
 SALAD (CHOOSE 2) 

DISTRICT SALAD  GF | VG 
Heritage Blend | Quinoa | Cucumber | Tomato | Bell peppers |

Pumpkin seeds | White Balsamic & Basil Dressing   

BEETROOT & GOAT CHEESE  GF | V 
Wine braised beetroot, arugula, goat cheese, lemon

vinaigrette

CAPRESE SALAD  GF | V 
Bocconcini, cherry tomatoes, asparagus, pesto, balsamic 

KALE CEASAR  
Tuscan kale, Croutons , Prosciutto crisp, Garlic Caesar

Dressing

d i n n e r    m e n u
5 5 . 9 5 $  p e r  p e r s o n

A S S O R T E D  R O L L S  & B U T T E R



Holiday d i n n e r
m e n u

 entree (CHOOSE 2) 

 SLOW ROASTED TOP SIRLOIN GF 
Demi Glaze | Truffle Butter  

CHIPOTLE  CHICKEN THIGHS   GF DF
JACK DANIELS BBQ  | CHARRED TOMATO   

 HONEY GLAZED SALMON  GF | DF 
Thyme Jus 

STUFFED CHICKEN ROULADE  GF
 Artichoke  | Dijon Cream

BUTTERNUT SQUASH RAVIOLI  V 
Creamy Pesto | RICOTTA | Roasted Pistachio 



d i n n e r
m e n u

STRACH / VEGETABLES (CHOOSE 3) 

YUKON GOLD POTATO GARLIC & CHIVE MASH  GF | V 

BABY POTATO LYONNAISE  GF | DF | VG 

SAFFRON VEGETABLE RICE  GF | DF | VG 

ROASTED ROOT MEDLEY  GF | DF | VG 

BRIASED BRUSELLS SPROUTS  GF | DF | VG 

GRILLED ZUCCHINI & PEPPPERS  GF | DF | VG 

GLAZED BEETS & CARROTS  GF | DF | VG 

LEMON BRAISED ASPARAGUS  GF | V 



d i n n e r
m e n u

DESSERT TABLE  ( Choose 3)

PISTACHIO TIRAMISU

RASPBERRY CHEESECAKE

MANGO MOUSSE CAKE

TRIPLE CHOCOLATE CAKE

FRESH CUT FRUITS - gf | v

beverage - 3$ Per Person

FRESH BREWED COFFEE / ASSORTED TEA 

 unlimited pop & juice

Guests with allergies & dietary restrictions will receive a separate plated meal

tailored to their needs.


