BFPC Plated Dinner OPtions
All steaks are 100% UDSA Prime

A” entrees include fresh salad, aPProPriatc starclﬂ, vcgctab]c, fresh bread and iced tea and coffee.

5urF & TurF [ ntrees

6 oz [Filet & Wild Coho Salmon Roulade
40z (_oho Salmon rolled with garlic, shallots and fresh herbs toPPed with beurre blanc Paired with a 6
oz USDA Prime [Filet Mignon.
$39

6 oz[ilet & Shrim[) ScamPi
3 Jumbo Prawns 5campi Stgle Pairecl with a 6 oz USDA Prime Filet Mignon.
Mar‘(et

6 oz [Filet & T hai Coconut Prawns
3 Large Prawns marinated in a (Coconut milk and rolled in a C oconut-Panko Brcacling, with a ginger

Plum sauce Pairec{ with a 6 oz USDA Prime [Filet Mignon.
Mar‘cet

6 oz[Tilet & Shﬁmp and Sca“ops ina GraPc{:ruit Buerre Blanc
Sautéed Prawns and 5ca”ops served with a Grape{:ruit Buerre Blanc and Pairccl with a
6 0z ( JSDA Frime [Filet Mignon.
Market




BFPC Flated Dinner OPtions

A” entrees include fresh salad, aPProPriatc starch, vegetab]c, fresh bread, and iced tea and coffee.

Beef [ ntrees

Filet Mignon
Center cut (JSDA Frime T enderoin wraPPecl in Smoked Pacon and cooked over an open fame.
60z $32 80z %$%6

Filet Oscar
(Centercut USDA Prime T enderloin toPPed with Dungeness Crab Salsa, AsParagus, and Hollandaise
60z $37 80z $%9

New Yorlc Stcak
10 oz USDA Prime New York Steak fire broiled and toPPec{ with Garlic~5autéed Mushrooms.

$52

Gorgonzola New York
10 oz USDA Prime New York steak toPped with Demi Glace, & Gorgonzola (Cheese.
$3%

Rib E_yc Natural
i4 oz USDA Prime Rib E_gc seasoned and cooked to Pechction
$3%

*Carvecl Roast Prime Rib
Slow roasted B]ack Angus Frime RI}D
$59
Horseraclish encrusted Rib Egc Au Poivre
USDA Prime Rib~E_3¢ Stcak rubbed with Crackcd FCPPer and toPPed with a [TJorseradish-Farmesan
Crust‘
$34

*(Carved Roast T enderloin
Whole USDA Prime Tcndcrloin rubbed with [Tresh [Herbs, Garlic, and Scasonings. Oven roasted to

Pechction and finished with a Mushroom Espangdc.
$37

BFC FPlated Dinner Options

A” entrees include fresh salacl, aPProPriatc starch, vcgctab]e, fresh breac{‘ and iced tea and coffee.




Chicken E ntrees

Chicken Blue Crab lmPcrial
Sauteed Chicken Preast smothered in a White Wine infused three-cheese sauce.

Toppecl with Dungeness Crab
$34

Chicken Moutarde
Chicken Breast sautéed with Slﬁa”ots, Mushrooms, and Artichoke [Hearts in a Dﬂor%white wine cream sauce.
$31

Chickcn Marsala
T ender Chicken Breast sautéed with (Garlic, Sl’ma”ots, Mushrooms and finished with a Marsala Wine sauce.
$%0

Chickcn Ficcatta
Chickcn Breast sautéed in a White Wine, | _emon, CaPcr and Garlic sauce.
$30

Chickcn Farmcsan
| emon Zest infused Fanko Breaded Chicl«in Breast toPPec{ with a Gourmet Marinara sauce.
$51

Fori( | ntrees

*Herb Roasted Pork Tcnchoin with a Fresh Peach Salsa
[erb and Spice rubbed Pork T enderloin smothered in a fresh Peach Salsa.
$31

*Cranbcrr9~Combreacl Stumq:ecl Pork | oin
Roast Pork | _oin stuffed with Sun dried Craﬂberrg Cornbreac{ stuging, and toPPed with a Red Currant
Demi Glace‘
$32




BFC Flated Dinner Options

A” entrees include fresh 5a|ad, aPProPriatc starch, vcgctab]e, fresh brcad, and iced tea and coffee.

53[3:1 Selections

House Salad

T ossed mixed greens garnished with a cucumber, tomato, and croutons.
With your choice of clressing Ranch, Bleu cheese, rasterry vinaigrette, 1000 island, balsamic, [French, or
Jtalian. (Parties Iarger than 25 People, Please choose on]y one clressing)

ADD $1.00 for 5Pccialtﬂ salads

Granng Smith Salad
Grarmy smith aPPles, red onion, and candied pecans toPPecJ with a creamy pepper clrcssing.

Cacsar Salacl

Fresh chopped romaine tossed with grated parmesan chcese, croutons, and our homemade Cacsar dressing.

blucbcrrg Gorgonzola
Mixed greens toPPcd with fresh blueberries, Gorgonzola, Pistachios, and a POPPY seed drcssing.

Please kecP in mind that there is a MAX]MUM of two entrée selections per party, Parties
over 50 PcoPlc are limited to one entrée, P[casc
Prices do notinclude an 18% service chargc

Prices are subjcct to changc

2 chuircs a minimum of 12 orders




