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2010 
 

 

HORS D ’OEUVRE MENU 
 

CAÑON GRILLED SALMON 
 

OUR S I GNA TURE SAL MON  I S  GRI LLED O VE R HI C KO RY W OOD ,  C HI L LED ,  A ND  

B EAUTI FULLY A RRANG ED ON PLAT TERS  WI TH LEM O N-HERB  AI OLI  AN D C RAC KERS .    
 

AND 
 

CHOOSE ONE OF THE FOLLOWING STATIONS: 
 

HOT CRAB ,  SPI NAC H ,  &  ARTI C HOK E D I P  

crab, spinach, and marinated artichoke hearts blended with cream cheese, mayonnaise, sour 

cream, three cheeses -  served hot with toasted baguette rounds.  

 

PUFF PASTR Y-WRAPPE D BRI E  W I TH TOASTED BA GUETTE ROUN DS  

classic brie wheels with sweet oven-dried strawberries and mango wrapped in delicate puff pastry.   

 

SAVOR Y CHE ESEC AKE SE RVED W I TH TOASTED BA GUETTE ROUN DS  

a savory take on the classic cheesecake, ours is blended with cream cheese and ricotta,  grilled corn, 

sun-dried tomatoes, and green chiles - served cool with toasted baguette rounds.  

 

AND 

 

CHOOSE TWO OF THE FOLLOWING PASSED HORS D ’OEUVRE  
 

S H R I M P  A N D  S C A L L O P  S K E W E R S  

GR I L L E D  M A R K E T  V E G E T A B  L E  S K E W E R S  

PE S T O  T A R T L E T S  W I T H  R O A S T E D  P E P P E R S  

CH I C K E N  B R U S C H E T T A  W I T H  F R E S H  CH I V E S  

MA R I N A T E D  S T E A K  &  S W E E T  P E P P E R  S K E W E R S  
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DINNER MENU 
 
 

GRILLED PEPPERCORN-CRUSTED STEAK WITH RED WINE SAUCE 
 

a f lavo rfu l ,  t ender  cut  o f  s t eak c rus t ed  with our own  pepper co rn-he rb  b lend,  gr i l l ed 

ove r  h icko ry ,  and s e rved with a  f lavo rfu l  red wine  sauce .    

 

AND 
 

CHOOSE ONE OF THE FOLLOWING ENTREES: 
 

GRI LLE D CHI C KE N PRI M AVERA W I TH GRI L LED S E ASONAL VEGETAB LES  

MAPLE-MARI NATED P OR K CHOP W I TH CARAME LI ZED ONI O NS  

CHI C KEN MA RSALA W I T H GRI LL ED BUTT ON MUS HROOMS  

D I JON-HE RB  PORK TEN D ERLOI N   

 

AND CHOOSE ONE OF THE FOLLOWING SALADS: 
 

CLASSI C  CAESAR WI TH CAÑON CROU TO NS &  PAR MESAN  
 

STEAKHOUS E SALAD WI T H WHI TE CH EDDA R ,  BAC ON ,  TOMATO ES ,   

PEC ANS &  GRI LLE D CO R N  
 

M I XED GREE N SALAD WI TH GRI L LED APP LES ,  BLU E CHEESE ,  GRAPES ,   

CURRAN TS &  DATES  

 

AND CHOOSE TWO OF THE FOLLOWING SIDE DISHES: 
  

ROSEMAR Y POTA TO GRA TI N  

ASSORTE D GRI LLE D VE G ETAB LES   

OLI VE O I L -ROAS TED NE W POTAT OES  

MAPLE-GLAZ ED CA RRO T S WI TH PEC ANS  

R I C E GRATI N  WI TH CHE DDAR &  SPI NAC H  

MASHED NEW PO TATO ES  WI TH ROAST ED GARLI C  

W I LD R I C E ,  LONG GRAI N  R I C E ,  &  LE NTI L  P I LA F  

POTATO CASSERO LE WI T H SOUR CREAM &  CHED DAR   

BAKE D FOUR-CHEES E PE NNE PAS TA WI TH ROAS TE D GARLI C  
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your  bu f f e t  inc lude s :  
 

FRESH -BAKED R OLLS ,  BR EAD ,  AND BU TTER  
ON-S I T E  BREW ED COFFE E WI TH AC C OMPANI M EN TS  
 

 

28.75 PER GUEST 
 
 

*P R I C E  I S  N O T  I N C L U S I V E  O F  S T A F F I N G ,  R E N T A L S ,  S E R V I C E  C A R G E ,  O R  S A L E S  T A X . 


