
                                                                                                                             
       SILVER Menu       $19.95 per person 
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Fruit Platter 
Assortment of Season Fruits                                    
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(Select one) 

 
Mixed Garden Green Salad 
In a light Vinaigrette dressing 

 

 

Caesar Salad 
A classic creamy Caesar, crispy croutons served Fresh romaine, 

topped with parmesan 
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(Select any two & Dinner rolls included) 

 

Roasted Chicken 
Slow roasted to perfection in chefs special spices, olive oil & white wine 

 
Chicken Marcela 

Succulent chicken breasts, sauteed with mushrooms & smothered in a Brown Sauce & rich Marsala Wine 

 
Pasta Alfredo 

Garlic & parmesan cheese, blended in Chef’s special cream sauce served on penne 

 
Chicken Cacciatore 

Whole cut Chicken sautéed with bell peppers, onions, & mushrooms in a rich marinara sauce 

 
Pasta Bolognese 

A traditional Italian meat sauce over penne pasta topped with scallions & parmesan 
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(Select one)  

 
Seasonal Vegetables 

Sautéed in a white wine, & herb lemon sauce 

 
 

Roasted Potatoes 
Red potatoes dressed in olive oil, Chef’s special herbs & spices 

and roasted to perfection. 

Garlic Mash Potatoes 
Idaho Potatoes freshly whipped in butter served with Chefs 

specialty gravy 

 
Specialty Chef Rice 

Bake brown Basmati Rice topped with julienne carrots 
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