SALAD

Mixed Green Salad w/ Homemade Italian Vinaigrette

APPETIZERS cHoOOSE 4
Spinach & Artichoke Dip w/ Crilled Pita Chips

Assorted Cheese Display w/ Dipping Sauce & Crackers
Sweet & Sour Meatballs

Sausage Stuffed Mushrooms

Mac & Cheese Bites w/ BBQ Ranch

Seafood Dip with Toasted Pita Chips

Assorted Vegetable & Cracker Tray with Hummus

ENTREES CHOOSE 2

Chicken Coron Bleu w/ Honey Mustard Glaze

Sausage & Mozzarella Stuffed Chicken Breast w/ Tomato Basil Sauce
Pecan Crusted Chicken w. Amaretto Cream Sauce

Pan Seared Salmon w/ Lobster Alfredo Sauce

Garlic & Parmesan Orange Roughy w/ White Wine Lemon Butter Sauce
Horseradish Crusted Beef Medallions w/ Cognac Demi Glace

Beef Brisket w/ Bourbon Brown Sugar BBQ Sauce

SIDES CHOOSE 2

Fresh Vegetable Medley Penne Marinara

Green Bean Amandine Penne w/ Basil Cream Sauce
Amaretto Glazed Carrots Garlic Mashed Potatoes
Broccoli, Cauliflower, & Carrots Herb Roasted Redskin Potatoes
Cheddar Jack Smashed Potatoes Parslied Redskin Potatoes
Green Beans w/ Garlic, Onions, & Red Bacon & Smoked Gouda
Peppers Smashed Potatoes

F% Accompanied by Rolls, Butter & Beverages
Champagne Toast for Head Table

——— $70.95 PER PERSON —
OPEN BAR, GRATUITY, & TAX INCLUDED



