
APPETIZER

Lawn Club Crab Cake

Mixed Green,  Mango Sa lsa ,  Spicy Rémoulade and Mustard Crème Fra îche

Spr ing Pea  Wild Mushroom Croquette  (NF/DF)

Gri l led Asparagus ,  Roasted Sunchoke Pear l  Onion,  Gar l ic  Spr ing Greens  Saute ,  Candied

Tomato Pea  Shoot  Micro Arugula  Sa lad,  Herb Art ichoke Veloute ,  B lack Truf f le  "Honey"

Chef’s Choice Vegan Appetizer

ENTREE

Chicken Breast (GF)

Sesame Ginger  Sweet  Potato Puree,  Chi l i  Cr isp Glazed Bok Choy,  Mir in

Roasted Snap Peas ,  F ive  Spice  Baby Carrots ,  Hois in  Lemongrass  Demi

Salmon (NF/GF)

BBQ Black Gar l ic  Glazed,  Seafood Whipped Gold Potatoes ,  Bra ised Leeks ,

Lemon Herb Hol landaise ,  Pepper  Gastr ique

Select  one of  the opt ions

Top Sirloin Steak (GF/NF)

Herb Mar inated,  Chive Smoked Cheddar  Mashed Potatoes ,  Grape Tomato

Onion Jam,  Gar l ic  Baby Spinach,  Charred Broccol in i ,  Chor izoDemi

Chef’s Choice Vegan Entree

Gri l led Summer Squash Ratatoui l le  Stuf fed Pepper  (NF/DF)

Couscous ,  Wi ld  Rice ,  Roasted Gar l ic  Pars ley  White  Bean Puree,  Calabr ian Chi l i  Mar inara ,

Lemon Agave Ba lsamic  Reduct ion

Please  submit  your  meal  se lect ion and any a l lergens  to  your  Table  Capta in .  I f  you

are  an indiv idua l  t icket  holder ,  conf i rm your  at tendance and se lect ions  onl ine  or

with the Development  Off ice  at  860-615-0333.

SALAD

Baby Arugula ,  Radicchio,  Grape Tomatoes ,  Pecor ino Romano,  

Honey-Citrus  Vina igrette  (GF/V)

Served with Rol l s  and Whipped Butter

GF = Gluten Free    NF = Nut Free   DF = Dairy Free   V = Vegan

DESSERT

A se lect ion of  desserts  wi l l  be  served tables ide

For those with d ietary  restr ict ions ,  the Vegan/Vegetar ian  meal  i s  the a l lergen

opt ion.  For  those without  d ietary  restr ict ions ,  th is  opt ion cannot  be se lected in

l ieu  of  the three entree  se lect ions :
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