
 

 

 
GRANITE DINNER 

 
Appetizer 

 
New England Clam Chowder 

 
 

Salad  
 

Market Salad 
mixed greens, cucumbers, tomatoes, red onions and champagne vinaigrette 

 

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

 
Entrée 

 
Seared Sea Scallops 

lobster risotto, avocado baby greens salad, lemon aioli 
 

Pomegranate Chicken 
seared all natural chicken breast, parmesan pumpkin seed risotto, haricot verts, pomegranate glaze 

 

Filet Mignon 
garlic mashed potatoes, grilled asparagus, great hill bleu cheese 

 
Dessert 

 
Chocolate Lava Cake 

warm flourless cake, mango and raspberry sauces 
 

Carrot Cake 
four layer traditional carrot cake, whipped cream 

 
. 


