Stowe Mountain Resort
\S’amp/e Dlated We&/&/i@ Menu

HWatiing Hors A Genvres

Included with all plated menus

ﬂiyfafayeﬁ/ Hors d veuvre Table

Vermont Farmhouse Cheese and Fresh Ve\gez‘aé[e Qﬁp/ay

Vermont’s finest hand crafted cheeses and seasonal Vegetables with fresh and dried fruits,
assorted chutneys, artisan breads and crackers

Butler Passed Hors d oeuvres

(Choice of four)

Grilled Sea é’ca//o/ﬁ' with 7(/9/9/6 Wood Smoked Bacon
3@@ \S’pﬁmcﬁ and Vermont Chévre Stuffed Crimini WMushrooms
Seared Mﬂp/e Chicken Breast on Brioche with Vermont ﬂpp/e Cﬁm‘my
Mini Grilled Gmyere & Munster \S’oumfaogﬁ ‘We&@ey with Tomato Rasil Coulis
Searved Tenderloin of Beef on Herbed Crostin with Horseradish Créme Fraiche
Grilled Chicken and Smoked Gouda Quesadilla with Cilantro Lime Sour Cream
Be@ifm Endive with Gore-Dawn-Zola and Candied Pecans
Beef and Seasonal Vf,yefaé[e Rrochette with Roxemmy Aioli
Wiso Seared. Sm//opy with Ponzu Glaze in Asion \S’poom'
Grilled Sﬁm’mp 3/00@ Mmﬂy Cocktail Shooters

Al [rices are J'u@’ecf fo an 18% Service Cﬁmﬂe, 9% Vermont State Meals Tax and % Local Tax
~ 2009 ~




Stowe Mountain Resort
\S’amp/e Dlated We&/&ﬁ'@ Menu

Dlated Vivmers

First Course

Please select one
For each additional first course selection an additional per person fee will apply

Gmﬁ‘an Smoked Cheddar Fritter

over Vermont apple, walnut, and baby spinach salad with champagne vinaigrette

Charved Beef Carpaccio

arugula & roasted tomato salad, shaved Romano & Dijon cream

Poached Maine Lobster Tail

over a cherry, peach, honey and cilantro chutney

Roasted Sweet Corn Chowder

Blue crab, cognac & sour cream

Butternut &/uﬂyﬁ \S’oup

candied pecans, dried cherries and pumpkin cream

Vermont Cheddar & Ale \S’ouﬁ

Green apple compote and candied pecans

Creﬂmy DPotato and Leek \S’au/:
herbed grissini and parsley puree

Seasonal Mixed Greens

red and golden tomato, sliced cucumber, shaved radish & house-made Vermont maple sage vinaigrette

Chévre & Seasonal @emy Salod

tender baby spinach, crumbled Vermont Cheévre, seasonal berries, and candied pecans
tossed with champagne vinaigrette

Caesar Salod

romaine hearts, fresh shaved Asiago, prosciutto ribbons, house-made garlic croutons
and smoked chili oil with house-made dressing

Buffalo Mozzarelln & Heirloom Tomato

sliced heirloom tomatoes, layered with Buffalo Mozzarella and fresh basil
drizzled with balsamic reduction and cracked black pepper

Al [rices are J'u@’ecf fo an 18% Service Cﬁmﬂe, 9% Vermont State Meals Tax and % Local Tax
~ 2009 ~




Stowe Mountain Resort
\S’amp/e Dlated We&/&/i@ Menu

Entrée Selections

Three Menu Tiers are available - Please select two entrees

For each additional entree selection an additional per person fee will apply

\S:/yruce Entrées

Pan Seared Fillet of Salmon

wild rice & shiitake pancake, delicate lemon butter baby spinach
and lingonberry sherry vinaigrette

Grilled Herlhy Marinated NY Sirloin

roasted garlic & caramelized onion whipped potatoes,
grilled asparagus spears and a rosemary merlot reduction

Chévre Sz‘uﬁ[ef/ Grilled Chicken Breast

Statler chicken breast stuffed with Vermont Chevre, spinach and sun-dried tomato,
herb roasted red bliss potatoes, baby green beans and beurre blanc

Herl Crusted Double Cut Pork Cﬁo/z

sweet potato gratin, seasonal Vegetable trio and Vermont apple chutney

DPan Roasted Duck Breast

Manchego smashed potatoes, sugar snap peas and rosemary jUS

Roasted Veyez‘aé/e Risotto

parmesan crisp, tempura vegetables and balsamic reduction
(vegetarian)

Al [rices are J'u@’ecf fo an 18% Service Cﬁmﬂe, 9% Vermont State Meals Tax and % Local Tax
~ 2009 ~




Stowe Mountain Resort
\S’amp/e Dlated We&/&/i@ Menu

J'ferﬁ‘;tq Entrées

szgonzo/ﬂ Crusted Pefit Filet M{gnon

roasted garlic whipped potatoes, grilled asparagus,
and a green peppercorn demi glace

Blackened Sea Sca//op & Lobster Fettuccini
blackened sea scallops, half lobster tail, and gulf shrimp

over fettuccini with a saffron tomato jus

Mansfield Mixed Grill
Potit Beof Tenderloin and Maine Crah Cake

Chevre potato gratin, haricot vert and chipotle scallion hollandaise

Chilean Sea Bass

poached fingerling potatoes, French beans, and salsify

Wild Mushroom Ravioli

wilted spinach, sage brown butter, pine nuts & port wine reduction
(vegetarian)

Al [rices are J'u@’ecf fo an 18% Service Cﬁmﬂe, 9% Vermont State Meals Tax and % Local Tax

~ 2009 ~




Stowe Mountain Resort
\S’amp/e Dlated We&/&/i@ Menu

Mansfield Entrées

Duck Two 7’(/@5‘
Duck Confif and Pan Roasted Duck Breast

garlic truffle whipped potatoes, braised cipollini onions,
blood orange chutney & port wine jus

Pan Roasted Alaskan 7<inﬂ Salmon

Chévre risotto cake, broccolini,
and pomegranate butter sauce

Herl Crusted Seared Lamb Loin

goat cheese souftlé, asparagus, and merlot sauce

Filet ?\/@non "”/ro@om‘"
7 0z. Grilled Beef Tenderloin and Maine Lobster Tail

oven-roasted garlic smashed potatoes, baby green beans and béarnaise

*All tiers include Elmore Mountain Breads, Vermont butter and freshly brewed Green Mountain Coffee & Herbal Teas

Al [rices are J'u@’ecf fo an 18% Service Cﬁmﬂe, 9% Vermont State Meals Tax and % Local Tax
~ 2009 ~




