October, 2011

Wik

Buffet Menu ($24.95 {;ér person)

Entrees (choose two)

Chicken Broccolini Alfredo Pasta
Idaho vodka cream sauce, parmesan

Asian Style Pot Roast
Brady’s Beef chuck roast, lemon grass, ginger

BBQ Chicken Breast
House made BBQ sauce, grilled chicken

ltalian Meatballs
House ground meatballs, tomato ragu

Fresh Salmon
Wilted spinach, Béarnaise sauce

Braised Pork Ribs
Brown Sugar BBQ sauce

Pumpkin Risotto
Toasted Pepitas, Ricotta Cheese

Grrilled Gaucho Steak Medallions
Red Wine Demi

Angel - Hair Shrimp Pasta
White wine, garlic, artichoke hearts

If you would (ike to include a Carving Station (choose one)
(all carving station item pricing is based on 30z per person)

Salt Crusted Filet $200/25 people
Slow roasted in a salt crust, shallot demi

Dry Aged Double R Ranch Ribeye $250/25 people
Dry aged for 2 weeks, thyme jus

Onake River Farms Wagyu New York Strip $325/25 people
American Kobe beef, mushroom demi

Kurobuta Pork Loin $85/25 people
Snake River Farms pork, chipotle raspberry glaze

Double & Ranch Prime Rib $100/25 people
Horseradish, au jus

Cured and Roasted Salmon Filet $90/25 people

Lemon beurre blanc, capers

Chicken Roulade $75/25 people
Mushroom stuffing, chicken veloute



Starch (choose one)

Garlic Mashed Potatoes

Rice Pilaf
Regular, coconut, or saffron

Fingerling Potatoes
Quinoa

Creamy Polenta

Salad (choose one)

The Cellar House dalad
Cranberries, carrot, ginger-soy vinaigrette

Caesar Dalad
House Caesar dressing, garlic croutons, parmesan

Beet alad
Roasted beets, goat cheese, hazelnuts, truffle vinaigrette

Cucumber Apple Salad
Cucumber, Granny Smith apple, candied pecans, blue cheese dressing

Vegetables (choose two)

Blister Green Beans
Grilled Asparagus
Sauteed Zucchini

Broccolini Almondine

Brown Butter Cauliflower

Dessert (choose two)

Cookie Platter

Cheesecake Bites

Assorted Cake Truffles

Lemon Bars

Chocolate Turtle Brownies

If you want something that is not on this menu, or something at a different price point, please call us — we will work with you



