
 

 

 
HILLSIDE DINNER 

 
Appetizer 

 
Carpaccio of Kobe Beef 

aged parmesan, lemon truffle dressed arugula, capers & red onion 
 

Grilled Romaine Caesar 
homemade Caesar dressing, focaccia croutons, shaved parmesan & white anchovies 

 
Entrée 

 
Seared Salmon 

marinated tomato Carpaccio, pistachio parmesan risotto, lemon aioli 
 

Abby Park Grilled Meatloaf 
beef, veal & pork with aged cheddar, caramelized onions & sweet mustard glaze, mashed potatoes, 

garlicky greens & roasted tomato  
 

Pineland Farms Ribeye 
truffle parmesan fries & grilled asparagus 

 
Dessert 

 
Milk Chocolate-Orange Mousse 

with chocolate brownie & citrus caramel sauce 
 

Seasonal Crème Brulee 
with fresh berries 

 
 

*Vegetarian entrée option available as a substitute. 

*“Amuse bouche” of lobster cocktail or a single oyster available for an additional charge. 

*Cheese course for an additional charge. 

 


