
 
 
 

 
 

~soup and garden~ 
 

sun dial salad 
marinated tomatoes and olives, artisan greens, white balsamic pickled red onion,  

focaccia crouton, truffle vinaigrette 
 

caesar salad         
romaine hearts, anchovy, parmesan, focaccia crisp, caesar dressing 

 
caramelized sweet onion soup 

parmesan, crouton 
 
 

~main~  
 

pecan crusted trout 
bacon apple stuffing, sweet potato mash, apple brandy butter 

 
roasted ashley farms chicken florentine 

fresh mozzarella, sautéed artichoke & baby spinach, herb roasted potato, red pepper 
cream 

 
 

~finish~ 
 

sun dial sampler 
 

sodas, coffee & tea included 
 
 

$60 p/p ++ 
 

*vegetarian option available upon request 
 
 
 
 
 
 
 

8% sales tax & 22% gratuity 
winter/fall group dinner menus 

for groups of 20-40 
all menus subject to change 

 



 
 

 

~soup and garden~ 
 (choice of 3) 

 

sun dial salad 
marinated tomatoes and olives, artisan greens, white balsamic pickled red onion,  

focaccia crouton, truffle vinaigrette 
 

caesar salad         
romaine hearts, anchovy, parmesan, focaccia crisp, caesar dressing 

 

gruyère cauliflower bisque 
champagne cream 

 

caramelized sweet onion soup 
parmesan, crouton 

 

 
~main~   

(choice of 3) 
 

grilled beef tenderloin 
truffled pearls of potato, kale, baby onion, wild mushroom,  

red wine demi- glace 
 

pan seared salmon 
gnocchi, chorizo, mussels, parmesan cream 

 
pecan crusted trout 

bacon apple stuffing, sweet potato mash, apple brandy butter 
 

roasted ashley farms chicken florentine 
fresh mozzarella, sautéed artichoke & baby spinach, herb roasted potato,  

red pepper cream 
 
 

~finish~ 
 

sun dial sampler 
 

sodas, coffee & tea included 
 

$65 p/p ++ 
*vegetarian option available upon request 

 
8% sales tax & 22% gratuity 

winter/fall group dinner menus 
for groups of 20-40 

all menus subject to change 



 
 

~soup~ 
(choose 1 for group) 

 

gruyère cauliflower bisque 
champagne cream 

 

caramelized sweet onion soup 
parmesan, crouton 

 

~garden~ 
 

sun dial salad 
marinated tomatoes and olives, artisan greens, white balsamic pickled red onion,  

focaccia crouton, truffle vinaigrette 
 

caesar salad         
romaine hearts, anchovy, parmesan, focaccia crisp, caesar dressing 

 

poached pear salad 
red wine poached pear, baby lettuces, affine blue cheese, candied pecans, 

 crushed cranberry vinaigrette  
 

~main~   
(choice of 3) 

 

grilled beef tenderloin 
truffled pearls of potato, kale, baby onion, wild mushroom,  

red wine demi- glace 
 

pan seared salmon 
gnocchi, chorizo, mussels, parmesan cream 

 

pecan crusted trout 
bacon apple stuffing, sweet potato mash, apple brandy butter 

 

roasted ashley farms chicken florentine 
fresh mozzarella, sautéed artichoke & baby spinach, herb roasted potato,  

red pepper cream 
 

~finish~ 
 

sun dial sampler 
sodas, coffee & tea included 

 

$70 p/p ++ 
*vegetarian option available upon request 

 
 

8% sales tax & 22% gratuity 
winter/fall group dinner menus 

for groups of 20-40 
all menus subject to change 

 


