PRIVATE PARTY AT JACK SPRAT

SHARED APPETIZERS

Yam Fries
Deep fried & served with our jalapeno-arugula aioli

Fresh Rolls
Buckwheat noodles, raw vegetables & mandarin orange
in Thai rice paper with sweet Chinese chili sauce

Baby Shrimp Bruschetta OR Crab Cakes
Suggested wine pairing: Roederer Estate Brut Champagne $38

SOUP & BREAD COURSE
Butternut Squash Soup & Salted Rosemary Loaf
Soup may change due to seasonal fresh ingredients

CHOOSE ONE SALAD

Nutty Jack

Mixed greens, walnuts, red onion, mandarin orange & raspberry vinaigrette

Caprese
Buffalo mozzarella, tomato, basil & balsamic reduction

Wisconsin Blue Cheese Caesar
Romaine, Gorgonzola, parmesan & crouton with Caesar dressing

CHOICE OF ENTREE

Ribeye Montreal
Grilled ribeye steak, mashed potato
Roasted carrots & onions with smoked bacon mushroom demi-glace
Suggested wine pairing: Dry Creek Cabernet Sauvignon $60



Alaskan Salmon
Chinese five spice honey glazed grilled salmon
Served with jasmine rice & julienne vegetables
Suggested wine pairing: Adelshiem Pinot Gris $41

Chicken Vera Cruz
Lime marinated all-natural chicken breast grilled with
Mexican corn & black beans over a spicy Vera Cruz sauce
Suggested wine pairing: Benton Lane Pinot Noir $44

Stuffed Portabella
Balsamic roasted mushroom filled with tomato, spinach & sweet peppers.
Served over saffron rice with garlic & fresh herbs
Suggested wine: Any of the above wines will compliment this dish

CHOOSE ONE DESSERT

Chocolate Angel Food
Drizzled with dark Belgian chocolate

Alaskan Bread Pudding
Cranberries & white chocolate, served warm with bourbon sauce

Suggested wine pairing: Old Benson tawny port $6.50/gls
Suggested wine pairing: Marenco “Pineto” Brachetto D’Acqui (375) $38

SET MENU
Four Course $75 per person, gratuity included
Five Course $85 per person, gratuity included
Five Course with Intermezzo $95 per person, gratuity included

ALSO AVAILABLE
Coffee Service
Wine parings
Wild game
Additional courses as requested



