
Black Tie Bingo - In a Box
~ 

Menu Includes: 

Appetizers 

~ 
Charcuterie, Cheese and Preserves 

Enjoy a Variety of International Meats, Cheeses and House Made Preserves 

Served with Grilled Flatbreads, Rosemary Cheddar Pretzel Bites, and 

Fresh Fruit Garnishes 

First Course 

~ 
Rosemary and Tomato Focaccia 

Served with a Smoked Sea Salt and Aged Balsamic Olive Oil Dip 

Chopped Grape and Arugula Salad 
A Blood Orange and Cherry Vinaigrette Tossed Salad 

Topped with Caramelized Fennel, Chopped Grapes, Citrus, 

Smoked Vine Tomato and Toasted Pine Nuts 

Second Course 

~ 
Braised Beef Ravioli 

Beef Shank Braised until Tender then Stuffed into Ravioli 

Served on a bed of Caramelized Onion and Wilted Rainbow Chard 

Served with a Rich Fig & Merlot Demi-Glaze 



Main Course 

~ 
Bacon Wrapped Stuffed Pork Tenderloin 

An 8 oz. Apricot Glazed Pork Tenderloin Stuffed with 

Roasted Garlic, Cranberries, Spinach, and Boursin Cheese 

Nappe with an Apricot Shallot Pommery Glaze 

Accompanied By 

Yam and Yukon Pave / Candied Parsnips/ Roasted Root Vegetables 

Or 

10 oz Ribeye Steak 
A 10 oz. Ribeye Steak Carefully Marinated & Seasoned 

 Easily Seared at Home! Served with Fresh Rosemary, Slivered Garlic 

and a Chive Compound Butter 

Accompanied By 

Yam and Yukon Pave / Candied Parsnips/ Roasted Root Vegetables 

Or 

Stuffed Mushroom and Brie Wellington 
A Roasted Portobello Stuffed with Caramelized Onion, 

Seared Zucchini, and Brie in Puff Pastry 

Accompanied By 

Yam and Yukon Pave / Candied Parsnips/ Roasted Root Vegetables 

Dessert 

~ 

Wild Blueberry Bliss 
Smooth and Silky White Chocolate and Blueberry Ganache 

on a Soft Graham and Brown Sugar Base 




