Porter House Ho/ia’au Lunclzeon

SALADS (lzost choice o][one)
Porter House Sa/ad
Tender Mesclun Greens with Enc]ive, Grape Tomatoes, European Cucumber & Balsamic Vinaigrette

Caesar Salad
Hearts o][Romaine, Lemon & Cracked Black Pepper Dressing, Parmesan Croutons

ENTREES (Guest choice oj[one)
Herb Crusted Prime Roasted Sirloin
Aromatic Herbs and Spices Flavor our Hand Carved Sirloin, Served with Classic Madeira Sauce

Fillet of Sole
Baked with crab stuﬁ[ing, Lobster Cognac Sauce

Pistachio Chicken
Pan Fried Chicken Breast Coated with Pistachio Breadcrumbs, served with a /1'glzt Basil Dijon Cream Sauce

Sugar Pumplein Ravioli
Roasted Pump]ein Stuﬁ[ec{ Ravioli with Brown Butter Sauce, Fresh Sage and PumpLin Seed Oil

DESSERTS (Zzost choice 0][ one)
Warm Cmnl)erry App/e Walnut Crisp
Granny Smith App/es, Dried Cranberries and Spices Toppeal with a Cinnamon Walnut Streusel Topping
and Fresh wlzippeal cream

Callebaut Dark Chocolate Mousse
With Fresh leippeaz Cream

Carrot Cake
Mtll Orange Camme/ SGUCZ ana] WZHPPQC] Cream

$2 1 per person



