DINNER SELECTIONS - PLAN I

4 Hour Open Bar
R 1 Hour Cocktail Hour ),
G B
q Chafing Dishes ()
Meatballs Marinara Chicken Oregenato Sesame Chicken
Barbequed Spare Ribs Veal & Peppers Italian Sausage & Peppers
Fettuccine Alfredo Eggplant Rollatini Beef & Chicken Teriyaki
Shrimp with Fried Rice Seafood Thermadore Beef Stroganoff

Assorted Hot Hors D’oeuvres
A grand selection served on silver platters with white glove service.

Main Course
Choice of Pasta
Tossed Green Salad or Caesar Salad
Baked, Rissoli or Stuffed Potato
Vegetable Du Jour = Rolls & Butter

Chicken Francaise
Chicken Paradise
Roast Top Sirloin of Beef
Roast Prime Ribs of Beef
Broiled Filet Mignon w. Mushroom
Veal Saltimbocca
Stuffed Flounder w. Lobster Sauce
Fresh Broiled Norwegian Salmon
Surf and Turf
Broiled Lobster Tails w. Drawn Butter.

Dessert Beverage
Ice Cream or Cake  Coffee, Tea, Decaf

() Choice of Available Linen Colors (’

‘ 40 Guests Minimum. ’



