
DINNERS INCLUDE WARM DINNER ROLLS, IMPORTED CHEESE AND VEGETABLE RELISH DISPLAY, 
YOUR CHOICE OF SALAD, CHEF'S SEASONAL VEGETABLES, CHOICE OF DESSERT, AND FRESHLY 

BREWED COFFEE AND TEA.

SALADS

Tangier Classic House Salad: A Lettuce Blend of Fresh Baby Greens, Iceberg & Romaine Lettuce garnished with 

Cucumbers and Grape Tomatoes

Tangier Caesar Salad: Hearts of Romaine tossed in our Balsamic Caesar Dressing with Garlic Toasted Croutons 

and Parmesan Cheese

California Field Green Salad: Field Greens, Arugula & Baby Spinach topped with Cinnamon Roasted Walnuts and 

served with a Raspberry Vinaigrette

ENTREES

Oak Barrel Filet of Sirloin with Garlic Whipped Potatoes

Roasted Prime Rib Au Jus served stop Roasted Potatoes

Pan Seared Salmon with Tangier Rice Pilaf

Pistachio Crusted Chicken with a Light Veloute', accompanied by Roasted Red Skin Potatoes

Stuffed Pork Loin with Whipped Sweet Potatoes 

DESSERTS

Chocolate Banana Bread Pudding

Assorted Holiday Cheese

Apple Cobbler

$32 per person + 20% service charge and tax

Plated
S I L V E R  P A C K A G E


