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LoDGE gt DESERT

HOLIDAY PLATED DINNER

Plated Dinners include Arbuckle’'s Coffee, Desert Flower Iced Tea, Warm Bread, and Whipped Butter.

STARTERS

select one

HOUSE SALAD

Mixed Greens, Cherry Tomatoes, English Cucumber

Shaved Carrots, Balsamic Vinaigrette

CAESAR SALAD

Romaine, Parmesan, Croutons, Anchovy Dressing

ENTREES

CREAMY MUSHROOM STUFFED CHICKEN BREAST 34

Roasted Potato Wedges, Broccolini, Shallot Jus

ROASTED SIRLOIN 36

Roasted Tomato, Potato Purée, Haricot Verts

PENNE PASTA 36
Sautéed Shrimp, Cherry Tomato, Baby Spinach, Garlic, Cilantro, Pepita Pesto

SEARED FRESH SALMON 36

Seasonal Vegetable, Mushroom Risotto, Citrus Beurre Blanc

MAPLE ROASTED HEIRLOOM SQUASH 34

Braised Greens, Raisins, Pecans

Minimum 20 guests for banguets - additional $5++ per person for fewer than 20 guests
Entree pricing is per person. Tax and 22% service charge is not included. Entree counts are due five
business days prior to event with final guarantee number of attendees



