
Rutherford Luncheon Menu

First Courses

Salad of Organic Baby Greens, spiced buttermilk squash, walnuts, goat cheese,
brown sugar-sherry vinaigrette

Napa Valley Caesar Salad, hearts of romaine, olive crostini, shaved reggiano
Soup of the Day, (Chefs’ daily creation)

Main Courses

Petite Ribeye, steak fries, garlic spinach, horseradish demi, compound butter
 Atlantic Salmon, lavender glaze, pear salad, roasted parsnip puree

Herb Crusted Dijon Chicken, romesco sauce, grilled asparagus, warm wild rice salad
Winter Farmers Market Pasta, fettuccini, mixed vegetables, buerre blanc

Trio of Desserts
(three mini desserts, all on one plate!)

Apple Crisp Tartlet

Prickly Pear Crème Brulee

Chocolate Molten Cake

Coffee or Tea
(espresso beverages are available for an additional charge)

$29.00

For parties less than 36, please select two items from the first courses,
three items from the main courses and every guest receives the trio of desserts.

For parties of 37 and above, please select one item from the first courses,
two items from the main courses and every guest receives the trio of desserts.




