
Groupon Prix Fixe Menu: please select one from each course. Please alert chef of any food 
allergies that may need to be addressed.

First Course: 

Caprese Watermelon Stacks (watermelon in between tomato slices, topped with fresh 
mozzarella, basil, & balsamic vinaigrette)

Chilled Asparagus & Gingered Grapefruit Salad

Creamy Tomato & Basil Soup with Blue Cheese Crostini Topper 

Mandarin Salad with Glazed Almonds Drizzled with Sweet & Spicy Vinaigrette 

Pear-Spinach Salad w/Walnuts, Blue Cheese, and Balsamic Vinaigrette 

Roasted Butternut Squash Soup with Bourbon Maple Cream

Entrée with Sides: (please note side dishes air paring suggestions only & can be interchanged 
for another side dish)



Crab & Shrimp Stuffed Orange Roughy with Toasted Orzo Pilaf, & Broccolini with Citrus-
Vanilla Hollandaise Sauce

Flank Steak Pinwheels stuffed with Spinach & Roasted Red Pepper with Cancun Lobster Tails, 
Saffron Rice, & Broiled Stuffed Tomatoes (“stuffing is bread crumbs, herbs & parmesan 
cheese)

Individual Beef Wellingtons drizzled with Madeira Wine Sauce, Garlic-Parsley Baby Red 
Potatoes, & Roasted Green Beans with Brown Butter Almond Sauce

Parmesan Crusted Chicken with Sage-Butter Sauce,	
  Wild Rice Stuffed Acorn Squash, & Garlic 
Broccoli Sauté

Pork Tenderloin Medallions w/Raisin Rum Sauce, Squash Toasted Isareli Cous-Cous with 
Walnuts & Basil, & Sautéed Spinach with Garlic 

Roasted Pork with Roasted Tomato-Pepper Jam, Grilled Polenta topped with Mushroom 
Ragout, & Roasted Asparagus with Roasted Radishes

Roasted Spiced Salmon w/Pineapple-Mango Salsa, Sweet Potato-Carrot Whip, & Roasted 
Sugar Snap Peas with Mushrooms 

Spiced Bronzed Chicken topped with Shrimp & Sweet Vermouth Cream Sauce, Polenta Corn 
Cakes, & Roasted Glazed Carrots 

Desserts:



Bananas Foster with Dulce De Leche Ice Cream

Fudgy Brownie Trifle 

Gingered Pear Sorbet

Mini Baked Alaska drizzled with your choice of Blackberry, Raspberry, Strawberry, Coulis

Not Your Mama’s Strawberry Phyllo Shortcake 

Pineapple Coballa (similar to a bread pudding) with Chantilly Cream


