THE LiAZY GOAT

Plated Dinner Menu Options

First Course:
Chef’s Choice of Butler Passed Hors d’oeuvres

Second Course: (Choice of One)
Mixed Greens with Apple Chips, Bleu Cheese, Candied Nuts,
Honey Cider Vinaigrette
Caesar Salad with Grilled Parmesan Biscotti and Roasted Cherry Tomatoes
Chopped Mediterranean Salad with Roasted Peppers, Cucumbers, Olives,
Red Wine Vinaigrette
White Bean and Escarole Soup with Crispy Pancetta

Third Course: (Choice of One)
Charred Hanger Steak over Creamy Polenta and Braised Greens
Braised Short Ribs over Yukon Potato Puree with Grilled Asparagus
Crisp Tilapia Filet over Warm Arugula and Tomato Salad with
Tangy Citrus Vinaigrette
Roasted Chicken Breast with Two-Potato Hash, Creamed Spinach, Pesto Vinaigrette
Butternut Risotto with Pearl Onions, Swiss Chard, Mascarpone

Desserts: (Choice of One)
Pistachio and Yogurt Cake with Vanilla Ice Cream and Nut Brittle
Vanilla Scented Panna Cotta with Lavender Berries and Honey Crisp
Trio of Sweets: spiced apple cobbler; sweet potato baklava, vanilla pear crisp



