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Select One Itemv from Each Course
$25.00 per persovw

Appetizers

Field Green Salad
Mixed field greens with Roma tomatoes, English cucumbers, Parmesan cheese tossed in our
homemade balsamic vinaigrette dressing.

Kahlua Pork Spring Rolls
Two spring rolls filled with Kahlua marinated shredded pork and Asian vegetables wrapped in
a crispy wrapper served with plum dipping sauce

Bruschetta
Two pieces of Roma tomato, candied garlic fresh basil and Parmesan cheese Bruschetta

Grilled Calamari
Three pieces of tender pineapple sliced grilled calamari finished with lemon and olive oil

Entrées

Chicken Portobello

Chicken breast medallions sautéed in a Portobello mushroom cream sauce, served atop whipped
Yukon Gold potato and French beans.

Prosciutto Pork Tenderloin
Oven roasted Prosciutto wrapped Pork tenderloin served atop sweet carrot puree risotto and

accompanied by French beans.

Mediterranean Pasta
Sautéed asparagus, sweet onion, sundried tomato, black olives and roasted red pepper tossed

with Linguine noodles in basil pine nut pesto, finished with Feta cheese and baked crostini

Dilled Salmon
Owven roasted Atlantic Salmon filet finished in a dill cream sauce, served atop fingerling
potatoes and fresh mixed vegetables

Desserts

Tempura fried banana served atop mango ice cream and finished with whipped cream

Vanilla bean and chocolate hazelnut filled crepe topped with whipped cream
and chopped walnuts

No-Additions or Substitutions



