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Monday Dinner

APPETIZER

 CAESAR SALAD

Crisp romaine lettuce tossed with parmesan cheese and cracked pepper with a parmesan crisp, and drizzled with a Caesar dressing.

Entrée

Roasted PRime Rib

Prime rib slow roasted with a creamy horseradish sauce and au jus, served with herb roasted potatoes and sautéed asparagus

or
RUBY RED TROUT

Potato crusted Ruby Red trout with pistachio basil compound butter, served with coconut ginger sweet potato mash and sautéed spinach
DESSERT

CHEESECAKE 

New York style cheesecake drizzled with a chocolate gnache, and topped with fresh whipped cream and strawberries
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Tuesday  Dinner
SOUP

SOUTHWEST BLACK BEAN

Black bean soup complimented with coconut, ginger spices and cilantro crème fresh
INTERMEZZO

CAPRESE SALAD

 Sliced vine ripened  tomato, shaved red onions, mozzarella cheese, and  fresh basil drizzled with a balsamic glaze 
Entrée

PISTACHIO CRUSTED CHICKEN 

Sautéed chicken breast in a pistachio crust with a lemon Dijon cream sauce, served with wild rice and zucchini squash

Or

PORK TENDERLOIN

Seared tenderloin with brandied apples and caramelized onions served with roasted garlic mashed potatoes and green beans sautéed with garlic

DESSERT

STRAWBERRY SHORTCAKE
Ripe strawberries floating on a light pastry topped with fresh whipped cream
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Wednesday Dinner

New Mexican Buffet Night
Red Chili Cheese Enchiladas

Green Chili Chicken Enchiladas

Beef Fajitas 

Carne Adovada

Calavacitas

Red Chili Pork Tamales

Green Chili Cheese Tamales

Pinto Beans

Posole

Salad

Cow Creek Delight
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Thursday Dinner

APPETIZER

SOUTHWEST ROASTED CORN CHOWDER

INTERMEZZO

Spinach Salad 

Purple onions, tear drop tomatoes, and hardboiled eggs served on a bed of fresh spinach and drizzled with a warm bacon dressing 
Entrée

Filet Mignon

Filet of prime beef served with wild mushroom demi, gratan of potatoes with caramelized onions, and grilled asparagus

Or

Chicken Piccatta

Sautéed chicken breast with capers, garlic, shallots, and parsley in a white wine lemon sauce, served with herb risotto and French green beans
DESSERT

DOUBLE CHOCOLATE TORTE 

Rich chocolate torte topped with chocolate shavings, whipped cream, and fresh raspberries.
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Friday Dinner

Fish Fry
Fried Ruby Red & Rainbow Trout

Grilled Tequila Lime Chicken

Bratwurst
Cole Slaw

Potato Salad

Fresh Green Salad

Grilled Vegetable of the Day
Grilled Pineapple 
 Fresh berry cobbler

Hushpuppies
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Saturday Dinner
APPETIZER

 COW CREEK SALAD

Fresh apples, purple onions, and candied pecans on a bed spinach and spring mix, topped with craisins and feta cheese, and drizzled with a raspberry vinaigrette 

Entrée
alaskan salmon
Pan seared Alaskan salmon drizzled with an apple ginger sauce, and served with pecan mashed sweet potatoes, and sautéed spinach

or
FILET MIGNON

Pan seared filet of prime beef with Maitre d' butter served with bleu cheese mashed potatoes, and grilled asperagus

DESSERT


CHOCOLATE ESPRESSO MOUSSE 

Homemade espresso chocolate mousse topped with fresh whipped cream

 and fine chocolate shavings
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Sunday Dinner

Bar-B-Que Buffet

Baby Back Ribs

Brisket

Pulled Pork

BBQ Chicken

Southwestern Corn

Coleslaw

BBQ Baked Beans

Mashed Potatoes

Tossed Green Salad

Jalapeno Cheese Corn Bread 

Bread Pudding with Whisky Sauce
