
 

Culinaria  menu 
Each guest will receive a coffee, tea or fountain beverage. 

(Course 1) 

Soup or salad 
Soup                                    Salad 

                       Baked Potato Soup                                House Salad 
     Soup of the Day                                     Caesar Salad 

(Course 2) 

The original baby back ribs 
(Baby back Ribs, TR’s Original BBQ Sauce Served with French Fries and Cole 

Slaw.) 

Filet medallions and half racks of baby backs 
(Two filets medallions, Cabernet demi-glace, half rack of Baby Back ribs, loaded 

mashed potato, fresh vegetable.) 
Shrimp &salmon piccata 

(Grilled salmon, shrimp, and lemon caper wine sauce. Served with wild rice, and 
Fresh-vegetable.) 

 
(Course 3) 

 
Dessert 

Strawberry                          raspberry                    bourbon pecan 
                          Cheese cake                        brownie royale                     cupcake 
 

(Drinks from the bar) 
 

RED OR WHITE SANGRIA 
A blend of premium wine and fresh Fruit             

 

                                          Strawberry Basil Martini                                   Texas Margarita 
                                           Tito’s Handmade Vodka                       Dulce Vida Organic tequila, fresh lime,  
                              Strawberries, basil, lime and cane syrup.                          And Cane syrup 


