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SMITTY’S Dinner Menu

ﬂppetizers
Crab and S}?inacﬁ Strudel with Lemon Fennel Sauce

Garlic S]m’nacﬁ and Feta Cheese wmp}oecf in ?ﬁy(fa Dougﬁ
Wild Mushroom Polenta Tower with Port Veal Reduction

Baked Vegetaﬁ[e Polenta with Sauce of the Day

Cold Poached Salmon with Cucumber Dill Sauce

Bay Lecg( and Black Pepper Poached Sﬁm’mjg on Bed (f Lettuce served with Lemon and
Cocktail Sauce
Puree of Cau[iffower
New fngfam{ Clam Chowder (8 guest minimum)
Hot Leek and Potato Puree or Chilled Vicﬁyssoise
Zucchini Roasted Red Pepper Soup

Black Bean Puree with Sour Cream and Green Onions

Salads
Mixed CBaEy Greens with Fresh Fruit, ﬂ-[erﬁs, Cucumber and Tomato
served with your Choice (f @ressing: Blue Cheese, French or one of our Vinaigrettes
which include ‘Ma}o&z, Omnge Mango Macadamia ?\fut, %syﬁewy Walnut, Passion
Fruit

Traditional Caesar with Romaine Hearts

FEntrées - ‘Pouftry
Marsala
‘Breast @C Chicken with sautéed Wild Mushrooms in Marsala Chicken Stock Reduction

Picatta
‘Breast @C Chicken served with White Wine Lemon Ca}oer ‘Butter Sauce

Roasted Chicken
9—((16( of Chicken roasted with Fresh Herbs and Seasonings

Schnitzel Style
‘Breast @C Chicken Jaouncﬁaaf thin, breaded and sautéed with Brown Butter served with Lemon and

Cranberries
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Stuffed Chicken
Breast @C Chicken stuﬁ(ec{ with Avocado and Sweet Peppers served with Lime Ginger Cream Sauce

Roasted Cornish Game Hen
Whole Roasted Cornish Game Hen stujj(ec[ with Sweet Basil Cous Cous served with Pear
QSmna(y Sauce

Entrées - Beef
Choice Cut - Filet fMignon, New York Stri}o Sirloin or Boneless Rib fye with Sauce of
Choice: Diane (Sautéed Mushrooms in a Canc(y Veal Reduction Cream Sauce), Port
Veal Reduction, Three Te}a}aercorn Red Wine Veal Reduction

chwfagascar
Thin cut roasted New York Stﬂ’}a Loin with Crushed Black ‘Pe;p}oercom Red Wine Veal

Reduction Cream Sauce

Schnitzel
Ligﬁtfy Jaouncfecf New York Stri}o Sirloin or Boneless Rib fye with Red Wine Veal
Reduction toy}?ec[ with Fried Onions

Entrées - Pork
Oscar
Ligﬁtfy Jaouncfecf Loin Stm’]o stuﬁ(ec[ with Crab and ﬂ5}9amgu5 served with Hollandaise Sauce

‘Ras}aﬁerry Filet
Pounded Filet Mignon Medallions with ‘Rasyﬁerry @ij’on Veal Reduction and Fresh ‘Rasyﬁerries

Schnitzel Style
Filet Mignon Jaouncfecf thin, breaded and sautéed with Brown Butter served with Lemon and
Cranberries
‘Entrées - Lamb
Rack
Fresh Herb and Dijon Breadcrumb crusted Roasted Rack served with Pecan Mint Pesto and Sweet
Onion Relish

Stuffed

Boneless Leg stuﬁéaf with S}ainacﬁ, ﬂ-[erﬁs, Feta Cheese served with Pecan ‘Mint Pesto
and Sweet Onion Relish

o oopbooobo0obbo0obObbobDboDbObD0bObo0Dbb0bbO0ObODbOo0OO0DO0DODbO0DO0DO0O0DO0DOoOOoOOOOOOOoOoOoOoOoOoOoOoooao

SMITTY's e Celebrate with Creative Cuisine ¢ P.O. Box 3588 e Olympic Valley, CA 96164 o T: 415.902.8494



o oopboobo0oobbgbbbbpbbbbbpbbo0Dbb0bobbo0bObObo0ObDbO0ObOD0ObO00boOoDOoOoOOoOOoOooOoOoooooooooao

oooooo0gQogooobooogo4ooooOboDoD o oo oo ooDoDooo0 oo ooDooodob oo ooboao

Seafood
Ahi
Qyicléfy seared served with Ginger Soy Sauce and Wasabi Aioli

Dover Sole
Baked Filet with Sﬁm’mjg, Sca((oy and Fresh Seafooa( stuﬁ(ing served with Sﬁm’mp Sauce

Salmon
Baked, Grilled or Poached with Choice @C Fresh Fruit Salsa or Citrus Ginger Cream sauce

Salmon en Croute
Filet wra}ojoec[ with Sweet Basil Rice in Tuﬁ Tastry served with @y'on or ﬂasyﬁewy White Wine

‘Butter Sauce

Scallops

Sautéed in White Wine Lemon Garlic Butter or Lemon Brown Butter Vinaigrette

Shrimp Scampi
Sﬁrimy sautéed in Garlic, White Wine and Lemon Butter served over your choice of Rice or Pasta

Sworcﬂ:isﬁ
Baked or Grilled Sworcﬁfisﬁ Steak served with Fresh Fruit Salsa
Note: Seafoocf selection based on avai[aﬁi(ity of fresﬁ seafooaf

‘Entrées - Pasta
Frutti di Mare
Sﬁrimy, Sca(ﬁ)}os and Fresh Seafoocf sautéed with Fresh Basil, garﬁ’c, Lemon, White Wine,

Tomatoes and Olive Oil served over Fresh Fettuccini

Carbonara
White Wine, gar(ic, Cream Sauce with Coarse Black ‘Pe}o}oer, ‘Bacon

and Prosciutto over Fresh Fettuccini

Fettuccini ﬂgfred'o

Classic White Wine, Garlic and Cream Sauce over Fresh Fettuccini

Pasta Primavera
Sautéed, Baked or Grilled Vegetaﬁ[es over Fresh Ellngef Hair tossed in Olive Oil with
Pine ‘J\futs, Fresh Basil, Sun Dried Tomatoes

‘Entrées - Vegetarian
Portobello Mushroom Pie
Blend @( Mushrooms, Leeks and Potatoes in Homemade Pie Crust
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Seasonal fMec[fey
An assortment of vegetables including broccoli stuffed tomato and other fresh seasonal vegetables

Baked Vegetaﬁ[é Polenta Pie
Layers of Seasonal Vegetaﬁ[es and Polenta served with Sauce of the Day

Eggplant Parmigiana
fggjofcmt Rounds toyjoec( with Parmesan served with Marinara Sauce and Grated Cheeses

Desserts
Apple Strudel
Chocolate Mousse
Chocolate CBfueEerry Cake
Fresh Fruit Crepes

Celebrate with Creative Cuisine in Your Home.
Please fee[ free to fax your reservation to Cﬁef Smitty at 530.548.7302

Name:

Preferred Telephone Number (for confirmation and clarification):

Address:

Event Date and Dining Time (please include month and date):

Menu Selection

Appetizer:

Salad (circle one): Mixed Greens or Caesar

Entrée:

Dessert:

Special Notes / Questions:
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