
Moshulu Group Tour Dinner Menu 

  

Choose One Salad 

 

California Hearts of Romaine 

Roasted Garlic, Parmesan Croustade, Caesar Dressing 

 

Mixed Seasonal Organic Greens 

Sweet Grape Tomatoes, Candied Almonds, Honey Dijon Vinaigrette 

 

Entrée – Select up to 3 

 Pre-counts Required 

 Chef’s Choice of Starch and Vegetables 

 

 Free Range Chicken Breast 

Herb Crusted Tilapia 

Crispy Lump Crab Cake 

 Roasted Scottish Salmon (Additional $4) 

Mahi Mahi (Additional $4) 

 Grilled Filet Mignon (Additional $8) 

 

Entrée Duets (No Pre-Count Needed) 

Chef’s Choice of Starch and Vegetables 

 

Free Range Chicken Breast and Petite Shrimp 

Seared Diver Scallops and Braised Beef Short Ribs 

Free Range Chicken Breast and Roasted Salmon 

5oz Center Cut Filet Mignon and Grilled Jumbo Shrimp (Additional $8) 

 

 Dessert 
 

Three Piece Tasting 

Chef’s Selection   

 

Coffee, Tea and Iced Tea 

 

  

 

 

 


