" xecutive | uncheon

Salad Course
T ricolor Salad
with Arugula, Belgium E_ndive and Kadicchio with Ba]samic \/inaigret’ce
or

5OUP C{U JOUI"

I~ ntrée
(Gucsts to choose from one of the 1Co”owing)

/:///cf: of5o/c §autc’cd ina ﬁgno/fa Nut Crusi'
Honeg—Lcmon Beurre Blanc and Seasonal \/egctables

Girifled Preast of Chicken marinated with | emon, Koscmary and O/fvc OI/
Served with Roasted (Garlic Mashed Potatoes and Sautéed 5Pinac}1

5//}:cd Bccf Tcndcr/oin Served with Red Wine Sauce,
Mashed Yui(on Gold Fotatoes and Fresh \/egetables

Dcsscrt

(Guests to choose from one of the {:o”owing)

Choice of FFlouress Chocolate C ake
Fresh Fruit with Sorbet
Served with Complctc Cotfee Service

$%9.00 Fer Fcrson
20% Service Chargc, 7% Sales T ax




	Entrée
	Dessert
	Choice of Flourless Chocolate Cake 
	Served with Complete Coffee Service



