Premium Menu
Season Opener 10/10/24

Cold Station

Seafood Bar@
Lobster Tails/Poached Shrimp/Snow Crab Claws/Blue Point Oysters/Cocktail
Sauce/Remoulade/Beurre Monte/Lemon Wedges

Rustic Caesar SaIad@
Baby Gem Lettuce/Grated Grana Padano/Sourdough Croutons/Homemade Dressing

Waldorf SaIad@@

Butter Lettuce/Diced Granny Smith Apples/Red Grapes/Celery Tops/Toasted Walnuts/Waldorf
Dressing

Artisan Cheese Board@

Fromager D'Affinois/Comte/Purple Moon Cheddar/Manchego/Gruyere/Point Reyes/Assorted
Marmalades/Assorted Fruits

Local Butcher Block

Speck/Prosciutto/Genoa Salami/Mild Coppa/Pickled Vegetables/Mediterranean Olives/Grain
Mustard/Crostini/Seasoned Herbed Lavash Crackers

Hot-Line-Kitchen

Chicken & Leek Pies

Chicken Thighs/Bacon Lardons/Leeks/Bechamel/Lemon/Gravy/Chopped Chives
Short Rib Pasta

Braised Beef Chuck Flap/Pappardelle Pasta/Ricotta/Caramelized Onions/Sherry
Vinegar/Chopped Parsley

Seared Dayboat Scallops@
Kombu Beurre Blanc/Yuzu/Dashi Stock/Sauteed Shiitake Mushrooms/Leek Infused Oil

Off The Evo Grill

Pozole@

Hominy/Cabbage/Radish/Salsa Morita/Lime Wedges/Tostada

Chef Attended Carvery Station

Prime Rib Roast@
Herbed Compound Butter/Garlic Mash Potatoes/Demi-Glace/Horseradish Crema

Miso SaImon@
Miso Glaze Fillet/Citrus Vinegar/Fried Brussel Sprout Salad/Toasted Sesame Seeds/Scallion
Curls

Arena Favorites



Freshly Popped Popcorn- 3 Assorted FIavors@

Bavarian Pretzel Sticks- Cheese Sauce@
Chicken Tenders- Ketchup/Yellow Mustard/Ranch Dressing
Chicken Wings — Lemon Pepper/Butter/Chopped Parsley

Chef’s Specialty Desserts

Assorted Fruit Bars@
Lemon Bar/Raspberry Bar/Linzer Bars/Apricot Bars

Assorted Individual Cakes@
Tres Leche Cake/Molten Lava Cakes/Pineapple Upside Down

Black & White Petit Fours@
Chocolate & Espresso/White Chocolate Mousse/Chocolate Ganache/Cocoa & Banana

Assorted Cookies @
Chocolate Chip/Oatmeal Raisin/White Chocolate Macadamia



