
 Winiker Dinner & Dance  

      at the  
 

       
 

Starters 
Choice of: 

Heirloom Pumpkin Bisque 

roasted sweet pecans and blue cheese 

laced with essence of white truffle. 

 

Maine Lobster Bisque 

Our traditional recipe with a splash of sherry 

 

Caramelized Apple and Cranberry Salad 

walnuts on a bed of arugula,  

apple cider  vinaigrette 
 

Organic Baby Spinach Salad 

Topped with parmesan crisps  

and a warm cobb bacon dressing 

 

 

Hampshire House Creations 
Choice of: 

*Slow Roasted Pork tenderloin 

Butternut squash mashed potatoes, harvest vegetables  

and a rosemary and cabernet reduction 

 

*Char-Grilled Tenderloin of Beef 

Lyonnaise potatoes caramelized onions, root vegetables, 

 With a sweet port wine demi glace. 

 

Herb Crusted Atlantic Salmon 

Over wild rice pilaf with sugar snap peas,  

Oven roasted red pepper coulis and aged balsamic glaze. 

 

Apple-Thyme Roasted Chicken 

Stone ground polenta, oven roasted apple,  

fall garden vegetables, with a cranberry and late harvest wine reduction. 

 

Grand finale 
 

Hampshire House Dessert Creation 

 

 $60.00 excluding tax and gratuity 
Proprietor:  Tom Kershaw 

Before placing your order, please inform your server if a person in your party has a food allergy. 
 

*Denotes raw or undercooked meats.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg 

may increase your risk of foodborne illness, especially if you have certain medical conditions. 


