
 

FRIDAY AND SATURDAY EVENING PLATED DINING OPTIONS 

 Prime Rib                                                                                                                                                                            

Slow Roasted Prime Rib with Au Jus and Horseradish Sauce                                                                                                                                      

served with Red Skin Mashed Potatoes and Seasonal Vegetables 

Coconut Crusted Chicken                                                                                                                                                                    

Coconut Crusted Boneless Chicken Breast topped with an Orange Ginger Sauce                                                                                                                             

Served with Red Skin Mashed Potatoes and Seasonal Vegetables  

Grilled Salmon Crème Fraiche                                                                                                                                  
Atlantic Salmon Grilled to Perfection topped with Crème Fraiche with Cucumbers and Dill                      

Served with Red Skin Mashed Potatoes and Seasonal Vegetables 

 

Soup and Salad will be served at the table                                                                                                         

Individually plated dessert buffet that includes no sugar added and gluten free items                                      

along with ice cream 


