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BEEF FILET MIGNON ~ Choice of Sauce Bearnaise, Balsamic Syrup or
Bleu Cheese Gratinee

CHICKEN MARYLAND ~ Sauteed Breast of Chicken topped with Real Crab,
Melted Swiss Cheese and Bearnaise Sauce

MEDALLIONS OF PORK TENDERLOIN ~ Served with a Cranberry
Port Wine Sauce or Green Peppercorn Sauce

CHICKEN MARSALA ~ Tender Boneless Breast of Chicken sauteed with
Mushrooms and Sweet Marsala Wine Sauce

SALMON & BERRIES ~ Sauteed Boneless Salmon Fillet, finished with
Raspberries and a Northwest Pinot Noir Red Wine Sauce

ROAST MAHI MAHI ~ Served with a Caribbean Mango and Pineapple Salsa

GRILLED ATLANTIC SWORDFISH ~ Char-broiled and seasoned with
Lemon Pepper or Cajun Spice

Dinner selections include: Salad, Potato, Vegetable du jour, Rolls and Butter

Hors d’oeuvres Package
$10.00 per person

Assorted Cheeseboard with Fresh Fruit and Crackers

Fresh Vegetable Crudités with Dip

along with 3 additional choices
from the following:

Meatballs
(Swedish or Italian)

* Pork Pot Stickers with Dipping Sauce

* Stuffed Mushrooms
(Sausage, Bleu Cheese or Crab Stuffed)

* Coconut Shrimp

* Thai-Style Chicken Skewar

(* served buttered or buffet style)

Combine two of the following 4 oz. portions
on one plate to create a pleasing dinner duo.

These items are merely suggestions.
We can custom design with other menu items of your choice.


