
 
 

RHONE RANGERS EXPERIENCE  
S u n d a y  F e b r u a r y  1 8 t h  2 0 2 4  

 
L u n c h e o n  B u f f e t  

 
BRINED & OAK SEARED HERITAGE PORK LOIN 

CHERRY MOSTARDO, AMARETTO-APRICOT GLACÈ 
 
 

 MARY’S CHICKEN THIGHS SALTIMBOCCA 
SMOKED PROCSUITTO, SAGE, 25 YEAR BALSAMIC  

 
 

PENNE ARRABIATTA 
CHARRED SQUASH, CALABRIAN CHILI, FETA, MINT 

 
 

ORGANIC ROMAINE CAESAR 
TORN BRIOCHE, REGGIANO, BOQUERONES   

LEMON-RANCH EGG DRESSING 
 
 

 PORCINI MUSHROOM BISQUE 
DRIED WILD BLUEBERRIES 

 
 
 

 
 
 
 
 
 
 

 


