
 
 
 
 

 
 
 

 
B U S I N E S S  L U N C H  M E N U 

 
Three course special Includes Choice of Entrée,  
Appetizer and Dessert  - $29.95 
Available Monday – Friday 11:30 a.m. – 3:00 p.m. 
 
 

 
A P P E T I Z E R S 

 
 shrimp cocktail with traditional cocktail sauce       17 

       
 parsnip veloute, shrimp, lemongrass and ginger       12 

         
arugula, pear, endive salad, vermont jasper hill raw milk blue, fresh walnuts,     12 
pomegranate-mustard vinaigrette  
  

 
E N T R É E S 

 
braised shortrib sandwich with horseradish aioli, blue cheese and sweet potato fries   19 

 
 organic fettuccini pasta with grilled chicken,  slow roasted tomatoes, artichokes,    22 

parmesan crostini       
 
pan-seared sea scallops with kabocha risotto, vanilla salt, toasted hazelnut      27 
 
 

D E S S E R T S 
 
 
pear tart, poached pear baked in buttery biscuit, chestnut cream, cassis sorbet, candied chestnuts  10 
 
hazelnut torte, bittersweet chocolate ganache, hazelnut biscuit and     10 
 milk chocolate chantilly served with salted caramel ice cream.        
 
trio of sorbets with fresh berries         10 
 
 
* Cannot be combined with any other offers or discounts.  
* No coupons are applicable for payment on this menu. 
 
 
The Garden City Hotel promotes the use of local, sustainable & organic products where ever possible 

  
 
 


