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APPETIZER

— Select Your Choice of One —
BEEF BARLEY SOUP or CREAM OF POTATO SOUP
FRESH FRUIT CUP
PASTA

Penné a la Vodka ¢ Gemelli Pasta in a Sweet Red Pepper Cream Sauce
Rigatoni with Fresh Spinach & Sundried Tomatoes in Garlic Olive Oil

FRESH SALADS

— Your Choice of a Salad created by Our Chefs —

CLASSIC PUB SALAD with CREAMY DILL DRESSING
GREEK ¢ CAESAR ¢ MEDITERRANEAN ¢ MONTEREY

ENTREES

— Select Three of Your Favorite Entrées —

SLICED STEAK with your choice of sauce
ROASTED TENDERLOIN OF PORK with bourbon-onion sauce
CHICKEN MODENA with diced tomatoes, mushrooms and onions in a balsamic vinegar brown sauce
CHICKEN MARSALA prepared with mushrooms in a marsala wine brown sauce
GAELIC CHICKEN prepared with mushrooms and onions in an Irish Whiskey cream sauce
CHICKEN O’SHEA sautéed with artichoke hearts and roasted red peppers in a white wine lemon butter sauce
CHICKEN CORDON BLEU stuffed with ham, swiss cheese, and sour cream in a mushroom cream sauce
CHICKEN FRANCAISE dipped in egg and served with a lemon white wine butter sauce
FILET OF SALMON with a citrus-herb crust
ORANGE ROUGHY with a lemon-dill butter
FLOUNDER FRANCAISE dipped in egg and served with a lemon white wine butter sauce

*All Entrées served with roasted potatoes and steamed garden vegetables*

Close Your Party with Your Choice of a Sweet Treat!
— Your Choice of One —
WARM APPLE CRUMB a la MODE ¢ PEACH MELBA e RICE PUDDING
BROWNIE SUNDAE ¢ COOKIE PLATTERS ¢ CUSTOM BAKERY CAKE

— Beverages Included —

UNLIMITED CHAMPAGNE PUNCH ¢ FRUIT PUNCH ¢ SODA
COFFEE & TEA SERVICE

$ per person + tax + administration fee
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FRESH SALADS

— Your Choice of a Salad created by Our Chefs —

CLASSIC PUB SALAD with CREAMY DILL DRESSING
GREEK SALAD ¢ CAESAR SALAD

ENTREES

— Select Your Favorite Carving —

SLICED STEAK with your choice of sauce
ROASTED TENDERLOIN OF PORK with applesauce
ROAST TURKEY with cranberry sauce
HONEY-GLAZED HAM

— Select Your Favorite Fresh Chicken —
CHICKEN MODENA with diced tomatoes, mushrooms and onions in a balsamic vinegar brown sauce
CHICKEN MARSALA prepared with mushrooms in a marsala wine brown sauce
GAELIC CHICKEN prepared with mushrooms and onions in an Irish Whiskey cream sauce
CHICKEN O’SHEA sautéed with artichoke hearts and roasted red peppers in a white wine lemon butter sauce
CHICKEN CORDON BLEU stuffed with ham, swiss cheese, and sour cream in a mushroom cream sauce
CHICKEN FRANCAISE dipped in egg and served with a lemon white wine butter sauce

— Select Your Favorite Fresh Seafood —
FILET OF SALMON with a citrus-herb crust
ORANGE ROUGHY with a lemon-dill butter
FLOUNDER FRANCAISE dipped in egg and served with a lemon white wine butter sauce

— Select Your Favorite —
Penné a la Vodka ¢ Gemelli Pasta in a Sweet Red Pepper Cream Sauce
Rigatoni with Fresh Spinach & Sundried Tomatoes in Garlic Olive Oil
Roasted Potatoes ® Rice Pilaf

*Includes a medley of fresh garden vegetables and baskets of fresh baked breads and rolls*
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Close Your Party with Your Choice of a Sweet Treat!
— Your Choice of One —
WARM APPLE CRUMB a la MODE ¢ PEACH MELBA e RICE PUDDING
BROWNIE SUNDAE ¢ COOKIE PLATTERS ¢ CUSTOM BAKERY CAKE

— Beverages Included —

UNLIMITED CHAMPAGNE PUNCH ¢ FRUIT PUNCH ¢ SODA
COFFEE & TEA SERVICE

$ per person + tax + administration fee



