The Art of fine food
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First Course:

Baby Greens
With White Balsamic Vinaigrette
and Baby Vegetables

Entree Selections:

Portobello Wellington
With Toasted Pecan Goat Cheese Mousse, Braised
Greens and Zinfandel Reduction

Mediterranean Chicken

A Roasted Airline Chicken Breast Served over
Artichoke and Wild Mushroom Purée with
Sundried Tomato Polenta and Vegetables

Tri-Pepper Seared Salmon
With Ribbon Cut Vegetables over Forbidden Rice
With Sweet Shoyu and Shiso

Grilled Ribeye Steak

With Brandied Green Peppercorn Sauce

Dessert Choices:

*Sorbet Trio
*Traditional N.Y.Cheesecake
*Macadamia Nut Tart



