The Opera House Presents:

$89 PER PERSON PRIX- FIXE MENU

INCLUDES TAX AND GRATUITY
PACKAGE PER PERSON INCLUDES:
1 GLASS OF RED, WHITE, OR SPARKLING WINE,

DINNER, DESSERT AND COFFEE
PRIOR TO BEGINNING OF SHOW:
CHECK IN AT THE HOST STAND AND CONFIRM YOUR
TABLE & RECEIVE YOUR GLASS OF WINE

Located In The Opera House Prelude Restaurant

1ST INTERMISSION

Your Chosen Dinner Will Be Ready At Your Assigned Table

GRILLED CHICKEN HARVEST PUMPKIN BOWL

Pumpkin, Quinoa, Spinach, Pomegranate Seeds, Candied Pecans, Red Onion, Balsamic Reduction,
Topped With Grilled Chicken

AUTUMN WILD RICE AND MUSHROOM BOWL (VE)

Wild Rice, Portobello Mushrooms, Kale, Almonds, Cranberries, Thyme Vinaigrette

GRILLED SHRIMP BUTTERNUT SQUASH AND LENTIL BOWL

Butternut Squash, Green Lentils, Arugula, Roasted Garlic, Toasted Sunflower Seeds, Lemon Tahini
Dressing Topped With Grilled Shrimp

2ND INTERMISSION

Coffee And Dessert Will Be Ready At Your Table

C3 TART
Chocolate Tart With Fudge Caramel, Chocolate Ganache And Maldon Salt

BEST OF SEASON FRUIT PLATE (VE)

Honeycrisp Apples, Bartlett Pears, Concord Grapes, Fuyu Persimmons, Pomegranate Seeds

A LA CARTE

ARTISAN CHEESES, FRUITS, NUTS, CRACKERS, CROSTINI -28

CRAFTED MEATS, TOMATO MARMALADE, CROSTINI -30
CHOCOLATE DIPPED STRAWBERRIES (V,GF) -16

Four Strawberries, Dark Chocolate, White Chocolate Drizzle

ASSORTED COOKIES (V) -15

Chef's Selection of Cookies



