinaigrette

GREEK SALAD Roasted Red Peppers, Artichoke hearts, Feta, Lemon Vinaigrette

CREOLE SHRIMP SALAD Baby Greens, Fried Okra Croutons, Creole Vinaigrette

GARDEN SALAD Tomato, Cucumber, Cheddar, Ranch and Croutons

Sides: ChOoSe TwO
TWO POTATO GRATIN Sweet & White Potatoes, Caramelized Onion, Parmesan Cheese

PARMESAN CRUSTED ASPARAGUS  Garlic & Lemon Zest

ROASTED VEGETABLE MEDLEY Broccoli, Cauliflower, Carrots, Onions & Peppers

WARM ORZO SALAD Cherry Tomatoes, Onions, Peppers, Herbs, Feta

RATATOUILLE Zucchini, Squash, Eggplant, Onions, Peppers, Tomatoes

WIESENBERGER MILL GRITS White Cheddar

MAPLE BACON BRUSSELS SPROUTS Bacon & Cayenne

ROASTED GARLIC MASHED POTATOES

En�ees: ChOoSe OnE
HERB ROASTED BEEF TENDERLOIN Red Wine Demi

PAN SEARED SEA BASS Hollandaise Sauce 

BOURSIN STUFFED CHICKEN BREAST Red Onion, Country Ham, Shitake Dijon Cream Sauce

LOBSTER & SHRIMP BOWTIE PASTA  Creamy Cajun Sauce, Onions, Peppers

GRILLED FLANK STEAK Sun Dried Tomatoes, Kalamata Olives, Feta

HERB ROASTED PORK TENDERLOIN Tomato Jam

GRILLED BOURBON GLAZED SALMON

STUFFED ACORN SQUASH Farro, Parmesan, Garlic, Onions, Roasted Pepper Sauce

Desserts:
DARK CHOCOLATE BREAD PUDDING Warm Bourbon Sauce

KENTUCKY BOURBON PIE Woodford Reserve Fresh Whipped Cream

FLOURLESS CHOCOLATE TORTE Grand Marnier Fresh Whipped Cream

LEMON CREAM CAKE Triple Berry Compote

FRUIT COBBLERS Homemade Ice Cream


