c
AT ERINGC

Dinner

- pou/t’zy—

Chicken Queen of Eng‘lan(l with Grapes, Walnuts &
Sherry-Honey Glaze — $15.95 per person

Chicken Dijonnaise with Onions, Tomatoes &
Dijon Cream — $15.95 per person

Chicken with Ham & Swiss — $ 15.95 per person

Chicken Picatta with Mushrooms & Lemon Sauce
- $15.95 per person

Chicken Cutlet with Mornay Sauce
— $15.95 per person

Chicken with Florentine Sauce — $15.95 per person

Chicken with Wild Mushroom Burg‘undy Sauce
— $17.95 per person

Chicken Cutlet with Crabmeat Mornay Sauce
— $17.95 per person

— Beof—

Black Angus Beef Tenderloin — Market Price

Black Angus Ri]aeye Steak — Market Price

Wenu
— Pork—

Pecan Encrusted Pork Tenderloin
with Sesame Aioli - $15.95 per person

Roasted Herb Pork Loin with Mushroom
Burgun(ly Sauce — $15.95 per person

Smoked Pork Cl’lOpS with Apple Cider Glaze
— $15.95 per person

Italian Pork Cutlet with Marinara & Asiago
— $15.95 per person

Euro Stuffed Pork Loin with Ba})y Spinach,

Onions, Sun-Dried Tomatoes, Feta & Dijon Demi
— $18.95 per person

—Seafooc[—

Fresh Catch of the Evening — Market Price

Seared Atlantic Salmon with Lemon-Dill Sauce
- $1 7.95 per person

Tilapia with Spinach Florentine
— $17.95 per person

Tilapia with Crawfish Etouffée — $17.95 per person

Each of these entrées is served with mixed seasonal greens, choice oj[one vegeta[a/e & one sl‘arclz, C%’fresk baked breads
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— /Uegetaéles—

P/ease CZZOOSQ one

Roasted Vegetables
Fresh Green Beans
Glazed or Buttered Carrots
Squash Provengal
Sautéed Mushrooms

Cauliflower with Cheese Sauce

S ta’zck—

P/ease CZZOOSQ one

FEuro Roasted Potatoes with
Ag’ed Balsamic & Parmesan

Homemade Whipped Potatoes
Basmati Rice
Au Gratin Potatoes
Twice-Baked Potato Casserole

Penne Pasta Alfredo

Penne Pasta Marinara

Continued

— /O asta (f) ntiées ——

Beef Lasagna — $12.95
Vegetable Lasagna — $12.95
Mexican Lasagna — $12.95
Chicken Alfredo — $13.95

Chicken with Marinara, Bell Peppers & Onions
-$13.95

Chicken with Marinara & Alfredo — $ 13.95

That's Italian with C}liclzen, White Wine, Olive Oil,
Mushrooms, Tomatoes & Parmesan — $13.95

Pasta entrées are served with Italan salad & garlic rolls
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Dinner Menu

Continued

—.S)pecia/ty Sulads—

Southern Belle Salad with Mandarin Opranges,

Raisins, Bacon, Roma Tomatoes & Apple Cider
Vinaigrette — add $2.00 per person

Greek Salad with Black Olives, Eng’lish Cucumbers,
Roma Tomatoes & Lemon-Mint Vinaigrette
— add $2.00 per person

Classic Caesar Salad with Argentine Parmesan
& Croutons — add $2.00 per person

Ba])y Spinach with Gorgonzola, Spice(l Walnuts,
Roma Tomatoes & Roasted Pear Vinaigrette
— add $2.00 per person

Mixed Field Greens with Feta, Sun-Dried
Tomatoes, Spicetl Walnuts & Balsamic Vinaigrette
— add $2.00 per person

— @a’wing Station—

Served with Silver Dollar Rolls
Roasted Herbed Pork Loin — $125.00

Marinated Baked Ham with Pineapple Glaze
- $150.00

Slow Roasted Herbed Turlzey Breast — $1 50.00

Euro Stuffed Pork Loin with Ba})y Spinach,
Onions, Feta & Sun-Dried Tomatoes — $175.00

Black Angus Beef Tenderloin with
Dijon & Horseradish Cream — Market Price

Slow Roasted Prime Rib Served au Jus or with
Horseradish Cream — Market Price

Chef's Fee — $75.00 per station

Chef Douglas Rennie can create additional unique dinner selections for your event.

Vegetarian & other alietary needs can be accommodated.

Prices subject to change without notice.
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