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Tossed Green Salad with Assorted House Made Dressings
Southwestern Caesar Salad with Barbecue Chicken
Barbecue Beef Brisket with House Made Barbecue Sauce
Pull Pork Sandwiches with Carolina Style Sauce
Fresh Cole Slaw
Jalapeno Corn Bread
Cowboy Beans
Dutch Oven Potatoes

Dessert
Warm Black Cherry Cobbler
Strawberry Short Cakes

Beverages
Arizona Iced Teas, Raspberry Lemonade, Assorted Soft Drinks
Seattles Best Coffee, Tazo Teas e Bottled Water
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Mixed Field Greens with Raspberry Vinaigrette
House Made Macaroni Salad
Home Style Potato Salad

Selection of Prime Deli Meats to Include:
Rare Roast Beef, Black Forest Ham, Mesquite Smoked Turkey Breast,
Cotto Salami, & Shaved Pastrami

Assorted Domestic I Imported Cheeses to include:
Aged Vermont Cheddar, Piccante Provolone, Imported Swiss,
Monterey Jack, Havarti Dill

Assorted Fresh Baked Rolls, Croissants &l Breads
House Made Mayonnaise, Dijon Mustard, Yellow Mustard,
Horseradish, Pesto Mayonnaise, Sun Dried Tomato Mayo

Dessert
New York Cheese Cake, Triple Chocolate Brownies,
Fresh Baked Cookies
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Soup

Minestrone alla Milanese

Anti Pasta
Hearts of Palm, Bay Shrimp, Roasted Red Peppers
Imported Salami eI Pepperoni, Marinated Mushrooms,
Artichoke Heart &I Provolone Piccante

Caesar Salad
Crisp Hearts of Romaine with House Made
Caesar Dressing with Garlic Croutons

Ossobucco alle Vendure di Polenta
Braised Veal Shanks with Creamy Lemon Basil Polenta,
Portabella Mushrooms with Gorgonzola

Chicken Parmesano
Boneless, SKinless Chicken Breast lightly breaded and baked with
Parmesano Reggiano and Fresh Tomato Sauce

Ziti Alfredo e Sautéed Zucchini

Dessert
Tiramisu

New York Cheese Cake with Raspberry Coulis
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Chilled Icebery lettuce with Bay Shrimp ¢ Creamette Dressing
Hot Crab € Artichoke Dip with Assorted Crackers
Peel-n-eat Shrimp with Cocktail Sauce and Cajun Style Remoulade

Stuffed Sole Cardinale
Fresh Petrole Sole filled with Crab eI Shrimp
Poached in Fish Court Bouillon, topped with
Cream Béchamel Béarnaise L Toasted Almonds, Jumbo Asparagus

Lobster Thermador
Marine Lobster Sautéed with Shallots, Mushrooms,
Roasted Peppers eI Shrerry, served in the shell
Duchess Potatoes ¢ Spring Peas

Pan Seared Salmon
Topped with Sauce Béarnaise
Parsley Potatoes and Sautéed Baby Spinach

Dessert
Key Lime Pie
Triple Chocolate Truffle Torte



