SALAD

Mixed Green Salad w/ Homemade Italian Vinaigrette
APPETIZERS CcHOOSE 3

Spinach & Artichoke Dip w/ Crilled Pita Chips
Assorted Cheese Display w/ Dipping Sauce & Crackers
Sweet & Sour Meatballs

Mac & Cheese Bites w/ BBQ Ranch

Smoked Bacon Queso Dip w/ Tortilla Chips

Assorted Vegetable & Cracker Tray with Hummus

ENTREES CHOOSE 2

*UNLESS CHOOSING THE COMBO MEAL*

Parmesan Crusted Chicken w/ Tomato Basil Butter

Chicken Romano w/ Lemon Cream Sauce

Baked Cod w/ Lemon Cream Sauce

Slow Roasted Sirloin w/ Red Wine Sauce

Traditional Stuffed Chicken w/ Supreme Sauce

Twin Bistro Filets w/ Cabernet Demic Glace

*Bistro Filet & Parmesan Crusted Chicken COMBO w/ Garlic Herb Butter*

SIDES CHOOSE 2
Fresh Vegetable Medley
Creen Bean Amandine

Baked Penne Marinara
Garlic Mashed Potatoes

Amaret.to Gla;ed Carrots Herbb Roasted Redskin Potatoes
Broccoli, Cauliflower, & Carrots Parslied Redskin Potatoes

Cheddar Jack Smashed Dqtatoes Buttered Corn
Green Beans w/ Garlic, Onions, & Red
Peppers

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

—  $65.95 PER PERSON ——
OPEN BAR, GRATUITY, & TAX INCLUDED



