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Hawk's Nest at Mountain Creek

Chef's Between Course Enhancements

Special Selection of Amouse Bouche, Fresh Bread,
and Chocolate Covered Strawberries

STARTERS

Choice of One:

Roasted Beet Salad

Baby Arugula, Goat Cheese, Roasted Pistacchio, Dried Cranberries,
Balsamic Vinaigrette

Lobster Bisque
Sherry Wine, Claw and Knuckle Meat, Grilled Crostini

Pan Seared Scallops
Crispy Prosciutto, Baby Arugula, Strawberry and White Balsamic Gastrique

Braised Short Ribs
Porcini Mushroom Risotto, Port Wine Demi, Crispy Shallots

ENTREES

Choice of One:

Garden Vegetable Risotto
An Array of Sautéed Vegetables, Creamy Arborio Rice, Crispy Shallots

Airline Chicken

Herb Crusted Chicken Breast, Garlic Roasted Fingerling Potatoes,
Grilled Asparagus, Lemon Butter Sauce

Lobster Ravioli
Heart Shaped Ravioli, Cherry Tomato Confit, Tomato Basil Cream Sauce

Filet Mignon
Potato Au Gratin, Glazed Baby Carrots, Cognac Mushroom Cream Sauce

DESSERTS

Choice of One:

Creme Brulee
Rich Custard, Caramelized Sugar, Mixed Berries, Micro Mint

Chocolate Mousse Cake
Fresh Raspberries and Whipped Cream




