
““The Birch Dinner Menu” 

(20 Person Minimum) 

Soup du Jour 

Made With The Freshest Ingredients 

Garden Salad 

Served With A Light Vinaigrette 

AND 

Entrees 

(Please Select Two) 

Filet & Shrimp Au Poivre 

A Succulent Center Cut Filet Of 

Beef And Jumbo Shrimp Served 

With An Aromatic Peppercorn 

Brandy Sauce And Garlic 

Mashed Potatoes 

 

Beef Wellington 

A Juicy Filet Of Beef In Puff Pastry 

Is Finished With A Mushroom Sauce 

And Served With Truffle 

Mashed Potatoes 

 

Chilean Sea Bass & Shrimp 

A Fresh Filet Paired With Hazelnut 

Encrusted Jumbo Shrimp And A 

Buttery Frangelico Sauce 

With Herbed Mashed Potatoes 

Breast Of Chicken With Crab 

A Chicken Breast 

And Fresh Jumbo Lump Crab Meat 

Served With An Andouille 

Sausage Sauce Aurore And 

Herbed Mashed Potatoes 

 

Grilled Swordfish & Scallops 

A Fresh Filet Of Fish Paired With 

Giant Sea Scallops And A Tropical 

Fruit Salsa Served With A Citrus 

Scented Rice Pilaf 

 

New Zealand Rack Of Lamb 

A Tender Baby Rack Of Lamb Lightly 

Flavored By Fresh Rosemary And 

Lavender Jus-Lie Served With 

A Vegetable Cous Cous 

(All Entrees Will Be Paired With The Chef’s Choice Of A Fresh Seasonal Vegetable) 

The Baker’s Rack 

Freshly Baked Dinner Rolls With Creamery Butter 

Dessert 

A Delicious Homemade DoubleTree Signature Dessert 

Selected By The Chef 

Beverages 

Freshly Brewed Coffee, Decaffeinated Coffee, 

Hot Tea & Iced Tea 

$57.95 Per Person 

 

A 7% State Sales Tax and A 21% Service Gratuity Charge Will Be Added 


