
 

  

Rehearsal Dinner Menu 
 

First Course Selections  
(Select One) 

Porcini Seared Scallop 
Sun-Dried Figs, Micro Green Salad, Blood 

Orange Gastrique 
 

Ahi Tuna Tartare 
Martini 

Avocado, Bok Choy, Red Onion, Tomato, 
Garlic Sesame Vinaigrette, Lotus Root 

 

 

Truffle Asparagus 
Cream 

Roasted Asparagus Puree, Truffle Essence, 
Crème Fraiche, Black Truffle Shavings 

 

Rustic Mushroom 
Scarlet Butter Leaves, Baby Arugula, Wild 

Mushroom Ragout, Asparagus Tips, Roasted 
Tomatoes, Spiced Sherry Vinaigrette, Shaved 

Pecorino 

 

Entrée Selections  
(Choice of two)

Bone-In Filet Mignon 
Char-Grilled, Prosciutto Butter, Dauphinoise 

Potatoes 
 

Tenderloin of Pork 
Chipotle Lime Glaze, Honey Roasted 

Tomatoes, Tasso Grit Cake 
 

Pan-Seared Chicken 
Breast 

Herb Crusted, Sauteed Jumbo Lump 

Crabmeat, Sauce Choron, Parmesan Risotto  
 

 

Braised Halibut 
Tomato Shrimp Broth, Root Vegetables, 

Peruvian Potatoes 

 

Roasted Loin of Lamb 
Lavender Essence, Apricot Demi, Moroccan 

Couscous 
 

Grilled Veal Chop 
Char-Grilled, Porcini Demi Glace, Truffled 

Potatoes 
 

Striped Bass 
Pan Roasted, Candied Lemon, Blood Orange 

Beurre Blanc, Jasmine Rice, Toasted Pine 
Nuts 

 

  
 


