FHone D’ oeuvre Menu

The hots d’oeuvke menu includes your
choice of two beverages. Thete is a mini-
mum otder of one hundred items each.

Franks in a Blanket

A beef vienna cocktail franks wrapped in puff
pasthy.

Crab Rangoon

Dellicate won ton pockets of snow crab meat,
cream cheese and a blend of spices.

Seafood Stuffed Mushrooms

Button mushroom caps stuffed with seafood,
finely chopped celeny, bell peppers and onions.

Sausage Stuffed Mushrooms

Button mushroom caps stuffed with italian
sausage, pigga sauce and moggarella cheese.

Mini Beef Welllingtons

Beef, tenderloin with shiitake and oyster
mushtoom duxelles and wrapped in puff pastry.

Seallops Whapped in Bacon

Sea scallops wrapped in lean bacon.

Crispy Asparagus

Seagoned asparagus tips with asiago and fontina

cheeses wrapped in {laky phyllo dough.
Canapé Collection

Oneludes ten each ; apticot with blue cheese,

smoked tutkey breast, asparagus in procuitto ham,

ham cotnet, salmon rose, btie cheese, shtimp, scal-
lop, blue cheese in a
pastry shell and smoked duck.

Assonted Petite Quiche

Jwenty five each of the following; lontaine, cajun
shimp, herb cheese and florentine.

Assorted Mini Cheese Cakes

Oneludes fourteen of each; amanetto, raspbenty,
vanilla, chocolate chip, chocolate mougse and
esphesso.

€0.42
each

€0.75
each

$0.75
each

$0.75
each

¢1.00
each

£1.00
each

$0.66

each

¢1.10
each

$0.60
each

¢1.20
each

Dinner Menu

The dinner menu includes two
dessents and two beverages for your panty.

Herb Cncrusted Beef Fillet with Blue $20-00

Cheese Croam Sauce

A pan seared encrusted filet nested in a pool of blue
cheese cream sauce, whipped redskin potatoes with a hint
of noasted garlic and a side of baby green beans.

FHawaiian Pork Chop with Pincapple

Salsa

A seasoned and grilled pork chop with a touch of brown
sugar with a delicious pineapple salsa on top. Served
with purple potato chips and grilled asparagus.

New Yotk Strip Steak with Garlic
Demi-glace

Seasoned and seated stiip steak with a wonderful roasted
ganlic demi-glace. Comes with two, sides roasted yams
and steamed broccoli with hollandaise sauce.

Sheimp & Seallop Scampi

Shimp and seallops delicately sautéed in garlic and hetb
butter. Senved with herb scented orgo tice and sautéed
gucchini and summer squash.

Chicken Montetey

Grilled chicken breast with tomato, green onion relish
topped with melted white cheddar cheese and cerved with
root vegetable mélange and caramelized tomato slices.

Walleye Royal Glacage

Broiled walleye with a tich savory cream sauce served
with fried shoe string catrots and pansnips.

£10.00

216.00

$18.00

$12.00

$18.00

Desserts

Peach and Blueberry Panna Cotta

A sweet Jtalian eggless custard with peach coulis and
bluebenty coullis.

Creme Brilée

Sweetened egg custard topped with crispy carameliged suga.

Chocolate Bombe Cake

A dome shaped chocolate cake, filled with a rum and
almond chocolate mousse, covered with chocolate
ganache and driggled with white chocolate.

Strawbenty Trifle

Layers of, fresh macerated strawbetties, whipped
cream and lady finger cake.

Mixed Benny Parfait

Fresh strawbetnies, blackbetties, raspbenties and bluehenties
layered in cinnamon whipped cream.

It you would like to just have coffee and dessent that
may be arranged for $6.50 per person.

+ Geed water will be sewved with all meals.

++ Prices neflocted above include; china, silverware, crystal, linen
napking and white tablecloth. 9f you desire your meal maybe served
on upscale paper products for $1.30 less per person.

Beverages
Coffee Regubar, decad or half cadf.
Hot Tea Ascorted {lavor tea basket.
Fhuit Punch
Spatkling Grape Juice Red or White
Yeed Tea With lemon and fresh mint on side.




