
Catering Menu
$27.95 Per Person Plus Tax & Gratuities

Choice of one

 Baked Salmon
Fresh Atlantic salmon filet baked with fine herbs.
Served with a Fresh Dill Cream sauce with Baby shrimp

 Chicken Cordon Bleu
Fresh breast of chicken stuffed with havarti cheese, black forest ham and
Danish bacon.
Topped with a Supreme Sauce

 Mongolian Beef
AAA Sirloin Steak marinated with the Chef’s Herbs & Spices.
Served with dipping sauce

Includes:

 Imaginations Salad
Mixed Greens tossed w/ Vine-ripened Tomatoes, Seedless
Cucumbers, Red Onions, Hearts of Palm, and Fresh Strawberries.
Topped with a Raspberry Dressing

 Homemade Dinner Rolls & Herb Butter
 Seasonal Vegetables
 Oven Roasted Potatoes – tossed with olive oil, garlic & fresh

herbs and spices.

 Homemade Cheese Cake with Fresh Fruit Sauce
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