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é/‘fl&&f SPECIAL EVENT MENU

DINNCR ALA CARTL

ENTRLL SCLECTIONS

| ALL Dinner Entrees will be accompanied with Louse 5alad, Vegetables and Starch with Bread Sticks,
|| Dessert, Hoda, Water, Coffee and Tea.

Grilled Salmon

I

| finished with Dill Butter
$16.00 per person

| Veal Oscar
Paked Veal Cutlet, topped with Surimi Crab, Asparagus,
and finished with a Uollandaise Sauce
4$22.00 per person

Grilled Seven-Ounce Beef Tenderloin
finished with a Mushroom Brandy Peppercorn Sauce
| $24.00 per person

Uerb Crusted Roasted Peef Tenderloin
Roasted Peef Tenderloin sliced, and finished with a Red Vine Sauce
4$24.00 per person

Uerb Dijon Pork Tenderloin
R.oasted Herb Dijon Mustard Pork Tenderloin, finished with a Light Black Peppercorn Boursin Cream Sauce
$17.00 per person

Grilled Ten-Ounce Pork Rib Chop
finished with a Sun-Dried Tomato Portobello Sauce
$16.00 per person

Penne Pasta with Trio of Peppers, Arugula, Crimini Mushrooms, Artichoke Hearts, Roma Tomatoes
finished in a Roasted Roma Tomato Sauce

$15.00 per person \\',,
SUMMA

O An additional 6.5% tax and 18% gratuity will be added to all functions Health Syste_m




