‘I'irst G-ourse

] )
8 l V( e Choice ol One:
Heirloom Cherry Tomato & Burrata

Heirloom cherry tomatoes, creamy burrata,
basil infused oil, aged balsamic reduction,
toasted crostini

“Weekend
‘11]1 r(/)e N (; () Ll I‘S e ‘ ] ) ll/l]le r Fresh greens, Ii:::;ic)emsafol:,id onion and

croutons with choice of dressin
$85 per guest i g

Second CGourse
Choice ol One:

Chicken Marsala Amore

Airline chicken breast, mushroom-marsala sauce,

‘I'ridav. ‘Ieb. 13th &
Saturday, ‘Ieb. 14th
4:00 pm - 8:00 pm

SO0000O0O0C garlicwhipped potatoes, haricot verts
Reservations Required: Cherry-Glazed Pork Tenderloin
7 40_2 67 _07 4 1 Herb-crusted pork, cherry demi-glace, fingerling potatoes, haricot verts
Regular menu and pizza menu will be available. Filet Mignon (+$20)

Q

Two, 4 oz filet of beef medallions, red wine demi-glace,
truffle mashed potatoes, grilled asparagus

H@Cking Hills

AL |ODGE & CONFERENCE CENTER

Seared Scallops (+$15)

Pan-seared scallops, lemon-saffron risotto,
citrus beurre blanc, grilled asparagus

‘Dessert
CGhoice of One:

Champagne-Poached Pear

Vanilla-poached pear, honey-mascarpone cream,
almond crumble, citrus syrup

Chocolate Hazelnut Torte

Flourless dark chocolate torte,
toasted hazelnut, espresso créme fraiche




