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3 COURSE PRE-FIX MENU - $39 PER GUEST

STARTER
Shrimp & Lobster Bisque

brioche croutons
Spanish Gazpacho

chilled blended tomato & vegetable soup, 
cucumber tomato relish, cilantro olive oil

Mixed Greens or Caesar Salad

MAIN
Chimichurri Filet Mignon Skewer

grilled angus grass-fed beef tenderloin skewer with
 red bell pepper & red onion, wild rice, grilled peach & corn salsa

Creamy Chicken Corn Chowder “Pot Pie”
free-range chicken breast, corn, vegetables, 

savory rosemary & sea salt pastry dome
Wild Mushroom Truffled Risotto

local mushroom medley, asparagus, sun-dried tomatoes, flaked feta

DESSERT
Maple Crème Brûlée

chocolate dipped ladyfinger, whipped cream
Warm Banana Bread Sundae

salted caramel, Vanilla ice cream, candied walnuts
Berry Sorbet
mixed berries

*plus tax & gratuity* menu subject to change due to availability

http://www.thelandinghillsborough.com/
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