
TO BEGIN
Selection of Seasonal Passed Hors d’Oeuvre

BUFFET DINNER
Spice-Rubbed & Grilled Beef Tenderloin with Chimichurri

Rainbow Trout Almondine

Crispy Smashed New Potatoes with Rosemary, 

Sea Salt & Lemon Zest

Summer Corn & Vegetable Sauté

Sugar Snap Slaw with Pecans 

Homemade Rosemary Foccacia

PLATED DESSERT
Strawberry Shortcake & Fresh Whipped Cream

Tickets include food, nonalcoholic beverages, tax, and gratuity.  

Alcoholic drinks can be purchased from the bar.

MENU


