
Bilbo Baggins Rehearsal Dinner & Special Event Packages 

Package 1: $55 per person (food only) excludes alcohol (cost depends on selections made)  

Fruit & Cheese Platter(s) as guests arrive (number of platters depends on total number of 

guests confirmed) 

Mixed Greens Salad tossed with our house made champagne Dijon dressing  

Choice of Entrees: 

Cedar Plank Salmon with fresh asparagus and ginger infused spinach, sesame sticky rice cake 

seasoned with Forikake and served with ginger mango cream sauce 

Wild Mushroom Beef Filet served on Yukon gold mashed potatoes, garlic infused spinach, 

 ragout of wild mushrooms, Yukon gold potatoes chips and a balsamic demi-glace 

Grilled Portobello Chicken served on a bed of wild mushroom polenta, topped with a roasted 

portobello mushroom cap, sundried tomato tapenade and parmesan cheese 

Vegetarian Platter served with wild mushroom polenta, Yukon gold mashed potatoes, roasted 

portobello mushroom cap, sautéed spinach, roasted butternut squash, grilled asparagus spears, 

steamed vegetables and sundried tomato tapenade 

Dessert choice of: 

Austrian Torte cake made from ground walnuts and shaved chocolate, whipped into egg whites 

 

Praline Ice Cream Coupe layers of butterscotch praline and vanilla bean ice cream sandwiched 

between pecan granola cookie crusts 

 

White Chocolate Bread Pudding served in a pool of rich house made caramel sauce with wild 

berry compote, toasted almonds and vanilla scented whipped cream 

 

Non Alcoholic Beverages:  Soda, juice, milk, regular & decaffeinated coffee, hot/iced tea 

 

Package 2: $45 per person (food only) excludes alcohol (cost depends on selections made) 

Mixed Greens Salad tossed with our house made champagne Dijon dressing  

Choice of Entrees: 

Grilled Portobello Chicken served on a bed of wild mushroom polenta, topped with a roasted 

portobello mushroom cap, sundried tomato tapenade and parmesan cheese 

Vegetarian Platter served with wild mushroom polenta, Yukon gold mashed potatoes, roasted 

portobello mushroom cap, sautéed spinach, roasted butternut squash, grilled asparagus spears, 

steamed vegetables and sundried tomato tapenade 



Gnocchi Pasta potato dumplings with your choice of sauces; Alfredo (cream), Bolognaise (meat 

& tomato), Napolitano (cream & tomato) or Pomodoro (tomato) 

Cinnamon Pork loin with Fruit Chutney served with fluffy mashed potatoes, roasted butternut 

squash with a cranberry, fig, pear, apple and crystallized ginger chutney 

Dessert choice of: 

Austrian Torte cake made from ground walnuts and shaved chocolate, whipped into egg whites 

 

Praline Ice Cream Coupe layers of butterscotch praline and vanilla bean ice cream sandwiched 

between pecan granola cookie crusts 

 

White Chocolate Bread Pudding served in a pool of rich house made caramel sauce with wild 

berry compote, toasted almonds and vanilla scented whipped cream 

 

Non Alcoholic Beverages:  Soda, juice, milk, regular & decaffeinated coffee, hot/iced tea 

 

Package 3: $37 per person (food only) excludes alcohol (cost depends on selections made) 

Choice of Entrees: 

Grilled Portobello Chicken served on a bed of wild mushroom polenta, topped with a roasted 

portobello mushroom cap, sundried tomato tapenade and parmesan cheese 

Vegetarian Platter served with wild mushroom polenta, Yukon gold mashed potatoes, roasted 

portobello mushroom cap, sautéed spinach, roasted butternut squash, grilled asparagus spears, 

steamed vegetables and sundried tomato tapenade 

Gnocchi Pasta potato dumplings with your choice of sauces; Alfredo (cream), Bolognaise (meat 

& tomato), Napolitano (cream & tomato) or Pomodoro (tomato) 

Cinnamon Pork loin with Fruit Chutney served with fluffy mashed potatoes, roasted butternut 

squash with a cranberry, fig, pear, apple and crystallized ginger chutney 

Dessert choice of: 

Austrian Torte cake made from ground walnuts and shaved chocolate, whipped into egg whites 

 

Praline Ice Cream Coupe layers of butterscotch praline and vanilla bean ice cream sandwiched 

between pecan granola cookie crusts 

 

White Chocolate Bread Pudding served in a pool of rich house made caramel sauce with wild 

berry compote, toasted almonds and vanilla scented whipped cream 

 

Non Alcoholic Beverages:  Soda, juice, milk, regular & decaffeinated coffee, hot/iced tea 

 

** can substitute Mixed Greens Salad for Dessert in package 3** 



 

 

 

   

  

 

 

 

  

 


