T he Onvieto

Cocktails and Dinner Menu

During Cocktails
A Sclection of Three of our Butler St}jie Hors d'oeuvres
A Displag of Domestic and lmporte& Cheeses gamished with
Fresh [Fruit and Assortccl Breads

Salad Course
Mixed Baby (Greens with a 5herr9 and [Herb \/inaigrette

[~ ntrée

(Gucsts to choose from one of the Fo”owing}

Fan-Seared Breast of (Chicken with Sundried T omatoes,
Green Beans and Toastecl Almon&s

Local Fresh [Fish in Season, served with CI’ICPS Choicc of
Accompaniments and (Garnish

Roast Tencler]oim of BCCF served with Wild Mushroom Sauce,
W!’liPPCCJ Yukon Gold F’otatocs and Sautéed A]mond [Haricot Verts

Dcsscrt
(Guests to choose from one of the Fo”owing)

| emon | artor Sorbet with [resh [Truit
Served with Coffee, T ea and PBrewed Decaffeinated (offee

$ 62.00 per Ferson
Flease add 20% Service Charge, 7% Sales Tax
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