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Prepared Meal Menu

Poultry

Authentic Cogq Au Vin with Lyjonnaise Potatoes

Artichoke, Spinach, and Feta Stuffeo Chicken Breasts with Risotto
Chicken Tikka Masala with Basmati Rice

Herb Roasted Free Range Half Chicken with Fingerling Potatoes
Chicken Souviakl with Tzatziki § Greek style Rice Pilaf

Lamb/veal

Braised Lamb Shank with white Bean Cassoulet
Lamb Rogawn Josh with Orzo and Seasonal Vegetables
veal Saltimbocena, Roasted Red Potatoes § Broceoling
Braised Lamb Shank with White Bean Cassoulet

Seafood

Baked Stuffed Sole over wild Rice § Wilted Spinach

Grilled swordfish, Roasted Red Pepper Coulls

Bacon Wrapped Cod Loln with Baby Red Potatoes

Honey § Soy Glazed Salmon with Asian Vegetables and Basmatl Rice
Seared Local Tuna with cauliflower Fried Rice § Sriracha Aloli

Seared Sea Scallops with wild Mushroom Risotto

Chef Patrick’s Award-winning crab Cakes with Cajun Remoulaole



Beef

Wine Braised Short Rib with wilted Spinach § Creamy Polenta
grilled Flank steak with Chimichurrl Sauce

Sirloin Au Polvre with Scalloped Potatoes

Seared Ribeye, Robuchon Potatoes, Haricot Vert, and Sauce Bordelatse
Beef Bourguignon with Red wine Sauce § Seasonal Vegetables

Pork
Bacon Wrapped Pork Tenderloln, Cornbread Stuffing § Cherry deml
Pan Roasted Pork Chop, Bratsed Red Cabbage § Sweet Potato Hash

(The Following Can Be Added to Any Plan)
Soups
New Bngland style clam Chownler
Classic Fremeh Onlon with Gruyere Cheese
Chef Patrick’s Award-winning Vegetarian Chili w Cornbread

Salads

Crisp leeberg Wedge, Oven Roasted Tomatoes, Bacow, Blue Cheese
Traditional Greek Chopped Salad, Oregano Vinaigrette

Cclassic caesar Salad, qarlic Ciabatta Croutons, white Awnchovy

*vegetarian Meals Can Be Made Avatlable Upown Request and we Can
Accommontate Any Dietary Restrictions,
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3 Nights-2ppl (& Total servings) = $225
2 Nights-3ppl (9 Total Senvings) = $275
2 Nights-4ppl (12 Total servings = $325
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