
 

 
 

Dinner Entrée Selections 
 

All selections are ala carte, prices are per person 
 
All Natural Black Angus Filet  $25  
grilled with mission fig and fruit chutney 
 
All Natural New York Steak  $21 
grilled and topped with chile butter 
 
Beef-Wild Mushroom Roulade  $18 
stuffed with herb-mushroom duxelles 
 
Roasted Sirloin Merlot  $16 
herb infused sirloin with a merlot reduction 
 
Peppered Beef Medallions  $16 
grilled and served under a champign-noir 
 
Grilled Flank Steak  $15 
with a gorgonzola crème  
 
**Herb Infused Baron of Beef  $14  
carved with rosemary horseradish (min. 50) 
 
Beef Bourguignon  $14  
 
Herb Wrapped Leg of Lamb  $24 
 
Grilled Wildfish Salmon  $18 
with crème fraiche and mango red onion salsa  
or basil pesto butter 
 
Lemon Poached Wild Salmon  $18 
 
Baked Wild Salmon  $18 
with red pepper coulis sauce 
 
Halibut & Lemon Beurre Blanc  $18 
 
Lemon-Tarragon Chicken  $15 

 
Citrus Chicken Velouté  $15 
 

Mushroom-Apple Stuffed Pork  $16 
 

Lasagna (Meat)  $9.50  (Vegetable)  $8.50 
off-site buffet in servings of 10 ($8 / $7) 
 
Baked Macaroni and Cheeses  $9.50 
off-site buffet in servings of 10 ($8) 
(add $2.25 for berryhill bacon or $3.50 for grilled chicken)  
 
*Angry Pasta  $10.50 
chiles, garlic and creminis sautéed in olive oil then tossed  
with spaghettini  noodles topped with shaved pecorino   
(add 3.50 for grilled chicken, 5.50 for grilled shrimp) 
 
*Grilled Vegetable Linguine  $10.50 
pasta with grilled seasonal vegetables finished with a roasted 
red pepper coulis 
 
Salads, Soup and Bread 
 

Prices are per person for full and side (if applicable) 
 
Wild Salmon Salad  $12.50 full only   
 
Grilled Citrus Chicken Salad  $9.50 full only  
 
Seared Mignonette Salad  $9.50 full only 
 
Spinach and Cranberry Salad  $9 full / $5 side 
(add $2.25 for berryhill bacon)  
 
Lime Caesar Salad  $8 full / $5 side 
(add $3.50 for grilled chicken or $5.50 for grilled shrimp) 
 
House Mixed Exotic Greens  $7 full / $4 side 
with balsamic vinaigrette, red pepper ranch or bleu cheese 
 
Mediterranean Pasta Salad $4 side only 
 
Tomato Basil Soup $4 cup  
 
Sides for Entrée Selections  
 

Minimum of 10 servings per selection 
 
Rosemary Roasted Red Potatoes  $3 
 
Garlic Smashed Red Potatoes  $3 
 
Basmati Rice  $3 
 
Wild Rice Pilaf  $3.25 
 
Coconut Jasmine Rice  $3 
 
Fresh Rosemary Couscous  $3 
 
Grilled Vegetable Couscous  $4 
 
Sautéed Seasonal Vegetables  $3 
 
Seared Asparagus  $3.50 
 
Baked Almond Green Beans  $3.50 
 
Sautéed French Green Beans  $3.50 
 
Sautéed Fresh Baby Carrots  $3.50 
*   Available on-site banquets only 
** Available on-site and full service caterings only 


