Parallax Snowcat Dinners
Three Course Pre Fixe
First Course
Warm Goat Cheese Salad
Boston Bibb Lettuce with Sesame Crusted Goat Cheese, Candied Walnuts, and a
Pomegranate Balsamic Vinaigrette
OR
Wild Mushroom Soup
Topped with Cognac Cream and a Drizzle of White Truffle Oil
Second Course

Surf and Turf

Oven Roast Boneless Ribeye of Beef with a Cabernet Demi Glace
And Pan Seared Jumbo Shrimp in a Lemon, White Wine and Garlic Sauce

Served with Caviar Rice Medley and Grilled Asparagus
OR

Lamb
Dijon Crusted Rack of New Zealand Lamb with a Horseradish Jus

Served with Oven Roast Fingerling Potatoes
And Sautéed Baby Vegetables
Third Course

Linzer Torte
Raspberry Torte with a Toasted Almond Crust and Raspberries

Or

Chocolate Lava Cake with Vanilla Cream and Berries

Extensive wine selection and full bar available.
Menu items are subject to change.



