
S E A S O N A L
4 - C O U R S E
T A S T I N G

M E N U

Butternut Squash Bisque
Smoked Tomato Bisque
Gri l led Shr imp or Scal lops with Cannel l in i
 Beans,  Tomato & Basi l  Pesto
Mushroom Raviol i  with Chicken Ragu

Roasted Beet and Goat Cheese Salad
Crab Cake over F ield Greens
Goat Cheese Tarts  with Honey with Greens
Smoked Chicken, Apples & Blue Cheese Salad

Penne Gorgonzola or Mediterranean
Pumpkin or Butternut Squash Raviol i  with 
 Sage Pan Sauce 
Gri l led Ski r t  Steak with caramel ized Shal lots 
 and Red Wine Jus
NY Str ip Steak with Bours in Cheese and 
 Demi Glace
Bone in Pork Shank with Asian BBQ
Braised Beef (Avai lable cuts include: 
 Short Ribs,  Beef Shank, Beef Chuck)
Gri l led Swordf ish with lemon and capers
Mandarin Glazed Salmon

Chef’s Dessert  Duo
Dessert  customized to f i t  the event

2 n d   C O U R S E

3 r d   C O U R S E

4 t h   C O U R S E

Menu Suggest ions. . .  $40 pp

The Rabbit Room is located
on the ground floor at The Lower Mill

in a historic, art-inspired setting.

THE RABBIT ROOM
61 N. MAIN STREET 

HONEOYE FALLS, NY 14472
TEL (  (585) 582-1830 

FAX (585) 585) 582-2922

www.thelowermil l .com

To arrange an event or discuss catering CALL (585) 582-1830

All  pr ices l i s ted per person.

F A L L / W I N T E R

1 s t   C O U R S E

We would be more than happy to help you 
customize the perfect tast ing menu for your
special  occasion.


