
 

GF - Gluten Free, DF - Dairy Free, VG - Vegetarian 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness, especially if you have certain medical conditions 

WELCOME DINNER 
  

Soup 
French Onion Soup 

Gruyere Cheese Crouton 

Crème of Mushrooms 
Chives & Sour Cream 

Salad 
Belgium Endive & Apple Salad 

Candied Walnuts, Roquefort, Chive Vinaigrette 

Selected Garden Greens 
Choice of Dressing 

Main Courses 
Roast Prime Rib of Beef 

Brussels Sprouts, Twice Baked Potato, Horseradish Cream, Natural Pan Jus 

Fennel Crusted Red Snapper 
Creamy Leek, Jasmin Rice, Saffron Sauce 

Stuffed Bell Pepper 
Barley, Vegetables Red Pepper Coulis, Balsamic Reduction 

Always Available 
Caesar Salad  

Grilled New York Sirloin Steak 

Grilled Chicken Breast 

Broiled Atlantic Salmon 

Baked Potato, Grilled or Steamed Vegetables 

Dessert 
Black Forest Cake 

Raspberry Mille Feuille 

Seasonal Sliced Fruit 

Today’s Ice Cream & Sorbet 

Cheese Selection 
 

  



 

GF - Gluten Free, DF - Dairy Free, VG - Vegetarian 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness, especially if you have certain medical conditions 

  
  

Soup 
Miso Soup 

Cream of Cauliflower 

Salad 
Chickpea & Lentil Salad 

Fiore di Cabra, Olives, Onions, Roasted Garlic, Red Bell Peppers, Tahini-Lemon 
Dressing 

Selected Garden Greens 
Choice of Dressing 

Main Courses 
Roast Rack of Lamb Dijonnaise 

Parmesan Potato Napoleon, Haricots Verts, Shallot Confit, Port Wine Reductio 

Pan Seared Fundi Bay Salmon 
Braised Fennel, Parisienne Potatoes, Shellfish Duxelles, Sauce Vierge 

Marinated Grilled Tempeh Cutlet 
Caramelized Onions, Sauteed Mushrooms, Tomato Rice 

Always Available 
Caesar Salad  

Grilled New York Sirloin Steak 

Grilled Chicken Breast 

Broiled Atlantic Salmon 

Baked Potato, Grilled or Steamed Vegetables 

Dessert 
Dulce De Leche Crème Caramel 

Valrohna Chocolate Tart 

Seasonal Sliced Fruit 

Today’s Ice Cream & Sorbet 

Cheese Selection 
 

 

  



 

GF - Gluten Free, DF - Dairy Free, VG - Vegetarian 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness, especially if you have certain medical conditions 

  
  

Soup 
Seafood Cioppino 

Clams, Bay, Shrimp, Mussels, Tomatoes, Onion, Oregano 

Beef & Barley Soup 

Salad 
Artichoke & Tomato Salad 

Kalamati Olives, Roasted Garlic, Basil Vinaigrette 

Selected Garden Greens 
Choice of Dressing 

Main Courses 
Grilled Duck Breast 

Duchess Potatoes, Braised Red Cabbage, Grand Manier Pan jus 

Oven Baked Seabass 
White Beans, Chorizo, Manila Clams, Celery, Carrots, Onion, Tomato Confit 

Mushroom & Eggplant Moussaka 
Potatoes, Bechamel, Oregano, Parmesan 

Always Available 
Caesar Salad  

Grilled New York Sirloin Steak 

Grilled Chicken Breast 

Broiled Atlantic Salmon 

Baked Potato, Grilled or Steamed Vegetables  

Dessert 
Mousse Au Chocolate 

Potatoes, Bechamel, Oregano, Parmesan 

Red Velvet Mascarpone Cake 

Seasonal Sliced Fruit 

Today’s Ice Cream & Sorbet 

Cheese Selection 

 


