The Family Dinner

Minimum 50 persons required

SOuUP
(choose one of the following, to be served individually)
Minestrone / Cream of Broccoli / Tomato Cream / Tortellini / French Onion
Potato Leek/ Roasted Red Pepper and Potato / Cream of Asparagus/ Cream of Chicken Leek
Creamy Brie and Mushroom

SALAD
(Choose one)
Tossed Mixed Greens with Assorted Dressings

Caesar Salad with Creamy Dressing

Greek Salad

Spinach Salad with Bacon and Mushrooms
Boston Bibb L ettuce, Mandarin Oranges & Pine Nuts

Waldorf Salad, Apples & Walnuts

ENTREE
(Choice of two served family style)
Roast Sirloin of Beef served with rich gravy and horseradish
Supreme of Chicken served with leek wine sauce
Stuffed Roast Loin of Pork with apple brandy glaze

POTATO
(choose one)
Parsley Buttered New Potatoes/ Chateau Potatoes / Parsley Buttered Parisienne Potatoes
Garlic Croquette Potatoes / Grilled Polenta/ Wild Rice / Seasoned Orso
Baked Sweet Potato

VEGETABLE
(Choose two)
Steamed Cauliflower / Gingered Carrots/ Seasoned Y ellow or Green Beans
Asparagus/ Fresh Broccoli / Sautéed Snow Peas/ Garden V egetable Stir-Fry (no second choice)

Fresh Rolls & Buitter

DESSERT
(Choose one)
Cheesecake topped with fresh strawberries / Coupe Romanoff (seasonal) /
Chocolate Mousse / Créme Brulee topped with assorted berries
Peach Melba/ Fruit Crepes with warm glaze

Coffee, Teaor Milk

$28.00

Enhance your family dinner with any of the following courses
Antipasto - add an additional $4.50 per person
Pasta Dishes — add an additional $2.50 per person
Seafood Platters — market priced
Fruit Platters — market priced

Optional Dessert Buffet Style Table $2.00 additional per person
(minimum 75 persons for Dessert Buffet Style)



