
A N T I P A S T I  B O A R D

Artisan Cheeses, Sopressata, Capocollo, Herb Crostini, Marinated Olives, Fresh

Berries, Seasonal Blooms

S A L A D

Seasonal Greens, Rainbow Carrot, English Cucumber, Shaved Sweet Peppers,

White Cheddar Curls, Citrus Balsamic (VG, GF)

M A I N  C O U R S E - C H O O S E  1

Port Braised Beef Short Rib (GF, DF)

Grilled Rustic Brie Crostini, Truffled Whipped Potato (V, GF), Oven-Charred Rustic

Vegetables (VG, GF)

D E S S E R T

Cookies and Cream Cake Mason Jars with Chocolate Ganache (V)

A T & T  P E R F O R M I N G  A R T S  C E N T E R

G R A N D  T I E R  
P R I X  F I X E  D I N I N G

BBQ Glazed North Atlantic Salmon (GF, DF)

Herb Basmati (VG, GF), Large Grilled Asparagus with Lemon Butter and Shaved

Parmesan (V, GF)

Roasted Butternut Squash (VG, GF)

Brown Sugar Cinnamon Glaze, Herb Basmati, Large Grilled Asparagus, Herb

Infused Olive Oil, Micro Greens 

Soft Baguette, Herb Butter, Rosemary (V)


