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Three Course Plated or Buffet Meal Selections

Garden Green Salad or Traditional Caesar Salad
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Pecan Crusted Chicken with Honey Butter Glaze
Served with Garlic Whipped Potatoes and Chef’s choice of Vegetable

Hand Battered Chicken Cordon Bleu topped with Dijonaise Cream Sauce
Served with Potato Gratin and Chef’s choice of Vegetable

Chicken Breast filled with White Cheddar Cheese, Garlic and Sun-Dried Tomatoes
Served atop Wild Rice Pilaf with a Lemon Garlic Jus and Chef’s choice of Vegetable

Grilled Chicken with Spinach and Tomatoes in Florentine Cream Sauce
Served over Fettuccini and Chef’s choice of Vegetable

Herb Crusted Beef Tenderloin Tips in Wild Mushroom Ragout
Served over Wild Rice Pilaf with Chef’s choice of Vegetable

Sliced New York Strip in Veal Demi Glace
Served with Roasted New Potatoes served with Chef’s choice of Vegetable

Roasted Pork Loin Smothered in Dried Cherry Demi Glace
Served with White Cheddar Potatoes and Chef’s Choice of Vegetable

Herb Crusted Mahi Mahi with Saffron Buerre Blanc
Dark Rum Sweet Potatoes and Chef’s choice of Vegetable
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New York Cheesecake, Triple Layer Chocolate Cake, Fruit Cobbler or Carrot Cake
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Roasted Turkey Breast, Steamship Ham, Inside Round of Beef
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