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MENU

Included the following services:
* Hall for 4hrs without a cost of rent.
e Soft drink and tea refillable during the event.
¢ 3 Course Menu (soup or salad, main course and dessert).
¢ Furniture.
¢ Server and event coordinator.
o Tax.

Contract minimum of 40 to 1560 guests.
Reserve with a 30% deposit (non refundable).
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SOUP OR SALAD
SOUP/CREAM SALAD
Tomatoes  CHOOSE  (Caesar
Mushroom ik Mixed greens
Broccoli Walnut
Cilantro No name
Cheese Toscafino
Bell pepper House
re
MAIN COURSE
(CHOOSE ONE)
PORTUGUESE MILANESE... 31 ROASTED PORK LEG IN AN ADOBO SAUCE... 30
Delicious Beef Milanese covered with ham, Tender and juicy slices of pork leg in an adobo sauce.
Manchego and American cheese. CHICKEN MARSALA... 32
CHICKEN PARMESAN... 32 C}Ti?lken braised with Marsala wine, mushrooms and
shallots.

Breaded chicken breast, topped with marinara

sauce and mozzarella cheese. TENDERLOIN MIGNON... 34

PISTACHIO CHICKEN BREAST... 33

Angus Beef grilled tender cut topped with
mushrooms and bacon.

Juicy chicken breast with a pistachio crust over a

spinach sauce.

SALMON TARRAGON... 33
Grilled Fresh salmon coated with our creamy Tarragon

BEEF MEDALLIONS IN A MUSTARD CREAM... 34 Sauce.

Beef tenderloin medallions topped with a creamy

mustard sauce.

CHICKEN TOSCAFINO... 32

Chicken breast filled with spinach and feta cheese
and cayenne sauce.

4
SIDES
Risotto, Rosemary Potatoes, Fettuccine Alfredo or Sautéed Vegetables.
e

DESSERTS

(CHOOSE ONE)
Vanilla, Chocolate or Marble Cake.

PRICES UNTIL JUNE 30th, 2018.



