Served Dinner Menu

Entrees

(Choice of Three Selections Maximum)

Beef Poultry
Garlic & Herb Marinated Ribeye Parmesan Chicken
Filet Mignon au Poivre Chicken Kiev
Slow Roasted Prime Rib au Jus Italian Marinated Chicken
Burgundy Tenderloin Medallions Chicken Cordon Bleu
Pork Alfredo Chicken Florentine

’ ) Roast Turkey Breast
Baked Ham with Fruit Glaze .
Sliced Rosemary Pork Loin Pasta / Vegetarian
Sweet & Sour Pork Medallions Fettuccini Alfredo
Mediterranean Bow-tie Pasta
Seafood

. o . Mostaccioli Primavera
Mahi Mabhi Filet in Tropical Sauce Portabella Mushroom Cap
Classic Shrimp Scampi

Smoked Salmon with Dill Sauce

Potatoes/Starches
(Choice of One)

Garlic Smashed
Au Gratin
Wild and Long Grain Rice
Herb Dressing
Parsley Buttered
Whipped Potato with Gravy
Linguini Pasta with Garlic Butter Sauce
Scalloped Potatoes

Vegetables

(Choice of One)

Glazed Carrots with Pineapple
Country Style Green Beans
Tuscan Blend Vegetable Medley
Green Beans Almondine
Steamed Broccoli Florettes
Roasted Asparagus Spears

Salads

(Choice of One)

Mixed Greens Salad with Dressings
Sliced Tomato, Fresh Mozzarella and Basil
Spinach Salad with Bacon Dressing
Classic Caesar Salad

Includes a honey wheat roll and formal table setting package with
standard white linens, china & crystal. Custom table linens available.




