The Inn at Brookeville Farms
DINNER    CUSTOM PLANNING MENU    Name:____________Event Date:________

(Groups of  9 – 20) Restrictions may apply on Saturday evenings.
Fax Back to:  301-260-2594     

Select One First Course—Circle Two
1. Brookeville Shrimp and Sweet Corn Bisque with Roasted Corn-Cilantro Chutney

2. Organic Mixed Greens with Candied Walnuts, English Stilton and Sherry 
      Vinaigrette

3.   Caesar Salad with Croutons and Grated Parmesan Cheese


4.   Steamed Prince Edward Island Whitewater Mussels with Andouille Sausage and   

      Chorizo Saffron Cream Broth

5. Crispy Jumbo Lump Crabcake with Fresh Herbs and Roasted Red Pepper Vinaigrette

(Item #5 is available for additional cost based on market price)   

Select Three Entrée Course 

1. Potato Encrusted Grouper and Red Wine Butter
2. Pan Roasted Monkfish with Fava Beans, Baby Potatoes and Oxtail Jus
3. Grilled Salmon with Lemon Butter

4. Angus Beef Rib-Eye with Bordelaise Sauce  
5. Rosemary Rubbed Flat Iron Steak with Mushrooms and Caramelized Shallot Glace
6. Grilled Honey-Herb Marinated Chicken Breast with Champagne-Basil Sauce

7. Grilled Filet Mignon with Local Cider-Peppercorn Sauce
8. Rack of Lamb with Wild Leek-Mushroom Saute and Roasted Garlic Lamb Jus 
All entrees are accompanied with starch and vegetable.
Vegetarian Entrees are available upon request.
Selection One Dessert Course – Circle Two
1. Cinnamon Espresso Crème Brulee with Fresh Berries

2. Banana Hazelnut Torte
3. Frozen Chocolate Bourbon Souffle with

         Vanilla Pear Ice Cream and Chocolate Tuile Cookie
All dinners include Coffee, Tea, Soda and Bread & Butter
Pricing

2-Course Dinner is $36.00 per person

3-Course Dinner is $45.00 per person

An additional $8.00 will be added to the cost of Entrée selection number 7 and 8.
A 19% taxable service fee and 6% state sales tax are added to all charges.    
