
1st course
Greens (Choice of):

Local Watermelon Salad 

  Shaved Fennel & Red Onion, Creamy Goat Cheese, Candied Pine Nuts,

 Aged Balsamic, Baby Arugula, Red Oak & Micro Lime Basil  

-

The M Wedge

Iceburg and Bibb Lettuce with Grape Tomatoes, Shaved Red Onion, 

Apple Smoked Bacon & Scallions,

 Buttermilk – Crumbled Blue Cheese Dressing

2nd course
Entrée (Choice of):

Almond brittle scottish Salmon

Simply Grilled Salmon Served with

Yukon Fritters, Six Herb Salad & Almond Brittle

-

Pan Roasted ‘Ashley Farms’ Natural Chicken Breast

Complimented by the Chef’s Daily Fresh Creation 

-

HAND Made Tagliatelle Pomodori

Fresh Tomato, “Waterside Basil”, Shaved Parmesan

-

Grilled NY Strip Steak 

 6 oz. New York Strip Steak

complimented by the chef’s daily fresh creation

 

 

dessert
(Choice of):

 Duet of white & dark Chocolate Mousse	        M Classic Key Lime Pie

      white & dark chocolate shavings	                  Fresh Whipped Cream 

            black pepper- berry sauce		                    Lime – Raspberry Coulis

Coffee service included

Special Function
Silver-Three Course Menu

$45 per person
*Menu Subject to Change*

Price Excludes 6% Sales Tax and 20% Gratuity

It’s all About the Passion...


