
     

  

4 - C O U R S E  
T A S T I N G  

M E N U   

Cream of Asparagus and Corn Soup
Roasted Red Pepper Bisque
Plantat ion Quai l ,  gr i l led w/ Balsamic & Honey
Gri l led Shr imp or Scal lops w/ Cannel l in i
  Beans,  Tomato & Basi l  Pesto
Mushroom Raviol i  with Duck Ragu

Roasted Beet and Goat Cheese Salad
Crab Cake over F ield Greens
Goat Cheese Tarts  with Honey over Greens
Smoked Chicken with Mandarin Salad

Penne Gorgonzola or Mediterranean
Florent ine Raviol is  with Pesto Cream
Gri l led Hanger Steak with Sauce Robert
Carved NY Str ip Steak
Bone in Pork Shank with Asian BBQ
Ahi Tuna w/ Sesame Ginger Sauce
Herb crusted, Mandarin,  or Cucumber
  Di l l  Salmon

Chef’s dessert  t r io
Dessert  customized to f i t  the event

1 s t   C O U R S E

2 n d   C O U R S E

3 r d   C O U R S E

4 t h   C O U R S E

Suggest ions. . .  $38 pp

The Rabbit Room is located
on the ground floor at The Lower Mill

in a historic, art-inspired setting.

THE RABBIT ROOM
61 N. MAIN STREET 

HONEOYE FALLS, NY 14472
TEL (  (585) 582-1830 

FAX (585) 585) 582-2922

www.thelowermil l .com

To arrange an event or discuss catering CALL (585) 582-1830

All  pr ices l i s ted per person.


