MENU ONE

( GrouPs of 50 or more, Choose one cntrée)

Appetizers to Share
(choose two)

Stuffed Cremini Mushrooms
*Durxgencss Crab Cakes with Remoulade Sauce
Smoked Salmon Crostini
*Woocl Ovcn Roastec[ Fancctta Wrappccl Sca”ops
*Chilled Prawns with Cocktail Sauce

SCCOI’I& COUFSC

(choose one)
Water‘Front Clam C}‘wowc{cr with Frcsl‘n Stcamcc{ Littlcnccks &Applewood Smokcd Bacon
[Hearts of Romaine with (Caesar Dressing & Parmesan Cheese
Star Route [Tarms T ossed Babg | _ettuces with [Jouse \/inaigrettc & (Goat Cl’xccsc Crostini

Main Course
(cl‘loose two)
“*Double R Ranch Mesquite Girilled Fillet of Beef with Potato (Gratin & Wild Mushrooms
Fan Roastec{ Salmon with Masl‘wed Fotatoes & Ovcn Roastecl Tomatocs
Oven Roasted Sea Bass with ( rushed Fingerling Potatoes, Blue | ake (Green Beans, & Meger | emon
Alioli
SIqort Ribs of Beexc with Mashed Fotatoes, B|ue Lakc (ireen PBeans & (arrots
Stuffed Chicken Ballantine, Polenta, Sautéed SPinaclﬁ & Natural Jus
Penne FPasta with T omato Coant, Wild Mushrooms, K ale & Parmesan

Desserts
(choose one)

Warm APP!C Crisp with Vanilla |ce Cream
(Chocolate & Walnut Brownies with Vanilla Bean Jce Cream
(Chocolate [Fondant with Kaspberrg Coulis
Almond Cake with Creme Chanti”g & Strawberries

Vanilla Bean Creme Brulee
SOF!DCt of the Dag

Four Course Dinner $76.00 per person
Flus 20% service charge, 5% San [Francisco administrative surcharge, and 8.5% sales tax
g g
Add $10.00 per person for each additional choice per categor
perp P gory
*Sca”ops] prawns, & (Crab Cakes add an additional $3.50 per person
“Filet of BCCF Market Price



