
               

             

             

            
 

Classic Lobster Bisque      
Drizzled Lobster Butter & Sherry

Portabello Mushroom Soup
Finished with White Truffle Oil

Fresh Mesclun Greens     
Balsamic Vinaigrette

Spinach Salad     
Goat Cheese, Toasted Pine Nuts, Apple Vinaigrette

Seasonal Fruit Salad     
Strawberries, Cantaloupe, Zabaglione Sauce

Duck Confit Salad       
Roasted Beets and Goat Cheese

Tomato Mozzarella Salad
Fresh Basil Oil

Cured Salmon Plate
Onions, Capers, Creme Fraiche

    
                  

Starters 

French Onion Soup      
Melted Gouda Crouton

Spring Chilled Gazpacho
Basil Oil Garnish

Fresh Mesclun Greens     
Balsamic Vinaigrette

Spinach Salad     
Goat Cheese, Toasted Pine Nuts, Apple Vinaigrette

Seasonal Fruit Salad     
Strawberries, Cantaloupe, Zabaglione Sauce

Duck Confit Salad       
Roasted Beets and Goat Cheese

Tomato Mozzarella Salad
Fresh Basil Oil

Cured Salmon Plate
Onions, Capers, Creme Fraiche

    • Warm Apple Tart  •  Verve Cheese Cake  
                  • Verve Ice Cream & Sorbet         
                  • Chocolate Ganache Torte 

3 Course Prix Fixe Menu   $25.00 per adult, $15.00 per child

Starters 

Dessert 

Omelettes                
Ask server for choice of ingredients

Crêpes
Apple Cranberry, Vanilla Sauce

Eggs Benedict
Classic Preparation

Brioche French Toast
Peach Compote

Ginger Salmon Filet
Teriyaki Mustard, Dill

Grilled Hanger Steak
Wild Mushrooms, Truffled Pan Jus

Grilled Chicken Breast              
Thyme Pan Jus & Fresh Herbs

Lobster Poached Shrimp              
Sherried Lobster Sauce

Mushroom Ravioli
Truffled Leek Cream

                       • Pasta & Tomato Sauce    
              • Chicken Fingers with Honey Mustard            
                       • Verve Burger & Fries  

French Onion Soup      
Melted Gouda Crouton

Spring Chilled Gazpacho
Basil Oil Garnish

Fresh Mesclun Greens     
Balsamic Vinaigrette

Spinach Salad     
Goat Cheese, Toasted Pine Nuts, Apple Vinaigrette

Seasonal Fruit Salad     
Strawberries, Cantaloupe, Zabaglione Sauce

Duck Confit Salad       
Roasted Beets and Goat Cheese

Tomato Mozzarella Salad
Fresh Basil Oil

Cured Salmon Plate
Onions, Capers, Creme Fraiche

    • Warm Apple Tart  •  Verve Cheese Cake  
                  • Verve Ice Cream & Sorbet         
                  • Chocolate Ganache Torte 

3 Course Prix Fixe Menu   $25.00 per adult, $15.00 per child

Starters 

Dessert 

Entrees 

 Vervettes  

Happy Mother’s Day, Mom

Strawberries, Cantaloupe, Zabaglione Sauce

Jazz Series Dates
April 15, 2012  •  11 AM - 3 PM

The Resource Center of Somerset

May 20, 2012  •  11 AM - 3 PM
Alternatives, Inc.

June 24, 2012  •  11 AM - 3 PM
Women’s Health & Counseling Center


