Private Dining Lunch Menu
Destination... Rustic Elcgancel E_xpericnce the Difference as We Present [Fine Western Dining in the [Heart of the Sout}ﬁ!
Menu Frice ]ncluc’es salad, I ntrée, and AccomPaniments

]

Salads

(56]cct Onc)

BHD House Salad
(Caesar Salad

Lunch E_ntrccs

(Select Three)
60z. | _uncheon Filet Mignon $351
Our Jeanest and most tender cut of meat
10oz. Kobc Chop Stcak $18
7_/76 )[amous KObC JBPBI‘ICSC 566}6; SCI’VCJWI’I{'A alc)ori'abc‘//a mu5/7room sauce
8oz. PBistro Steak & Slﬂrimp Skewer $26
A Prfmc sirloin steak, served with ﬁcsﬁ/ﬂ gr///cc/ s/m}nlo
Grilled Chicken & 5}1rimp Skewer $21
T ender chicken breast, served with )[res/"i/y 5r/'//cd s/ir//nf:)
Snake River Chicken $18
Sautéed chicken breast served with Benton’s
smoked bacor\, mushrooms & Cilantro~ChiPot]c Buttcr sauce
Rotisserie Roasted Chicken Alfredo $18
BHP Seasoned chicken breast served
with Iinguini and parmesan cream sauce

Blackened Shrimp Alfredo 521
Gul]c sl’:rimp scared with Cajun sPiccs and served with

Linguini and parmesan cream sauce
GrouPcr Almandinc $18

Fried Almond crusted grouper served with a honeg mustard sauce




Frivatc Dining Lunch Menu

Destination... Rustic E]egancc! ExPcriencc the difference as we present Fine Western Dinimg In The [Heart of T he Soutlﬁ!

Menu Pricc includes salad, entrée, and accomPanimcnts

Accompanimcnts

(5616Ct Onc Fotato)
Buttermilk Mashed Potatoes
Ked Roastecl Fotatocs
T wice Paked Potatoes
(SCIect One \/cgetable)
AsParagus [Hollandaise

\/egetaHe Med|ey
Fried (Green | omatoes

Dcsscrts

(AlaCart) $6.00
Créme Brulee
Chocolate Caramel Cake
Cheese Cake
Peanut Putter [ie

Hors doecuvre Sclcctions

(begin your event with a recePtion ?eaturiﬂg Passed or clisplaﬂed hors d’ocuvres)
Colossal Sl'lrimP Cocktail $5.00 per person
Assorted domestic (Cheeses $3.00
Assorted I:resh ]:ruits $3%.50 per person

Pevera ges
San Fe”egrino and Aqua Farma ~-$5 cach bottle
]ccd Tea and Soc{a Froducts -$2.50 per person
Comqee Service ~$2.50 per person
[Hot Tea Service ~-$3 percup

Prices do not include aPPIicab]c sales tax and 20% service chargc. Prices subjcct to change‘
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