Chef-Attended Carving Stations

Baron of Beef     serves approximately 100-150 guests                            
                    $435.00
Served with creamy horseradish, Dijon mustard sauce and silver dollar rolls.
Top Round of Beef     serves up to 75 guests                                              
     
        $248.00
Accompanied by Dijon mustard sauce, creamy horseradish and silver dollar rolls.

Prime Rib of Beef     serves approximately 20 to 35 guests                 
 

Market Price
Served with creamy horseradish and au jus. 

Roasted New York Strip Loin     serves approximately 25 to 40 guests      
         Market Price
Pepper crusted with Dijon mustard-laced demi-glace.

Slow Roasted Leg of Lamb     serves approximately 25 to 35 guests

        $160.00

Accompanied by rosemary scented jus.
Smoked Kurobuta Ham     serves approximately 50 to 60 guests                   
                    $248.00                                                                                                              

Served with caramelized pineapple sauce and silver dollar rolls.

Herb Crusted Roast Turkey     serves approximately 35 to 45 guests       
                    $182.00
With homemade cranberry-orange relish and silver dollar rolls.

Brandy Glazed Pork Loin     serves approximately 25 to35 guests            
                    $182.00
Served with caramelized apple relish.

Tenderloin of Beef     serves approximately 20 to 25 guests

        $385.00

Rubbed with garlic and herbs. Accompanied by roasted garlic demi-glace.

Top Sirloin      serves approximately 50 guests



          Market Price


Above menu prices do not reflect service charge and state sales tax.  Prices are subject to Change. 
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