LOG CABIN BANQUET MENU OPTIONS

Roll & Butter | 2.50

SOUP & & FRENCH ONION SOUP »
Gratinée of gruyere and provolone cheese
STARTERS
celect up to 3 items & VEGETARIAN VEGETABLE SOUP V ‘
< CREAM OF WILD MUSHROOM SOUP 12
<& JUMBO SHRIMP COCKTAIL 20
Cocktail sauce, bacon horseradish sauce
< PROSCIUTTO DI PARMA 14
Gorgonzo|a cheese, |oa|oy arugu|a, blackberries, crostini
<& LOBST-CARGOT 22
Baked Maine lobster tail nuggets with Kerrygold garlic butter,
brioche bread crumbs
SALADS & LOG CABIN HOUSE SALAD  Gf V 8
mixed greens, tomato, cucumber, carrot, red onion; ranch or balsamic dressing
ENTREES <& 8 0z BEEF TENDERLOIN FILET | Béarnaise sauce 74
select up to 3 entrees < 40z BEEF TENDERIOIN FILET & SCALLOP COD CAKE 50
Béarnaise sauce
<& 8 0z SCALLOP COD CAKE | lemon aioli sauce 34
<& MARINATED 6 0z CHICKEN CUTLET & JUMBO SHRIMP 34
pesto cream sauce
<& SEARED SALMON FILLET | tomato and roasted red pepper Vierge 34
<> CHICKEN PICCATA | lemon caper butter sauce 30
< ROASTED DELICATA SQUASH * WV 32
Wild rice and toasted wheat berries stuf‘Fing with dried apricots, cranberries, and
golden raisins; Thumbelina carrots and parsnips, wilted kale, pomegranate coulis,
lemon ginger walnuts
DESSERTS & NY STYLE CHEESECAKE 0
select 2 regular items <& VANILLA BEAN CREME BRULEE (i 10
or select Chefs Tr/o <> APPLE TART | vanilla ice cream 10
as standard option for all
& STICKEY TOFFEE PUDDING | vanilla ice cream mn
<& CHOCOLATE PEANUT BUTTER BOMB 10
<& FRUIT COBBLER | vanilla ice cream 9
<& BASSETT’S ICE CREAM | vanilla or chocolate ar 7
<> CHEF’S TR|O | petite tiramisuy, chocolate espresso, & lemon cake 10

Would you like prices to be printed on your customized banquet menu? Y [N

(Gf GLUTEN FREE

V VEGETARIAN W VEGAN

¥ SPICY | Ask your server about additional dietary options.



