
SILVER MENU

First Course 
Please choose one

All Choices From the Bronze Menu Plus 
Those Listed Below

Butter Clam Chowder
Coastal Butter Clams, Chopped Potato, a touch of Bacon, a splash of Cream

Escargots
Roasted Artichoke, Garlic Con�t, Herb Butter, Frisee Bread Salad

Entrée  
Please Choose Two

All Choices From the Bronze Menu Plus 
Those Listed Below

Choice New York Sirloin Strip
With a Garlic and Sea Salt Crust and Grainy Mustard Sauce

Fresh Asparagus, Creamy Mashed Potato

Harvest Pomegranate Turkey Breast
All White Meat Native Turkey with a Sweet and Tart Glaze

Mashed Potato, Sautéed Spinach, Brandy Pan Gravy
  

Atlantic Salmon
Silky Leek Mash Potato, Greens, Warm Red Pepper Coulis, Lemon –Thyme Vinaigrette

Dessert
Please choose one

All Choices From the Bronze Menu Plus 
Those Listed Below

Crème Brulee

$62.00 Per Person 
OR 

$55.00 without dessert


