
Performing Arts Prefix Menu $50.00 per couple 
 

Opening Curtain (choice of one) 
House Greens 

Boston bib and frissee tossed with mandarin oranges, 

goat cheese, slivered almonds and herb vinaigrette 
 

Classic Caesar  

chopped romaine hearts, basil, house baked garlic 

croutons and shaved romano  
 

Fresh Soup of the Day 
 

Show Time (choice of one) 
Seared Salmon  

pistachio crusted, with wheatberry pilaf, seared 

baby spinach and cranberry brown butter 
 

Chicken Piccata  

seared chicken tossed with artichoke hearts, 

capers, grape tomatoes, and linguini in a lemon butter sauce  
 

Grilled Pork Loin  

tender, juicy center cut pork medallions over gorgonzola cannelloni  

with a cipollini, crimini mushroom and tomato ragu 
 

Tuscan Country Casserole  

filled with a bounty of roast chicken, 

Italian fennel sausage, shrimp and clams in a hearty tomato broth, topped 

with a light and flaky puff pastry crust 
 

Braised Short Ribs  

slow cooked for maximum tenderness and flavor, served  

over whipped potatoes with pancetta - raisin compote and natural braising liquor 
 

Encore 
A Duo of sinfully delicious desserts to share 

(Select two mini desserts) 

Praline pound cake with warm chocolate syrup 

Apple Cobbler with a dusting of cinnamon 

Chocolate Mousse with whipped cream and chocolate espresso beans 

Cheesecake Bites with raspberry sauce 

 
 
 

 

 

 

ALL THEATRE TICKET HOLDERS 

ENJOY 50% OFF ANY ENJOY 50% OFF ANY ENJOY 50% OFF ANY ENJOY 50% OFF ANY     
BOTTLE OF WINEBOTTLE OF WINEBOTTLE OF WINEBOTTLE OF WINE    

The perfect compliment to any meal!The perfect compliment to any meal!The perfect compliment to any meal!The perfect compliment to any meal!    


