Furry Creek Golf & Country Club

L

Plated starting at $109

Plated
Salad
Caesar Salad, Parmesan Cheese, with Chopped Crispy Bacon.
Seasonal Green with Lemon/Apple Vinaigrette, Goat Cheese, Chopped Almond, Raisin.
Caprese Salad with Slices Fresh Mozzarella, Tomato, and Sweet basil.
Main course
Pan Seared Salmon, with Mushroom Risotto and Asparagus.
Grilled Chicken Breast, with Baked Potato and Seasonal Veggie.
Pan Seared Halibut, with Quinoa and Grilled Veggies. +$5/Head
Protein Substitution:
16 Hours Slow Roasted Beef Brisket(90z)+$25/Head
8 0z New York Steak +$30/Head
8 0z New York Steak with Atlantic Lobster Tail+ $70/Head
DESSERT
New York Cheesecake
Molten Chocolate Lava Cake

or Dessert Buffet
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