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Chateau Deck – Three Course Pris-Fixe Menu 
 

1st Course 
 

Ahi Poke 
Sushi Grade Ahi Tuna Tossed With a Wasabi Infused Sesame Oil and Soy Sauce 

Marinade with Wonton Crisps 
 

Seafood Gazpacho 
A Blend of Chilled Vegetable Soup,  

Sweet Water Prawns, Dungeness Crab, and Diver Scallops 
Grilled Bruschetta 

 
Tempura Prawn Salad 

Crispy Tempura Prawns over a Bed of Wakame Salad with Ponzu Dressing 
 

Caprese Salad 
Sliced Locally Grown Heirloom Tomato, Fresh Mozzarella and Opal Basil Leaves  

 Aged Balsamic  
 Parmesan Crisp 

 
The Wedge 

A Wedge Of Iceberg Lettuce with Apple Wood Smoked Bacon Pieces, Roma Tomato 
Wedges, and Topped With House Made Point Reyes Blue Cheese Dressing 

 
2nd Course 

 
Dungeness Crab Cakes 

Local Dungeness Crab Cakes Served over  
Sweet Roasted Brentwood Corn, Asparagus, and Tomato Salad  

Grilled Lemon and Citrus Aioli 
 

Sliced Roasted Tenderloin of Beef 
Served With Stilton Cheese Potato Gratin, Buttery Asparagus, 

 Reserve Mountain Winery Cabernet Wine Reduction 
 

Sonoma Valley Lamb Shank 
Braised Lamb Shank over Creamy Polenta  

Roasted Sweet Carrots 
 Rosemary Tomato Lamb Demi 
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Petaluma Farms Roasted Boneless Half Chicken 
Crispy Skin Chicken over Whipped Potatoes, Wild Mushroom Medley Ragout 

Thickened Poultry Jus 
 

Wood Roasted Loch Duart Salmon 
Wilted Savoy Cabbage, Grilled Asparagus and Horseradish, Spring Chive Twice Baked 

Potato  
Meyer Lemon Glaze and Grilled Lemon 

 
Roasted Wild Mushroom Lasagna 

Layers of Cowgirl Cheese Ricotta, Fresh Pasta, Sautéed Organic Spinach,                      
Marinated Mushrooms, Topped with a Roasted Roma Tomato 

 
 
 

Dessert 
 

Mixed Berries 
A Potpourri of Fresh Strawberries, Blackberries, Blueberries and Raspberries Topped 

With Whipped Cream and Mountain Winery White Zinfandel Sabayon 
Biscotti 

 
Espresso Crème Brule 

Smooth Custard Infused With Espresso Essence Topped With Caramelized Sugar  
Whipped Cream  

 
Toasted Coconut Macadamia Nut Tart 

Sweet Tartlet Filled Coconut infused Pastry Cream  
 Macerated Pineapple 

 
Tiramisu 

Layers of Mascarpone Cheese and Lady Fingers 
 

$55+Tax (Includes Gratuity) 
 
 
 
 
 
 
 
 
 


