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red & green

driscoll Strawberries Presented with Baby Spinach leaves;

iced Red Onion Rings; Toasted Pistachios; white Balsamic

dressing

purple & rouge

Strawberries, watermelon & Beefsteak Tomato Salad;

lemon-Olive Oil dressing

CHOOSe 2 enTReeS & 2 SideS (BelOw)

WAshington pArties thick-cut ny strip

Our Citron-Pepper Marinated Sirloin Steak Served Bright

Red-Pink; Signature Tangerine-Mint Chimichurri

sAlmon steAk

Flash Roasted Bourbon-BBQ Glazed Salmon Steak Over

Slow-Cooked Vidalia Onion-Georgia Peach Compote;

Barrel Bourbon & Molasses Reduction drizzles

BABy cArrots, Brussels sprouts & BABy

tomAtoes

Tossed in Garlic-Scented Olive Oil; Sprinkle of Chives

toAsted couscous, green lentils & peArl

onions

Slow-Cooked with Bay leaves & House Vegetable Stock

dice oF sWeet potAtoes

Roasted with Butter, Brown Sugar; dusting of Cayenne
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ArugulA leAves & cherry tomAtoes

Topped with a Chevre & Fried Scallion Medallion; Red

Onion-Chipotle Vinaigrette

Or

gAzpAcho tAngo

Red Tomato & Sweet Pepper Gazpacho & Green Cucum-

ber; Honeydew & Fresh Peppermint Gazpacho Served on

the Same Plate in a Yin & Yang Pattern; Floating Mascar-

pone Crouton (or in Small Vessels with a Miniature Tabasco 

Bottle )

CHOOSe 2 enTReeS & 2 SideS (BelOw)

FArm chicken BreAst

Stuffed with Chevre & Spinach leaves; Chardonnay-lemon

Chive Sauce

pAve oF AtlAntic sAlmon

Roasted with lemon Pepper; Salted Cucumber & lemon-

Oregano Salsa

polentA cupcAkes

Cooked with Vermont Butter & Parma Cheese; Topped with

a Mushroom Ragu; Fresh Rosemary Sprigs

QuinoA, chick peAs & chopped scAllions

Tossed with Olive Oil & Sea Salt

green & greener

Steamed Green & Mung Beans; Tarragon, lime & Shallot

dressing
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meyer lemon & gArden peAs risotto

Arborio Rice Slow-Cooked on Site with Vegetable Stock;

Finished with lemon Flesh, Zest, Basil & a last-Minute 

Addition of Parma Reggiano

Or

grilled Fresh Apricots, goAt cheese & ArugulA

greens

Toasted Pine nuts & Olive Oil dressing

CHOOSe 2 enTReeS & 2 SideS (BelOw)

BeeF sirloin steAk

Grilled, Served with a white Port Reduction; Sauteed 

Shitake Mushrooms & Snipped Chives

pistAchio-encrusted rockFish

Roasted & Served with a Coin of Maitre d’ Butter

Assorted roAsted summer vegetABles

Fresh Tarragon-Mint Butter & Sea Salt

French green BeAns

Tosses with a Red & Yellow Pepper Julienne

petite couscous timBAle

Fresh Herbs & Chick Peas

mAc & cheese little souFFle

Garnished with a Crisp Bacon wafer

russiAn BAnAnA potAtoes

Sea Salt & Truffle Oil
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mAche sAlAd & olive oil

Topped with Grilled Figs & Pancetta; Aged Balsamic 

Vinaigrette

Or

st. mAry’s county sWeet corn choWder

Toasted Corn Bread Miettes; Snipped Chives

CHOOSe 2 enTReeS & 2 SideS (BelOw)

pAn roAsted tenderloin steAk

Over a Bed of Sweet & Sour Red Onion Compote

roAsted chileAn seA-BAss steAk

Smoked Orange & Fennel Compote; lemon-Butter Sweet

Cream Reduction

miso & soy-roAsted sABle Fish

Sweet Miso Reduction; Bouquet of enoki Mushrooms

mArylAnd crAB cAkes

Pan-Roasted Jumbo lump Crab Cakes Scented with

Chives & lemon Zest; Saffron Cream

roAsted golden & red Beets

lavender Honey & Sprinkles of Smoked Salt

sWeet potAto FlAn

Baked wih Vermont Cheddar

FlAsh-BAked romA tomAtoes

Topped with a Tapenade of Cured Olives & Fresh Herbs

cArrot, dill & lemon souFFle

Served in an individual Ramequin
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