
 

 
 

Starter 

New England Clam Chowder  

Traditional creamy clam chowder with buttered baguette. 

Poached Pear Salad  

Pears poached in red wine served on a bed of arugula tossed in a champagne vinaigrette 
with roasted nuts & feta cheese. 

Main 

Filet of Beef Oscar  
 6 oz filet of beef tenderloin grilled to order topped with lobster & bearnaise served with 
grilled asparagus & rosemary roasted potatoes. 

Port of LeClaire  

Three seared sea scallops OR a grilled chicken breast swimming in chef’s amazing port 
wine & garlic sauce served with roasted red pepper risotto,  & grilled asparagus. 

Vegan Lasagna  
Thinly sliced Eggplant serves as the noodle in this vegetable delight.  Chef’s making the 
sauce from scratch with heirloom tomatoes & roasted garlic, Basil, & vegan cheese.   

 

Finale 

Rainbow Cake  
Delicious vanilla cake in all the colors.   

Chef’s Chocolate Mousse  
Chef’s amazing fluffy &  rich chocolate mousse served in a chocolate tulip. 


