
 

 
 

$84.95 Menu 
(Parties Only - Tax, Tip & Beverages Excluded) 

 

 

APPETIZER 
Warm Goat Cheese Salad 

Mixed greens, Prosciutto, Pine Nuts, Asparagus, Balsamic Vinaigrette 

  

Wild Mushroom Brie Soup 
 

MAIN COURSE  
Butterfly Trout stuffed with Crab Meat, Asparagus, Fingerling Potatoes 

Champagne Sauce 

  

Filet Mignon au Poivre, with Fingerling Potatoes & Green Beans  

 
 

DESSERT 
Strawberry Crêpes with Chantilly Chocolate Sauce 

  

Parfait Café with Swiss Almond Meringue  

  

Creme Brulee with Rasberries 

 
 

 


