Maplewood Greens Plated Dinner Selection

All dinners include steamed seasonal vegetables, choice of one salad, one accompaniment, rolls and butter, and choice of classic dessert from the dessert menu. You may select two entrées, charged at the highest price of the two.
Fresh roasted coffee, decaf, and assorted hot teas are included.

Salads ~ Select One

Mixed Salad Greens with a choice of citrus vinaigrette, ranch or sour cherry vinaigrette
Traditional Caesar Salad with garlic croutons and parmesan cheese
Spinach Salad with smoked almonds, gorgonzola cheese and mandarin oranges

Butter Leaf Lettuce with candied walnuts, blue cheese and sour cherry vinaigrette
Substitute one of the following premium salads for $1.75 per person:
Alder Smoked Chicken Salad with sour cherry vinaigrette, crumbled bleu cheese, red onions and candied walnuts
Maplewood Panzanella with field greens, tomatoes, calamata olives, feta cheese, cucumbers and sherry vinaigrette
Tropical Fruit Salad on a bed of spring greens drizzled with citrus vinaigrette

Accompaniments ~ Select One

Chef’s Selection Rice Pilaf
Seasoned Mashed Potatoes 
Roasted Sweet Potatoes
Oven-Roasted Red Potatoes
Lemon-Thyme Orzo

Entrées ~ Select One or Two

Pasta Primavera Chef’s selection of fresh vegetables tossed with herbs, garlic, olive oil and pasta
$ 21.99 

Lemon-Oregano Chicken with sweet-onion tomato ragout
                  
$ 28.59
Lime-Cilantro Marinated Chicken with pineapple-mango compote


$ 28.59
Hickory Smoked Chicken with North Carolina barbecue sauce 
$ 28.59
Chipotle Grilled Chicken topped with fresh salsa and sour cream
$ 28.59
Bronzed Tilapia with a smoky chipotle cream sauce

             $ 28.59
Cinnamon Rubbed Pork Loin with Port infused sour cherry glaze


$ 28.59
Maple Glazed Pork Chops with molasses butter sauce 
                       $ 28.59
Chicken Saltimbocca with fresh sage, prosciutto and Marsala pan sauce

             $ 29.25
Pepper Marinated Flank Steak with green peppercorn demi

             $ 29.25
Grilled Fillet of Salmon topped with Chef’s selection of sauce

             $ 29.25
Fillet of Halibut with soy -brown sugar lacquer and pickled ginger-cucumber relish *Seasonal

         
$ 32.99
Salmon with Lobster Sauce topped with Bay shrimp and a rich lobster cream sauce

             $ 32.99
Roasted Prime Rib of Beef drizzled with au jus and served with horseradish sauce            
$ 34.09
Add 3 Prawns @ $4.99pp
Surf and Turf served with grilled salmon and top sirloin steak
$ 34.09
Grilled Filet Mignon served with wild mushroom ragout 
            Market Price

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