
Dinner Menu

Catered by Buckhorn Catering

~ Mixed Greens with Bleu Cheese, Dried Cranberries, Walnuts and Balsamic Vinaigrette

~ Char Roasted Tri Tip perfectly seasoned, charred over fruit wood, then slowly roasted and accompanied by 
creamed horseradish

~ (Veggie Option) Portabello Mushroom Terrine - mushrooms layered with roasted red bell peppers, ricotta cheese 
and couscous topped with Romano cheese & roasted tomato sauce.

~ Herb Roasted Red Potatoes

~ Seasonal Fresh Green Beans with Sautéed Almonds 

~ Multi Grain Rolls

~ Ice Water with Lemon Slices

~ Chocolate Cake with Fresh Berries and Creme Fraiche


