
May 18, 2020
5:30 pm – Cocktails

6:00 pm – Dinner
Come and enjoy a lovely Spring dinner

on the patio of Seasons Restaurant
Make choice of one entrée

All entrees come with Seasons House Salad

(Pay night of event – no prepay)

Beef Medallions with Portobello mushroom,
sautéed spinach, and garlic mashed

potatoes - $25.00/pp

Wild Herb Encrusted Alaskan Salmon with
bourbon and wild berry coulis and coriander

grits - $27.50/pp

Ashley Farms Chicken Breast with roasted
garlic mushroom sauce, spring peas and

garlic mashed potatoes - $22.75/pp

(Appetizers and desserts separate)




