


<Pasta 

(Cfioice of one) 

<.Penne a[{a 'VodkSJ,- Tomato, Cream, 'VodkSJ, Sauce 

<.Penne ?,,f arinara - Tomato, <Basi[ 

<.Penne <Bo[ognese - Imported <Pasta witfi ?,,teat Sauce

P,ntree Sefection - qroup 1
(Cfioice of tfiree) 

Cfiickgn Prancaise - Ligfit{y <Battered Cfiickgn <Breast witfi Wfiite Wine and Presfi Lemon

Cfiickgn ?,,tarsa{a witfi ?,,tusfirooms and ?,,tarsa{a Wine 

Cfiickgn Cordon <Bfeu witfi <.Prosciutto and Imported Swiss Cfieese 

1@ast Sir[oin of <Beef witfi a ?,,tusfiroom Jus 

<Bakjd Scrod witfi a qaruc <Butter Wine Sauce 

Seafood Stuffed Pi[et of Sofe 

$79. 95'/perperson 

P,ntree Sefection - qroup 2
(Cfioice of tfiree) 

Tfiicft Cut <Prime (f?J6 of <Beef witfi Jus 

Tender Pi[et ?,,fignon witfi a ?,,tusfiroom demi g{aze andJforseradisfi Cream 

:JfY Sirfoin Strip Steaft 

Jum6o <Bakjd Stuffed Sfirimp (4) 

)lpricot qrazed Sa[mon 

Sauteed 'Vea[ <Picatta witfi )lrticfiokg Jfearts, Capers in a Lemon Wine Sauce 

$94. 95 /per person 



<Dinner is served wit Ii clioice of two sides from 6e[ow: 
. . 

String <Beans with Olive Oi{ and (}arlic 

o/egeta6{e <M_ed{ey - Seasona{ o/egeta6{es steamed and tossed with <Butter, White Wine and (}arlic

<Broccoli and Cau{if{ower served with Olive Oil Lemon Juice and (}arlic 

(}reen <Beans and Julienne Carrots with Lemon Zest and <Butter 

CRJ)asted o/egeta6{es - Seasona{ o/egeta6{es roasted unti{ Caramelized and finished with (}arlic

<Broccoli Crowns with 7'oasted <Pecans and Lemon <Butter 

(}reen <Bean JI.Imandzne 

<Ba6y Carrots tossed with a <R§duction of Orange Juice, Jfoney and <Rg,isins 

(}arlic <R_gasted <R§d 6liss <Potatoes 

Oven <R_gasted <Potatoes sauteed with Onions and Olive Oi{ 

(}arlic <M_ashed <Potatoes 

Wi{d (.ijce with Carrots and <Pars{ey 

7'he menu is served with Jlrtisan <R_g{{s and <Breads 

Coffee and 7'ea Service 

7'he price incfudes china, linen and ffatware 

Wait Staff and Chefs 

<P{ease inc{ude safes t�and 18% service charge 
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