s NNC ~LARNMINANAC

2009 HOLIDAY DINNER MENU

Based on 2 Hours

$39.00 per person plus tax and gratuity
*Private Dining Room available for groups of 45 or more for an additional $5/pp*

Soft Drinks, Coffee and Tea Selections Included.
All Other Beverages Charged Upon Consumption
*All other beverages including juice, bottled water, cappuccino, espresso, gourmet teas and cocktails
will be charged upon consumption unless otherwise restricted by host*

PLEASE CREATE A MENU TITLE FOR YOUR EVENT

STARTER [Served Family Style}
Fresh Made Guacamole & Tortilla Chips

ZHS (Choice of One}

Caldo Gallego
Spanish Style White Bean Stew, Crispy Nyman Ranch Pork, Belly Braised Greens

Ensalada Betabeles
Organic Tri Color Beets, Humbolt Fog Goat Cheese,
Pan Dulce Croutons, Pepita Vinaigrette

Alaskan King Crab Quesadilla
Crisp Open Face Tortilla, Serrano Chiles, Drunken Goat Cheese, Baby Arugula

TREES {Choice of One}

Pollo ala Plancha
Spiced Rubbed Half Free Range Chicken over a Fall Vegetable Hominy Stew and Herbed Mojo

Ancho Dusted Pork Chop
BBQ Baked Beans, Crispy Onion Rings, Braised Chard, Fall Fruit Pico de Gallo

Herb Crusted Halibut
Cilantro King Crab Rice, Oaxaca Chile Crema, Chayote Slaw

SSILRTS {Choice of One)

Pumpkin Pie
Fall Fruit Salsita & Spiced Crema

Caramel Apple Tart
Almond Streusel, Tequila Rum Raisin Ice Cream




