
highland manor banquet

brunch : 11 am - 3 pm   lunch : 11.30 am - 2.30 pm   dinner : sun - wed  5 pm - 9 pm   thurs - sat  5pm - 10pm

Highland Manor is closed on Mondays  •  Please note, menu is subject to seasonal change

corporate dinner menu
plated dinner 

please choose one appetizer 

appetizers
soups

two potato and leek soup 
garlic bread and tomato soup with goat cheese crouton 

split green pea and ham soup 
 roasted pepper, fennel and saffron soup with gulf shrimp

seasonal mixed greens
toasted pecans, sliced pears, dried currants,  

pt. reyes bleu cheese and sherry shallot vinaigrette
heirloom tomato salad 
buffalo mozzarella, basil, balsamic

classic caesar salad
sourdough croutons and shaved parmesan

entreés
grilled tenderloin steak 

roasted garlic whipped potato, onion marmalade and our highland steak sauce 
“gin & tonic” cured-grilled salmon 

caramelized cauliflower, citrus emulsion and coarse herbs 
roasted organic chicken breast

vegetable medley, baby potatoes and red wine jus 
sautéed organic chicken

pearl onions, bacon, mashed potatoes and red wine jus 
roasted pork loin

cane syrup laced sweet potato mash, green beans, apple cider sauce
roasted beef

wild mushrooms, baby vegetables and “our” highland steak sauce 
roasted and grilled vegetable lasagna 

crispy onion, romesco sauce

dessert 
chef ’s choice 

freshly brewed regular and decaffeinated coffees,  
loose leaf hot or iced teas soft drinks based upon consumption


