
45 per person   •   Tax, Gratuity and Alcohol not included   •   Not valid with any other offers

Applewood Smoked Bacon 
Artichoke Dip

Wood Stone Baked Garlic Bread

Sashimi Peppered Tuna
Ginger Soy Marinated Mushrooms 

and English Cucumber Slaw

Chevrion Margarita
Thin Crust Pizza with Thinly Sliced Roma Tomatoes, 

Garlic, Fresh Hand Torn Basil, Chevrion  
and Fresh Mozzarella

Italian Stallion
Thin Crust Pizza with Proscuitto, Pepperoni,  
Italian Sausage, Applewood Smoked Bacon  

and Provolone

Shredded Tenderloin 
Spring Rolls

Spicy Chili Vinaigrette  
and Sweet Thai Chili Sauce

Course  One
Your choice of One of the Following:

Course  two
Your choice of One of the Following:

Course  three
Your choice of One of the Following:

Course  four

“Keep It Simple” Salad
Fresh Iceberg, Roma Tomatoes, 

Tillamook Cheddar, 
Cucumbers, and Herb Croutons

Classic Caesar
Shaved Parmigiano Reggiano 

and Herb Croutons

lobster bisque

Herb Crusted Berkshire Pork Chop
Wood Grilled, Shiner Bock Brined Bone In Berkshire Pork Chop 

and Lavender Spiced Acorn Squash

Prime Braised  
beef Short Ribs

Slow Roasted for 6 Hours 
with Rosemary Cheese Grits

Hickory Smoked Wood Grilled Ribeye
Cold Smoked Grilled Ribeye,  

Garlic Sautéed Wild Mushrooms,  
and a Boursin Cheese Twice Baked Potato

7oz Blue Ribbon 
Filet

Susie’s Famous 
Mashed Potatoes

Wood Grilled Ruby Red Rainbow Trout
Chipotle Butter and Hatch Green Chili  

Sweet Corn Pearl Couscous

Miso Glazed Salmon
Sweet & Savory Miso Glazed Oven Roasted Atlantic Salmon, 

Julienne Zucchini and Crookneck Squash

Chimichurri “Surf n Turf” Kabobs
Wood Grilled Beef Tenderloin, Texas Gulf Coast Jumbo Shrimp,  

Spanish Chorizo Pearl Couscous 

“Study in Chocolate”
Milk Chocolate Pot de Crème, White Chocolate Mousse,  

and Belgian Dark Chocolate Truffle covered Pretzel

Featuring the creations of 
Executive Chef  Daniel Nemec


