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R Salad Course

@ Gavrden salad
@ With our own Balsamic Vinalgrette Dressing

R Entrée selections (Please Select Three)
@ ncludes Chef’s selection of Stavch § vegetable

@ Baked Boston scrod Poached Atlantic salmon
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R Stuffed Filet of sole veal Parmagiona

@ Chicken Marsala Boneless Stuffed Chicken Breast

® New York Sirloin Yankee Pot Roast

R Desserts (Please select one)

@ Tlramisu  Chocolate Mousse Rice Pudding Cheesecnliee
@ Coffee and Tea Provideot

@ $20.00 per person, plus sales tax § elghteen percent gratuity
® Modificatlons or alternate options available upon request
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? Please wot’q% us one week prior to event with final guest count, entrée selections, totals of each
& entrée, and dessert selection

@ Cheese, Cracker, Pepperont, Frult Tray Avatlable.....$3.50 per Person
A Deluxe Appetizers also available...Feel free to inquire




