
Easter Celebration 
Menu 

 
Choice of: 

 

Spring Squash Soup 
 

Strawberry Apple Salad 
Baby greens, fresh apples and strawberries, strawberry vinaigrette, gorgonzola 

 

Roasted Beet Salad 
Ruby red beets, goat cheese, dried cranberries, dijon mango vinaigrette 

 
Choice of Appetizer: 

 

Lisa’s Lasagna Bolognese 
Layers of pasta, Italian cheeses, plum tomato marinara, crumbled Italian sausage 

 

Individual Antipasto 
Assortment of imported cured meats and cheeses 

 

Eggplant Stack 
Fresh mozzarella, plum tomato, shaved parmigian, aged balsamic glaze, EVOO 

 
Choice of Entrée : 

 

Chicken Caprice 
Breaded chicken cutlet, fresh-herb and marsala mushroom gravy, mozzarella 

 

Roasted Salmon 
Sweet corn & pancetta sauté, creamed baby spinach risotto 

 

Virginia Ham 
Slow-roasted in rich maple and pineapple glaze 

 

                 Filet Mignon * additional charge  
Center cut filet of beef, served with side of sauce béarnaise 

 

                      Rack of Lamb * additional charge	

Dijon and herb crusted New Zealand chops 
 

- Choice of Dessert - 
    

$45 per person - 20% gratuity will be added to all checks / Children’s Menu Available 
(Menu subject to minor changes) 


