
3-COURSE DINNER MENU - $30 / PERSON 
 

Choose one from each course 
 
 
 

 
POTATO LEEK SOUP 

Fresh sauteed leeks in a creamy broth blended with chunks of russet potatoes. 
 

FRIED ZUCCHINI BALLS 
Shredded zucchini deep fried and served with house made marinara. 

 
ORANGE SALAD 

Spring mix, feta cheese, fresh fennel, toasted fennel seeds and  
sliced oranges all tossed in an orange citrus vinaigrette. 

 
 
 
 

SPAGHETTI CARBONARA 
Spaghetti tossed in a white wine cream sauce  

folded with egg, pancetta and peas. 
 

CHICKEN LEMON THYME 
Linguine pasta tossed in a creamy lemon garlic sauce with onions,  

roasted red peppers, spinach, herbs and julienne chicken. 
 
 
 
 

ORANGE FLAN 
 
 
 
 

We pride ourselves on only serving our customers the freshest ingredients.  
Due to this, we may occasionally run out of items on this menu.  

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  
 
 
 
 

The Restaurant Week menu is for each guest to enjoy individually, tax & tip are not included.  
Please base gratuity on full meal value & quality of service.  

Please call restaurant for hours and to make a reservation. Thank you! 

RESTAURANTS AND MENUS AT WWW.APEXNC.ORG/RESTAURANTWEEK 

COURSE 1 

COURSE 2 

Daniel’s Restaurant & Catering 
1430 NC 55 W. Williams Street | Apex, NC 27502 

Phone: (919) 303-1006 
 

Regular Hours: Monday - Sunday 11:30am – 9pm 
Dinner Hours: Monday - Sunday 4pm-9pm 

COURSE 3 

http://WWW.APEXNC.ORG/RESTAURANTWEEK

