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Entrees and Accompaniments
Miniature Beef Wellingtons served with Horseradish creme 

fraiche sauce

Chilled Shrimp Cocktail with housemade cocktail sauce (GF)

Garden Salad with spring greens, cucumbers, grape tomatoes, 
carrots, onions(GF)

Spinach power blend Salad(GF)
Classic Caesar salad(GF)

House Made Dressings: (all are GF) Blue Cheese, Balsamic 
Vinaigrette, Thousand Island, Ranch, Caesar

European dinner rolls and creamery butter

Choice Top Sirloin and Top Round of slow roasted Beef (GF)
Rosemary fresh thyme demi glace

Atlantic Salmon Picatta with capers, lemons, and a light 
lemon fumet (GF)

Roasted garlic and fresh basil mashed potatoes (GF)

Fresh cut Spring vegetables: 
zucchini, yellow squash, tri color bell peppers, sweet onions, 

roasted tomatoes(GF)

Junior Terriers Buffet:
Cheese Pizza, Chicken Tenders, Tater Tots

Rhett's Dessert Display
House baked Blueberry Pies served with cinnamon whipped 

cream, Peach cobbler with vanilla custard sauce, Strawberry 
Layer Cake (GF), Sliced fresh fruit and berries (GF) 

*due to supply chain challenges, some menu items may change

GF - Gluten Free 
V - Vegetarian 
VG - Vegan
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