Sit Down Dinner
Golcl Fackagc

Aggctizcrs

Fenne ala Vodka
Tor’ce”ini Al]credo & 5un Dried T omato
Orzo with [Five Cheese Morneg
Coconut Shrimp with Sauce Fina Colada

Gri”ed Chicken Corclon b]eu Skewers
Sliced Peef T enderloin Croustades with [Tried Sweet Onion

Mozzarella [Frito with Kaspbcrr3 Coulis
Gri”ecl Shrimp Cocktail with Orange ~ [Horseradish Marmalade
(Crab Valencia with SUPremc Tangcrines
LumP (Crab (Cakes with Caper Remoulade
Seared Sca]]ops with Mixed [Herb Pesto Cream

oups

Crab Bisque with Hungarian Festo
Southwcstem BCCF & Roasted Corn
Chicken ala King with Feas & Carrots

Ground Lamb & Bar!eg
GazPac]ﬂo Verde
Chicken R ottini
Cream of Broccoli with Gouda
(Cream of Asparagus with Chippccl Beef
[talian Peef & T ortellini

T omato Pasil
Roastc& Com Chowcler



Salads

Gri”ed Marinated \/egetables with Balsamioﬁoneg Kc&uction
Mixed (Green with Choice of Dressing
Romaine Salad with Choice of Dressing
Boston chlge with Fancctta, Chcrrg Toma’coes & Feppercorn Kanc}‘n
Summer Salad with Strawberries, (Goat cheese & Honcg—Lime vinaigrette
]ceberg Weclge with Red onion, Luke & Choice of Dressing

Lntrees
Proscuitto wrapped Sea Scallops with a [Tava Pean Succotash
Seared Saku T una with Plantain Chips &a Dﬁon (ream
Salmon ala Vino Bianco with Black Bean Relish & Praised | ecks
Chicken Madeira with Grilled Asparagus & Smoked Mozzarella
Skillet Roasted Duck Preast with Plackberry Merlot Reduction
Fanko [= ncrusted New Zealand | amb | oin Chops with Minted Pulgar

Fork & Roasted APPIC Roulade with/ Fralinobrandg demi glaze

Stewed Frawns Ficcatta with Whole CaPers & Koasted Zes‘c of Lemon



