


dinner

entrées

All entrées come with assorted rolls with butter, iced tea and freshly brewed Oven Roasted Chicken

hot t I d decaffeinated coffee. First dd t iced . . .

sspa(re:t,erlffu ar and Gecalleinated CoTIee. TIrst courses and desserts are price Yukon Mashed Potatoes, Haricots Verts with Shiitake Mushrooms,
Natural Sage Jus

Seared Angus Tenderloin Pairs nicely with a medium intensity red wine

Potatoes Gratin, Haricot Verts, Roasted Mushrooms, Pearl Onions, -

Cabernet Reduction local favorite(s)

Pairs nicely with a full intensity red wine WCAB ShellSteak

Braised Short Ribs Rosemary Crusted & Served with Ragout of Fingerling Potatoes,

Buttermilk Mashed Potatoes with Brussels Sprouts, Apple Bacon, Asparagus & Bordelaise Sauce

Aged Vinegar Reduction
Pairs nicely with a full intensity red wine

WCrispy SkinSalmon

Jasmine Rice, Braised Baby Bok Choy, Ginger Carrot Sauce
Seared Striped Bass

Risotto, Ratatouille, Basil Tapenade WEastern Shore Crab Cakes

Pairs nicely with a light intensity white wine Yukon Gold Potato Pancake, French Beans & Whole Grain

Frenched Chicken Breast Mustard Beurre Blanc

Chive Potato Purée, Brussels Sprouts with Apple Smoked Bacon,
Thyme Jus
Pairs nicely with a light intensity red wine

Chicken Chermoula

Almond Raisin Cous Cous, Duet of String Beans, Harissa Broth
Pairs nicely with a light intensity white wine

WMushroom Strudel

Buttery Mushroom Pastry with Butternut Squash Purée, Balsamic
Reduction
Pairs nicely with a light intensity red wine

Consultancy services provided by the Culinary Institute of America
as an industry service to ARAMARK Sport and Entertainment.

*To best align with variability in sustainable seafood guidelines, substitutions to an approved comparable seafood
choice may periodically occur. Our commitment to the highest culinary standards will be paramount in these
decisions

*All local taxes and fees apply. Pricing subject to change © 2009 ARAMARK - All Rights Reserved
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