
S a l a d
Mixed Greens Salad

Roma tomatoes, julienne carrots,
maytag blue cheese, and

herb vinaigrette dressing

d i n n e r    s e l e c t i o n s

Five Spice Boneless Shortrib

your choice of the following:

sweet corn crema and rosemary jus

Trout Almondine
seasonal vegetables and lemon beurre blanc

Grilled Atlantic Salmon
chef daily preparation

Grilled Chicken Fettuccini
with porcini mushrooms, oven-dried tomatoes,

pancetta, spinach and a touch of cream

d e s s e r t
Key Lime Panna Cotta

$25 per person

served with fresh raspberries

Bronze Menu



S a l a d
Mixed Greens Salad

Roma tomatoes, julienne carrots,
maytag blue cheese, and

herb vinaigrette dressing

d i n n e r    s e l e c t i o n s

Grilled Hanger Steak
your choice of the following:

yukon gold mashed potatoes,
wild musrooms, and port wine demi

Trout Almondine
fingerling potatoes, vegetable medley,

and prserved lemon beurre blanc

Pan Roasted Bell & Evans Chicken
porcini risotto and dijon mustard pan sauce

d e s s e r t
Molten Chocolate Cake

$35 per person

dulce De Leche ice cream and cherry compote

Macadamia Crusted Mahi Mahi
lemon butter and tarragon-lobster reduction

a p p e t i z e r
Mediterranean Medley Family Style

selection of dips; Hummus, Eggplant Capponata,
Olive Tapenade, Feta cheese and black olives,

served with pita points

Silver Menu



S a l a d
Warm Goat Cheese

Baby Spinach, Shaved fennel,
cranberries, candied pecans

and cream balsamic

d i n n e r    s e l e c t i o n s

Grilled Filet Mignon
your choice of the following:

chef daily preparation

Stuffed Pork Tenderloin
pecan crusted, balsamic figs, spinach

and toasted pine nuts

d e s s e r t
Clayton’s Dessert Sampler Platter

$45 per person

Char Grilled Grouper
fingerling potatoes,, oyster mushrooms, and

finished with brown butter, lemon and capers

a p p e t i z e r
Family Style  Platter

goat cheese Bruschetta, Flash-fried Calamari,
Jumbo Coconut Shrimp and artichoke fritti

Gold Menu



Platinum Menu

S a l a d s
Vine Ripe Tomato Salad

buffalo mozzarella, fresh basil
and balsamic reduction

d i n n e r    s e l e c t i o n s

Petit Filet and Surf & Turf
your choice of the following:

chef daily preparation

Roasted Half Duck
port wine syrup, candied pecans and tangerine chutney

$55 per person

a p p e t i z e r
Family Style Platter

goat cheese Bruschetta, Flash-fried Calamari,
Jumbo Coconut Shrimp and artichoke fritti

Lobster Bisque
with saffron creme fraiche

Char Grilled Grouper
oyster mushrooms, sauteed spinach, crisp pancetta
and finished with brown butter, lemon and capers

Atlantic Salmon
couscous crab salad, julienne vegetable medley

and basil vinaigrette

Warm Water Lobster Tail
chef daily preparation

d e s s e r t
Clayton’s Dessert Sampler Platter


