Captain Daniel Packer Inne

Easter 2010
Prix Fixe

$34.95
First Course
New England Clam Chowder
Spring Vegetable Soup
Jumbo Shrimp Cocktail
Jumbo cold water tiger shrimp carefully poached with lemon, white wine and pickling spices. Chilled and served with our spicy cocktail sauce.
Stuffed Artichoke Hearts
Marinated long stem artichoke hearts filled with hand picked lobster meat and herb crumb stuffing topped with Asiago cheese and baked to perfection.  Served with a flavorful sweet tomato coulis.
Cheese, Fruit and Prosciutto

Assorted cheese, fresh fruit and prosciutto ham served with roasted garlic

basil oil and homemade focaccia bread.
Portobello Mushroom

A PACKER INNE ORIGINAL. A large Portobello cap grilled over natural charcoal, topped with Alouette cheese and seasoned breadcrumbs. Baked golden brown and served with an intensely flavored chive infused olive oil and balsamic reduction.
Classic Caesar
D.P.I. Dinner Salad
Red leaf lettuce topped with dried cranberries, pistachios, cucumbers and gorgonzola cheese.  Drizzled with a raspberry vinaigrette.
Champagne Strawberry

Fresh mixed baby field greens tossed with a champagne strawberry vinaigrette and candied walnuts topped with crumbled apricot stilton cheese.

Main Course

Honey Roasted Easter Ham

Oven roasted honey and pineapple glazed ham served with DPI mashed potatoes, sautéed carrots and crisp green beans.
Petite Filet Mignon
Grilled over our natural hardwood charcoal grill and served with a combination of sauces, creamy gorgonzola and a port wine and
 toasted walnut demi glaze.
Seared Duck Breast

Tender Maple Leaf Farms duck breast pan seared in olive and served over basmati rice with a fresh seasonal fruit sauce.
Hazelnut Chicken

Whole breast of chicken sautéed in Frangelico tarragon cream with roasted hazelnuts served over a flavorful cranberry and slivered almond wild rice.
Colorado Lamb Chops
Tender marinated Cedar Spring lamb chops grilled over our hardwood charcoal fire. Served with creamy herbed risotto and a fresh mint, caramelized onion and roasted pepper demi glaze.
Wild Salmon Fillet
Fresh fillet of wild salmon grilled over our hardwood natural charcoal fire and topped with grapes, pepper dews and mandarin oranges with a champagne lime butter sauce over basmati rice.
Pesto and Angel Hair Pasta

Wild mushrooms, baby spinach, fresh mozzarella and vine ripe tomatoes sautéed in a white wine pesto sauce tossed with angel hair pasta.
Final Course

Easter Bunny Sundae…Key Lime Pie… Carrot Cake…Pot de Crème …

      Lemon Cheesecake with Blueberry Topping
A TWENTY PERCENT GRATUITY WILL BE ADDED TO PARTIES OF SEVEN OR MORE

We are honored that you have chosen to dine with us. We prepare all our

selections from fresh, quality ingredients with imagination and care. Special
orders will be honored to the best of our ability. We appreciate your patronage.

Enjoy!

