
Course One 

Braised Elk Crostini with

cipollini onion and cranberry 

 relish and brie cheese

Course Two

Shrimp bisque, caesar or 

winter green salad

Course Three 

6oz Fillet and lobster tail with a 

 lemon pepper asparagus salad and

cabernet mashed potatoes   

Sea Food Paella 

Sautéed shrimp, mussels, clams,      

lobster and crab with saffron risotto 

Seared Duck Breast 

with zin cherry gastrique, 

parmesan risotto and lemon 

pepper asparagus salad

Pasta Primavera (Vegan) 

Penne pasta, zucchini, squash, peppers, onion and

 asparagus tossed in a lemon herb oil sprinkled with 

(fresh parmesan Option )

 

Course Four 

Cab cherry cheeseCake 

Chocolate Lava cake 

with a  Champagne toast

 


