Troon Banquet Options 2019-2020

First Course

Troon Caesar $8
Gem lettuce, 18 month old parmigiano, spiced croutons, Troon caesar dressing

Troon Salad $9
Organic greens, sun dried cranberries, toasted almonds, blueberries, black pepper feta cheese, prickly pear vinaigrette

Tomato & Mozzarella Salad $9
Compressed cucumbers, basil, meyer lemon vinaigrette

Second Course
Choose your protein
Beef
6 oz tenderloin medallion $26
6 oz flat iron steak $18
6 oz baseball steak $20
6 oz braised short rib $22
Chicken
8 oz herb breaded breast $16
10 oz airline breast $18
Pork
10 oz Duroc pork chop $20
Lamb
6 oz roasted sous vide leg medallion $22
Fish
6 oz Scottish salmon $22
6 oz Chilean sea bass $34

Choose your starch $4
Crisp potato cake; herb roasted fingerling potatoes; cheddar-chive potato puree; 
sweet potato puree; truffle parsnip puree; organic grains with dried fruits & sunflower seeds

Choose your vegetable $5
Roasted broccolini; honey glazed carrots; grilled asparagus; bacon-brussels sprouts; 
sautéed green beans; roasted mushrooms; butternut squash & cipollini onions; 
squash, corn & tomato succotash

[bookmark: _GoBack]Sauces (recommended for each protein) Included
Argentinian chimichurri: tenderloin, flat iron & baseball steak, pork chop
Mexican chimichurri: tenderloin, flat iron & baseball steak, pork chop, Chilean sea bass
Red wine demi: tenderloin, flat iron & baseball steak
Tomato & basil: breaded chicken
Rosemary jus: breaded chicken & airline chicken
Apple & Jack Daniels compote: pork chop
Mint chimichurri: lamb medallion
Lemon-caper cream: Scottish salmon & Chilean sea bass, airline chicken


