Y

7 WA s —.,
gF ;s
N g Y b o
-=‘ e
=l b
oz 7 -
s,
¥ 3 4

o
Shower &Wenu

(4 Hour Affair)
Unlimited C@kﬂm;mg%e SStation off SAimosa or SBellini

gz'm‘ Course
Choice off One

Cold Antipasta Napolean
(Fresh Mozzarella, Roasted Pepper, Grilled Eggplant, Zucchini, Plum Tomato and
Proscuitto stacKed and drizzled in Pesto Olive Oil on a bed of Mesculan Salad.)

or

Pear and Walnut Baby Green Salad with Raspberry Vinaigrette

Second “Course
Cyvm “Choice oﬁ:

Chef’s Specialty Soup or Pasta

yom guest’s Choice ()ﬁ Gontrée (Ghoice off o)

French Breast of ChicKen Dijonette - Roasted French Breast of ChicKen
served with Dijon mustard sauce.

Roast Prime Rib (roasted, sliced, served with natural au jus.) $

Veal Princess - Topped with Mozzarella, Asparagus and Pimento with
Perigourdine Tmported Mushroom and Black Olive Sauce. $

Tilapia - Pan Seared encrusted with almonds and concasse tomato.

All Entrees served with Roasted Potato and Bouquetiere of Vegetables.
Unlimited soft drinks.

@@esse%

Occasion Cake served with coffee, tea, decaf
Also included
* Demi Tasse Carte served with Sambuca, Anisette
* Colored Linens ® Place Cards ® Direction Cards
* French White Glove Service




(,thz'am

Wine $ per bottle

Open Bar §
Fried Calamari and Shrimp Platters $

Viennese Platters, Mini French Pastries,
Strawberries dipped in Chocolate,
Fresh Fruit, and Butter CooKies on Tiered Platters
presented on Guests Tables
$

Quoted at

plus tax
plus service charge




