JUNIPER ISLAND

DINNER MENU
Plated Service - Cooked-To-Order

Mesclun Salad
Tossed with Walnuts and Bleu Cheese,
Dressed with a Wild Berry Vinaigrette Dressing

Fresh-Baked Artisan Rolls
Served with Whipped Butter

SELECT ONE OF THE FOLLOWING ENTREES:

Pan-Seared Beef Tenderloin Medallions
Served with Roasted Tomatoes and
Crumbled Bleu Cheese

Turkey Tenderloin
Lacquered with an Orange and Crushed Mint Glaze

Bouillabaisse
Made With Cod, Scallops, Shrimp and Calamari, Seasoned with Saffron

Pasta Sacchetti Primavera
Little Pasta Purses Filled with Three Cheeses
Served with Julienne Vegetables in a Primavera Sauce

The Green Giant
Mixed Assorted Fresh Greens,
Leaf Spinach, Sliced Fresh Tomatoes,
Cucumbers and Red Onions,
Topped with Sesame Pan-Fried Tofu
Served with a Warm Gorgonzola or
Vinaigrette Dressing

ACCOMPANIMENTS

Roasted Fresh Root Vegetables
Served with a Balsamic Glaze

Wild Rice Pilaf
DESSERT
Fresh Fruit Tart

Layered with French Pastry Cream and Fresh Berries
Topped with Whipped Cream

Please add an 11% meals tax and 18% gratuity.



