
Appetizers 
LON LANE’S FAMOUS ONION PUFFS  

SUGAR & SPICE SHRIMP 

WILD MUSHROOM GRUYERE TARTS 
 

.Salad  
FALL GEMS SALAD WITH SAUTEED GOAT CHEESE MEDALLION 
Salad of mixed hearty fall greens–Tuscan Black Kale, baby spinach, red leaf and romaine 
lettuces-roasted butternut squash, dried cranberries and salted pistachios.   
Drizzled with a blackberry balsamic vinaigrette and topped with a sauteed goat cheese  
medallion and garnished with crispy fried shallot rings 
 
PEPPERED LAVOSH 
 

Dual Entrée  

ZINFANDEL BRAISED BEEF SHORT RIBS 
Boneless Short ribs of beef marinated in zinfandel wine then pan seared and braised 
with the zinfandel marinade, carrots, celery, onions, and fresh herbs 
 
PAN SEARED SALMON FILETS  
With artichoke hearts and roasted grape tomatoes served with a 
lemon, roasted garlic, and white wine sauce with capers  
 
YUKON GOLD WHIPPED POTATOES 
 
OVEN ROASTED HARICOT VERTS WITH ASPARAGUS 
 
FRESHLY BAKED CHALLAH ROLLS 
 

Dessert  
 
GATEAU AU CHOCOLATE 
A flourless chocolate cake presented with whipped cream, fresh raspberries, toasted 
almonds, and garnished with a duo chocolate straw and fresh mint 

Guest Count:  22 

 

 

-Featuring- 

Gift Box Dinners Beautifully 
Gift Wrapped 

 

4 Course Meal 

 

Delivered to Recipients' 
Homes Directly  

 

 

 


