CeebritXZrunses Dinner

APPETIZERS /547;/77'5

A Selection of Fruit w/Fresh Mint
MEREZ FFlE
Grilled Vegetable Terrine
B W ]
Shrimp Cocktail g i=4 4% ¢
Feuillete with Mushroom and Cream Herb Sauce

Wb g b

SOUPS & #
Roasted Tomato Bisque
b § vk B
Oriental Vegetable Consommé
L= SN EF g F
Chilled Pear and Honey
gtk #isF

ENTREES = X%

Cape Hake
SR CMGRER 28
Orecchiette with Smoked Salmon
hiv e A fllgaiad
Tender Young Roasted Chicken %3 &+ %
Veal Piccata 4 = "& % p 31U £ §F
Prime Rib = FpR 2. 7% $h*t 4 2

DESSERTS 7 A4

Chocolate Croquant Royale 2 #J37 5. 4 £
Créme Brulee 7 ;%47 3=f%

Swan Puff with Chocolate Sauce = 48353754 2 £ F=f%
Apple Pithivier with Blueberry & 235 % ' fg4# v § ¥ 7+
No Sugar Added Orange Flan Custard & #% 1§ v &4
Vanilla Ice Cream A ¥ 7ki2 #%




CeebritXZrunses
SALADS #Z))#* DESSERT =

Tossed Spinach Salad with Bacon Bits
HECEE R RERFESE
Mesclun Lettuce topped with fine julienne of Red Bell Pepper

LERWmF B

THE WINE STEWARD SUGGESTS 77 47

White Wine & § 5/
Chardonnay, Edna Valey
Red Wine =% §
Merlot, Rutherford Ranch, Napa Valley

2

BB EE e PRI 2 g P2 E (Wine List) -

=
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A
Rum Raisin Ice Cream 7 4* § 5 §2/k:2 %
No Sugar Added Ice Cream & #E k2 #F
Low-Fat Buttermilk Ice Cream with Lychees
MR 2 e 2 5Lk
Today's Sherbet 4 p 2 =ik

BEVERAGES At #/

Freshly Brewed Regular Coffee 3R & w4zt
Decaffeinated Coffee 3 rhertFlevrt
Iced Coffee  ikrbeezt
Herbal Tea 4 % %

Hot Chocolate #4775 4
Tea =%
lced Tea ki &

Milk = 4m




