
Awards Dinner Menu 

 
 
Hors d’ ouvers  

• Chilled Jumbo Gulf Shrimp with Cocktail Sauce and Creole 
Remoulade 
• Dijon Almond Chicken Tenders with Honey Mustard  

• Vegetable Spring Roll with Sweet Chile Lemon Grass Sauce  

• Caprese Skewer with Tomato, Fresh Mozzarella, Basil, Balsamic 
Drizzle  

 
Plated Dinner 

• Harvest Salad Mixed Greens, Cranberries, White Cheddar, Pecans, 
Red Wine Vinaigrette  
• Fresh Rolls and Butter  
Choice of Entree:  

• Filet and Salmon Duet Seared Petite Filet of Beef with Port 
Demi Paired with Seared Salmon Topped with Lemon 
Tarragon Beurre Blanc, or 
• Quinoa Vegetable Cake with Tomato Chickpea Relish Topped 
with Goat Cheese and Balsamic Glaze  

• Chef’s Choice of Vegetable and Potato 
 

Dessert 
• Caramel Apple Tart  

• Freshly Brewed Coffee and Specialty Teas 
 


