
 
 
 
 
 
 
 
 
 
 
 
 

 
Hors d’Oeuvres 

Pan-Fried Calamari 
Prosciutto Wrapped Mozzerella 

 
Starters 

(Guest Choice of one) 
Field Green, Tomatoes, Fresh Herbs with Parmesan Vinaigrette 
Wedge with Bleu Cheese and Bacon 
 

Entrée Choices 
(Guest’s choice of one of the following, prepared to order) 
Filet Mignon (10 oz) 
 
Bone-In Kona Crusted Dry Aged NY Strip with Shallot Butter  
 
Roasted Chicken with Baby Potatoes and Mediterranean Olives 
 
Seared Citrus Glazed Salmon with Marcona Almonds and Brown Butter 
 

Accompaniments 
(Please choose two) 
Creamed Spinach • Sam’s Mashed Potatoes • Grilled Asparagus with Lemon 
Mosto • Au Gratin Potatoes  
 

Dessert 
Petite Cheesecake  

and 
Petite Chocolate Espresso Cake with Fresh Seasonal Berries 

 
Drinks 

Glass of Sparkling wine for each guest 


