
—Poultry—
Chicken Europa with Mushroom Duxelle, Ham & 

Asiago Cream – $19.00 per person

Chicken Queen of England with Grapes, Walnuts & 
Sherry-Honey Glaze – $19.00 per person

Chicken Dijonnaise with Onions, Tomatoes &  
Dijon Cream – $19.00 per person

Italian Chicken Cutlet with Marinara, Bell Peppers, 
Onions & Asiago – $19.00 per person

Chicken Picatta with Marinated Artichokes &  
Lemon-Caper Sauce – $19.00 per person

Portabello Mushroom topped with Chicken Breast 
& Crabmeat Mornay Sauce – $24.00 per person

—Pork—
Pecan Encrusted Pork Tenderloin with  

Sesame Aioli – $19.00 per person

Italian Pork Cutlet with Marsala Mushroom Sauce 
– $19.00 per person

Teriyaki Pork Tenderloin – $19.00 per person

Pork Scallopini with Asparagus, Mushrooms, 
Tomatoes, Onions, Artichokes & Parmesan Cheese 

– $19.00 per person

Euro Stuffed Pork Loin with Baby Spinach, 
Onions, Sun-Dried Tomatoes, Feta Cheese &  

Dijon Demi – $21.00 per person

—Beef—
Hand-Cut Black Angus Beef Tenderloin  

with Burgundy Sauce – Market Price

 Hand-Cut Black Angus Ribeye Steak
– Market Price

—Seafood—
Fresh Catch of the Evening – Market Price

Seared Atlantic Salmon with Lemon-Dill Sauce 
– $21.00 per person

With Crabmeat Mornay – $24.00 per person

Sautéed Tilapia with Spinach Florentine or  
Etouffée Style – $23.00 per person

Jumbo Shrimp Scampi with Onion, Garlic &  
Sherry Butter – $27.00 per person

—Veal—
Veal Scallopini with Mushroom Burgundy Sauce 

– $31.00 per person

Grilled Veal Rib Chop – Market Price

—Lamb—
Broiled Lamb Chops – $29.00 per person

New Zealand Rack of Lamb with Dijon Crust 
– $33.00 per person

Tuscan Wine Room Menu

Each chef’s entrée comes with your choice of one Fresh from the Garden salad, one starch, fresh vegetables & fresh baked breads.
Combination Plates available; please ask for details. Prices subject to change without notice.



—Fresh from the Garden—
Please choose one

Mixed Seasonal Greens with Ranch or Italian Dressing 

Southern Belle Salad with Mandarin Oranges, Raisins, Bacon, Roma Tomatoes & Apple Cider Vinaigrette 

Greek Salad with Black Olives, English Cucumbers, Roma Tomatoes & Lemon-Mint Vinaigrette

Classic Caesar Salad with Argentine Parmesan & Croutons

Baby Spinach with Gorgonzola, Spiced Walnuts, Roma Tomatoes & Roasted Pear Vinaigrette

Mixed Field Greens with Feta, Sun-Dried Tomatoes, Spiced Walnuts & Balsamic Vinaigrette

Tuscan Wine Room Menu
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—Starch—
Please choose one

Risotto with Marinated Artichokes,  
Tomatoes & Asiago

Euro Roasted Potatoes with  
Aged Balsamic & Parmesan

Basmati Rice

Homemade Whipped Potatoes

Au Gratin Potatoes

—Soup—
French Onion with Baguette Crouton & Asiago 

– add $4.00 per person

French Lentil with Italian Prosciutto Ham  
– add $4.00 per person

Tomato Bisque with Balsamic & Parmesan  
– add $5.00 per person

Southwestern Black Bean – add $5.00 per person

Wild Mushroom Finished with Cream Sherry  
– add $6.00 per person

New Orleans Classic Chicken & Sausage Gumbo 
– add $6.00 per person 

New England or Manhattan Clam Chowder with 
Crabmeat & Clams – add $7.00 per person



—Desserts—
Warm Apple Spice Cake with Caramel Maple Sauce – $5.00

with Ice Cream – $6.75

Chocolate Cake with Chocolate Ganache Sauce – $5.00
with Ice Cream – $6.75

Cranberry Apple Crisp – $5.00
with Ice Cream – $6.75

Vanilla or Chocolate Crème Brulée Garnished with Fresh Berries – $5.75

Cheesecake of the Evening – $6.00

Deep Chocolate Torte with Raspberry Sauce – $6.00

Gourmet Carrot Cake with Cream Cheese Icing – $6.00

Chocolate Mousse with Almond Tuile Cookies – $6.00

White Chocolate Mousse Layered with Fresh Berries, Chocolate & Ginger Cookie Wafers – $6.50

Classic Italian Tiramisu – $7.00
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These are just some of the selections at Just Rennie’s Catering. We can customize your menu to fit any of your dietary needs.

—
Lunch room rental – $125.00 + $300.00 food & beverage
Dinner room rental – $125.00 + $500.00 food & beverage

20% service charge + 6% sales tax + 1% food tax additional

Prices subject to change without notice.


