
DINNER

Broiled Baseball Double Thick Cut Strip Steak Woodland Mushrooms Natural Juices
Kansas City Veal Chop Woodland Mushrooms & Cognac Sauce

Beef Tenderloin Brochette Beurre Rouge
Broiled Filet Mignon Madeira Wine Sauce

Roast Prime Rib of Beef Au Jus
Veal Lemon over Rice or Pasta

Madagascar Chicken Fresh Green Peppercorn with Cognac Sauce
Chicken Cutlet Evita Corn Crusted Sun Flower Seeds, Tequila

Chicken Marsala Marsala Wine Sauce with Mushrooms
Chicken Picatta Lemon Butter Sauce with Capers

Chicken Champagne Champagne Sauce
Catalonia Chicken Romesco Sauce

De Jonge Crusted Chicken

Combination Single Breast Chicken Supreme and Roast Beef Au Jus
Baseball Cut Strip Steak Madeira and Half Breast of Chicken Supreme
Petite Filet Mignon Hotel Butter and Three Grilled Shrimp Beurre Blanc

Broiled Whitefish Fisherman’s Broth (Portugese)
Broiled Orange Roughy Orange Butter

Broiled Salmon Cucumber Sauce
Broiled Tilapia, Lemon Butter

Above Include:
Room Rental for 3 1/2 Hours

Choice of Soup, Salad, Potato, Vegetable, Dessert, Bread and Butter
Douwe Egberts European Dark Roast Regular and Decaffeinated Coffee, Herbal and Spiced Hot Teas

Private Room Set up to Your Specifications -  Fresh Cut Flowers at Each Table
Soft Background Music and P/A System
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