MURDER MYSTERY DINNER

Plated Dinner Service

APPETIZER SELECTIONS
Soup du Jour 4.72
Cheese Plate 5.86

Shrimp Cocktail 6.98

Garden Salad
Fresh Mixed Greens, Tomatoes, Cucumbers, Red Onions and Carrots
Finished with the Chef’s Vinaigrette Dressing

Soft Baked Dinner Rolls
Served with Vermont Cabot Butter

ENTREE SELECTIONS

Beef Short Ribs
Slow Cooked Boneless Short Rib of Beef
with Red Wine Shallot Sauce

Roast Chicken
French Breast and Thigh, Marinated in Lemon
and Garlic, Served with Pan Jus

Parmesan Crusted Salmon
with Balsamic Glaze and Red Pepper Coulis

Vermont Goat Cheese Ravioli
Stuffed with Grilled Vegetables and Chevre Cheese
with Red Pepper Hummus Cream Sauce and Wilted Spinach
Braised Portabella Mushroom
Layered with Roasted Red Peppers, Balsamic Caramelized Onions
and Grilled Vegetables with Creamy Polenta
ACCOMPANIMENTS
Seasonal Vegetable Medley
Baked Russet Potato
DESSERT
New York Style Cheesecake

Served with Macerated Berries
and Whipped Cream



