MCCAMLY PLAZA HOTEL

Plated Divwer Mevur Optiony
Divwer Sedad,

Gowdew greeny with-tomadoes; carvoly
Oniow ends cucumbery withvhowse dressing
or
Tradittonal Caeser salad with sourdough croutony and
Freshly groded poarmesanthreadsy

Gourmet Divvner Scdady
The following salads addiiional §3.00 per person

Grilleds mowrinoteds asparagus o mesclun with
balsoumic & gowlicvinaigrette dressing
Fleld: greeny with blue cheege; dried cherry, tonsled peconsy
& cherry vinalgretie dressing
Baby spinachwith smoked: gouday, toasted pine nuty;

& wewrmwv bacovv dressing
Tomato cey and fresh moggowellow with bousil leaf; cracked pepper
& balsamic vinadgrette diessing
Petite greeny with mandeorin ovange dices; almonds,
Jultenne corvoty & Sesaume dressing

Plated Dessert Optiovy

Bread Pudding withv Caramel Saice Assoriled Flavored Mousses
Besry Cobller Thwee Layer Carrotl Cakes
Strawberry Shortcake Lemon Mist Cake

Key Lime Pie Cheesecake

Chocolate CakewithyorRaspberry Coulty Seasonal Frudt Pieg = 7

Upgraded Dessest Opliony
The following dessestsy addilional 83,00 pes persow
Tlrowmisw
CavamelApple Cheesecake

Bailey'y Cheesecake
Turtle Cheesecake

Allpricey sulject to-ov 20% turable service charge and, 6% sales tow

Notice: Consuming eaw or undercooked meats, pouftry, scatbod, shetlfish, or cggs may Increase yous risk of food borne illness,




MCCAMLY PLAZA HOTEL

Plated Divver Menww Oplions

Entiree Selectiony

Forest wuishroowy chicken voulade with  cherry port demi glace
$28.00 pexr persow

Chickew rowlade with esparvaguy onds chawdonnay tarragon
wine soice
$28.00 per persow

Champagne chickew dusted: inporsiey end papriko
with champegne scuice
$28.00 per person
Grilled, supreme of chickew with suw dried tomato- & bosil sauice
$28.00 per persovv

Sautéed, chickesw with nushroonwy mowsodor sauuce
$28.00 per persow

Broded whitefish with lemow chive sauice
$28.00 pey pevsow

Ierb- seared, salmonwith-pommery wunstowrd, sairce
$28.00 per pevsow

- “pepper loinw” medallion with blew cheese souice -
$30.00 per person

Roasted gowlic movinated sirlotn withy onfon juy
$30.00 per persow

Grilled-fillet of beef with-bovdelaise souice
$40.00 pexr persov

Allpricey subject to-or 20% toable sexrvice charge and 6% salestor.

Notice: Cansuming raw or undercooked ieals, poultey, seafood, shellfish, or eges may fncrease your risk of food bare illness,




M¢CAMLY PLAZA HOTEL

Plated Dirvner Menw Options (cont.)

Entrree Selections
Herb seared, salmonwilhvpommery mustowrd souice & supremer of
chickew

$35.00 per persow

6 oy fllet of beef with blew cheese walnuii topenade &
champogne chickev
$39.00 per persow

8 ogx Grilled fillet of beef & 8 oy lobster tail
$55.00 per persor

Eoch entrée iy served withi
Chefy seasonal accompanimenty; rolly with butter,
Postiy Chef'y selection of assorled dessertsy;
Freshv vousted, coffee; decaffeinated coffee; herbalteo & iced Teov

TEWo- (2) or morve enitveesy are selected
the price of the highey priced eniyée
Wil be chasgred for all menis

Wine Tasting Divvner Optiony
Wewil be happy to- custony create o wine tasting dinner
for yowr speciel event
. Fromv4 Course Menuwy Up to-7 CouseMenuny.
Stowting af $60.00 per pevsory

4 Course Menuw Would Include:
Apbetiger, Salad, Sovbet; Entrée; Dessert; & Coffee
Paived Wine with Each Cowurse

Allpricey subject to-ov 209 taralle service charge and 6% saley taw

Notfce: Consuming raw or undercooked meats, poultry, seafood, shellfish, or epgs may increase your risk of food bome 1llness.




MCCAMLY PLAZA HOTEL

Divwner Buffet Oplions

The Grond, Buffet
Each buffet includes:

Soup of the day
Traditional Caesonr soalod with: sourdough croutonsy
& freshly grated parmesaw cheese thready
Pestor andd balsomic mowinated vegetable display
Perwne pastiv salad wilh shwimp ond creanmny dressing
Chefy seasonal vegetuble and starch accompaniments,
Rolly with butter,
Pastry Chef’y selection of assorted desserts;
Fresh voausted, coffee; decaffeinated coffee, herbal tea & iced tear

Entree Selectiony
Forvest mushroom chicker rouwlade with cherry povt demi gloces
Asparagus chicken rowlade withv chardonnay tarragorw wine sauice
Grilled supreme of chicken with suwv dried tometo & bousil sance
Souitbed chickenw withy mushroom Mawsadow saunce
Pownv roasted pork lotnw withv ovew drted fruit medley
Brotled whitefishv withy lemow chive saice
Herb seared salmonw witivponunery wunstowd seuice
Roasted gorlic marinaded sirloin wilh-onfow fuy
Grilled: striotn withv soice bovdeloise

3 entrée $31,95 per person

*Additional $5.00 per persow charge for
av buffet of lesy thown 50 people:

All-prices subject to-cv 20% taralble service chavge ond 6% sales tou

Notico: Consuming raw or undercooked meats, pordlicy, seafood, shellfish, or eggs may increase your risk of food borne iilness,




