
DINNER 
 

All Dinners will include an assortment of Breads, Starbucks Coffee and Tea Selection 
 
DINNER  #1 
Chef’s Soup du Jour 
Grilled Radicchio on Bibb Lettuce 
Filet Mignon topped with Demi Glace, Mushroom Compote 
And Pommes Dauphinoise 
Chocolate Genoise Mousse Cake 
 
DINNER  #2 
Maryland Crab Cake 
Bibb and Endive Salad with Asian Pear, Sun-Dried Cherries 
And Caramelized Walnuts 
Herb Crusted Chicken Breast with Savory Stuffing 
French Apple Tart 
 
DINNER  #3 
Tri-Colored Tortellini with Creamy Pesto 
Asian Vegetable Spring Rolls on Spicy Greens 
Roasted Halibut on Vegetable Ragout 
Ginger Chocolate Crème Brulee Tart 
 
DINNER  #4 
Peppered Salmon Roulade atop Asparagus and Leek Confit 
Watercress, Endive and Radicchio Slaw Dressed with Balsamic and Roasted Peppers 
Braised Short Ribs over Parsnip Mash with Morel Sauce 
Sweet Potato Cheesecake with Pecan Praline Crust 
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DINNER  #5 
Baked Potato Soup 
Salad Nicoise 
Truffle Infused Rockfish with Soft Polenta 
Cirtus Cheesecake with Seasonal Berries 
 
DINNER  #6 
Tomato Bisque with Chive Crouton 
Mushroom Confit Salad with Composed Greens and Pisto Crostini 
Roasted New York Strip Loin seasoned with Crushed Black Peppers 
Braised Breast of Chicken Provencal with Garlic, Tomato and Black Olives 
Vanilla Crème Brulee with Chocolate Dipped Shortbread 
 
DINNER  #7 
Wild Mushroom Chowder with Thyme and Firewood Honey 
Tossed Field Greens with Heirloom Tomatoes 
Baked Prawns with Herb Butter 
Seared Filet Mignon, Mushroom Risotto 
Green Peppercorn Demi Glace 
Nutty Chunky Chocolate Cake with Orange Sauce 
 
DINNER  #8 
Phyllo Purse of Salmon and Boursin Cheese with Cucumber Beurre Blanc 
Bibb Lettuce, Kalamata Olives Feta and Roasted Tomatoes 
Grilled Ribeye with Shallot Demi Glace and Yukon Garlic Mashed Potatoes 
Flourless Chocolate Cake with Grand Marnier-Scented Whipped Cream 


