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Dinner uffet
b

[ ntrée’s
(hicken Preastw/ Artichoke, T omato & Mushroom Ragout

~

Koast Chicken w,/ Asparagus TiPs, Finc Nuts & | emon Cream Saucc

~

Chicken Medallions w/ Fan Sauce, Capers, Mushroom & | emon

~

(hicken Cacciatore w/ | omato, Color‘Fu] Be” Feppers & Mushroom

~

Roasted (Chicken marinated in Chardommag w/ | emon, Garlic & Rosemarg

~

Gri”ed Salmora w/ (oriander Rub, CaPer & | emon

~

Sa]mon w,/ Basil Champagne Cream 5aucc w,/” Mushroom

T ender BCC]C B Tips w/ Demi Sauce

~

Rib Ege Roast w/ Sauce Au Jus & (_reamed [Jorseradish

~

BCC]C Strogano# w,/ Demi~50ur Créme, Muslﬁroom & (Green Onion

~

Roaste& Fork Loin w,/ Apple — Muslﬁroom Fan Sauce

BBQ/Babg Back Ribs

1



Side Dishes

Crispg Babg Roasted Fotatocs,

~

V\/i]d Kice Fi]zmC or (Garden Herb Kice Fi]aF

~

Kisotto Milanese

~

Gar]ic Maslﬁcd Fotatocs

~

Ferme Fasta w,/ Marinara Saucc or Macn Cheese
Salads
Classic Caesar Salad w,/ Croutcms & SHavcd Chcese

~

(areens w/ | omato, (arrot, (_ucumber & (routons — Side PBlue (Cheese

~

Babg K ale | eavesw/ Arugu]a, Raspberrg, Fistachio & [ eta Checsc

Babg Spinach Sa!ad w/ Dacon, Red Onion & Orangcs w,/ Tarragon
Dressing

~

Carilled Seasoned \/cgetab]es w,/ Balsamic Dirizzle

~

bakerg bread basket
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