October, 2011

Sample Menus for Full-Service Events

(The below menus can be modified to meet your needs)

Sample Dinner Menu #1: Two Courses

Fir, r
Your Choice of

Cellar House Salad

Tossed with a Toasted Sesame Vinaigrette and a Goat Chegse Crouton
_Or’-
Tomato Gorgonzola Soup
@arnished with Blug Cheegse and {lzania Olive Oil

Seeond Course
Your Choice of

Kurobuta Pork Tenderloin

@arlic Mashed Potatogs, Sauteed Vegetables, Thyme Jus
-Or.—
Grilled Steak Medallions

Roasted Fingerling Potatogs, dauteed Vegetables, Red Wing Pemi Glace
-Or.—
Chicken Brocceolini Alfredo Pasta
Parmesan Cheese, Garlie Panko Breaderumbs

With Fountain Beverages, Coffee and Tea Service

The prieg per person for the menu above is $24 (Full Servieg) (dogs not includg tax or gratuity)



October, 2011

Sample Menus for Full-Service Events

(The below menus can be modified to meet your needs)

Sample Dinner Menu #2: Three Courses

Fir, r
Your Choice of

Cellar House Salad

Tossed with a Champagne Vinaigrette and a Cranberry Goat Cheegse Crouton
_Or’-
Tomato Gorgonzola Soup
@Garnished with Toasted Bread

Seeond Course
Your Choice of

Butter Roasted Salmon

Roasted Red and Gold Beets, Quinoa Pilaf, Truffled Beet Emuslion
-Or.—
Grilled Wagyu Flank Steak

Garlic Mashed Potatogs, Sauteed Vegetables, Red Wing Pemi Glace
-or-
Chicken Marsala
Praper Chickegn Breast, Marsala Saucge, Garlic Noodlegs

Thir r
Your Choice of

Creme Brulee
-Or.—
Gewurziraminer Cheesecake

_Or’-
The Cellar Carrot Cake

With Fountain Beverages, Coffee and Tea Service

The prieg per person for the menu above is $32.50 (Full Servieg) (dogs not includg tax or gratuity)



October, 2011

Sample Menus for Full-Service Events

(The below menus can be modified to meet your needs)

Samvle Dinner Menu #3: Three Courses with Appetizers

r izer Pl T

Brie en Croute
Drunken Tequila Lime Shrimp
Spicy Poblano Salsa with Cumin Scented Chips
Cellar Hummus and Pita

Pirst Course
Your Choice of

Cucumber Apple Dalad

Mixed Greens Tossed in our Hlomegmadge Gorgonzola Pressing
Topped with Candigd Pecans, Cranberrigs, and Balsamic Reduction
~or~
Butternut Squash Soup

Second Course
Your Choice of

Grilled Double R Ranch Ribeye

Confit Shallot Mashed Potatogs, Hunter Sauee, Grilled Mushrooms
~or~
White Wine Braised Sole

Fennel, Onion, Celery, Preserved lsgmon, loggks, Fingerling Potatogs
~or~
Pan Roasted Duck Breast
Spicy Raspberry Chiptolg Coulis, Barley Pilaf, Wilted Greens

Third Courseg
Your Choice of

The Cellar Carrot Cake
~or~
Créme Brulee
-or-
Gewurztraminer Cheesecake

With Fountain Beverages, Coffee and Tea Service

The pricg per person for thg mgnu above is $45.00 (Full Sgrvieg) (dogs not includg tax or gratuity)



October, 2011

Sample Menus for Full-Service Events

(The below menus can be modified to meet your needs)

Sample Dinner Menu #4: With "Recevtion-Style" Appetizers

izer i
Seared Ahi Tuna with Soy Wasabi Emulsion and Lrispy Quinoa
Mini Cellar Crab Cakes
Grilled Wagyu Flank Steak Crostini with Confit Garlic and Shallot
Cellar Hummus with Cucumber, Carrot, and Warm Basil Pita Points

Wagyu Beef Meatballs with House-Made BBQ Sauce

Fir. r
Your Choice of
Beet Salad

Orangg Sggments, Roasted Red and Gold Begts, Truffle Vinaigrette
~oT
Crab Bisque

Sgcond Course
Your Choice of
Grilled Double R Ranch Filet Mignon

Mushroom Pemi Glacg, Potato Puree, Roasted Oyster Mushrooms
~or~
Miso Marinated Sablefish

Soy @inger Broth, ligmon Grass Rice, Wsian Vegetables
~oT
Roasted Rack of Lamb
lsamb Pemi Glacge, Mint Pesto, Herb Risotto

Third Course
Your Choice of
Riesling Poached Seckle Pears

Ginger Cake, Five Spicg Whipped Cream
~or~
Individual Chocolate Mousse Cakes

Basil Creme nglaisg
-Or.—
Blue Cheese Cake
Pried Fig Compote, Cabernegt Walnut Bread

With Fountain Beverages, Coffee and Tea Service

The pricg per person for the menu above is $52.50 (Full Serviee) (dogs not includg tax or gratuity)



