
 

 
 

DINNER M ENUS 
$35 - $98 PER PERSON RAN GE 

SUBSTITUTIO NS WELCO ME!   25  PERSON MINIMUM PLEASE.* 
 

MENU #1 - $35 PE R PERSON 
 
Beef Tenderloin with cabernet au jus 
Proscuitto Wrapped Scallop Skewers with pesto 
Stuffed Chicken Breast with chevre and wild mushrooms 
Olive Oil Mashed Potatoes with Parmesan 
Tomato and White Bean Salad 
Mixed Greens with avocado, grapefruit and pinenuts 
DiLusso Baked Breads 
 
MENU #2 - $45 PER PERSON 
 
Filet Mignon with cabernet butter 
Dijon Crusted Halibut 
Leek and Mushroom Risotto 
Grilled Fingerling Potatoes with herb 
Grilled Asparagus with balsamic honey 
Stuffed Pattypan Squash with spinach, wild rice and feta 
Mixed Greens with goat cheese fritters and fresh berries 
DiLusso Baked Breads 

Menu #3 - $98 p er p erson 
 

Social Hour – 
Seafood Bar with grilled mussels, crab claws, Ceviche 3 
ways, jumbo prawns and a variety of accoutrements 
presented on an ice bar with seaweed accents 
Passed Appetizers (a selection of 5 hot and cold) 
 

Dinner – 
Cucumber Tomato Gazpacho Soup 
Crab and Avocado Spring Mix Salad with herb 
vinaigrette 
Roasted Garlic Stuffed Filet Mignon  
Grilled Lobster Tail with garlic butter 
Bacon Sour Cream Stuffed Yukon Gold Potatoes 
Stuffed Portobello with mozzarella & heirloom tomatoes 
Green Bean Salad with lemon vinaigrette 
Cheddar Dill Biscuits 
DiLusso Baked Breads 
 

Dessert Buffet – 
Molten Lava Cake Pots 
Fresh Berry Fruit Tartlets with Hazelnut Cream 
Mini Pear Ginger Cobblers 
Chocolate Pecan Brownies 
Marionberry Bars 
Coconut Chocolate Chip Macaroon Diamonds 

 
 
 

 
*  15% PRICE INCREASE IF LESS THAN 2 5 PERSO NS. 
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