> Nhower Tacfaye D

4 hours

S Yncludes =
riuit Punch Bowl (with Vodka & Plain) Served one hour before Dinner
Custom decorated Sheet Cake Umbrella and Gift Table
Color coordinated Napkins Microphone / PA system Floral Centerpieces

> Dinner o
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Fresh Fruit of the Season with Honey Lime Dressing ¢ Tuscan Minestrone Soup
Chicken Noodle Soup ¢ Choice of Cream Soups

(28] (Sa[aof@

Chef’s Tossed Salad with choice of two Dressings ( Italian , Thousand , French, Ranch, or Cream garlic)
(Antipasto salad or Caesar salad $1.00 extra per Person)

= Entree @0
Grilled Elmcrest Chicken Salad - Grilled Seasoned Chicken Breast, mixed greens, Artichokes, Hearts of Palm

with choice of dressing (no Veg or Potato included) . ........................... 17.00
Baked Stuffed Shells with Ricotta, Marinara Sauce Melted Mozzarella (no Potatoincluded) .. ....... ... .. .. ... ... ..., 1750
Chicken Bracciole, Sliced stuffed chicken breast with prosciutto, three cheese in light tomato sauce over Fettuccini (no Potato) . . . . . 18.59
Boneless Breast of Chicken any style . ........... ... . . 18.9
Vesuvio  in herbs, garlic and wine Supreme seasoned breading with creamy veloute sauce
Francese  sauteed in Lemon and white wine Parmigiana sauteed with meat sauce and mozzarella cheese

Marsala  Fresh sliced mushrooms and marsala wine Sorrento Chicken Breast & Eggplant Parmigiana meat sauce

rovolone ch
Umberto  Fresh Tomatoes and Provolone Cheese Chihuahua l())r‘zl)i\;%:, rzg ;egsreeen peppers, melted Chihuahua
.. Cheese on a bed of mild salsa
Provini Leg of Veal prepared Francese, Marsala, Vesuvio or Umberto Style . . . . v v v v v v v i v i e e e e e e e e e e e e e e e e 2200
Baked T11ap1a Piccata Lemon CAPET SAUCE &« v v e v e e et e e e e e e e e e e e e e e e e e e e e e e e e e e e 19.90
Eggplant Parmigiana Marinara sauce , melted mozzarella . . . . . .« .ot vttt ettt et 17.50
Roast Prime Rib of Beef - Aujus (802 ) « oo oo oot 2200
Broiled Petite Filet Mignon with mushroom cap (602.) « .« .ot ott e et ettt e e 25.00
Combination Plate: Breast Of Chicken ( any style ) and Roast Sirloin of Beef ................ 19.%
Breast Of Chicken ( any style ) and Roast Loin of Pork .................. 20.00
Breast Of Chicken ( any style ) and London Broil with Mushrooms . ... ... 20.%0
C@Ueye/agfes oD %) %/G/O &£ y?lb’é @D
Fresh Cut String Beans Almondine Baked Idaho
New Peas with Mushrooms and Onions Dutchess Whipped Potato
Medley of Italian Vegetables Roasted Rosemary Potato

Vesuvio Style Potato
Rice Pllaf (Onions, Mushrooms, Butter, cooked in Broth)
Spanish Rice ( Tomatoes & Mild salsa)
Fresh Twice Baked Potato ($1.00 Extra)

Glazed Baby Carrots and Broccoli Florets
Julienne of Zucchini and Carrots

Shower Cake with choice of Ice Cream

@ Leverages &
Coffee » Tea ¢ Milk ¢ Decaf

Mostaccioli or Rotini served Family Style . ...... ... ... .. . . . . 1.9
Pitcher of Soda Coke ¢ 7up o Diet ....... ... 5.00
Glass of Soda . ... 1.9

Minimum of 50 People ® 18% Service charge and current sales tax added to bill ® Prices subject to change
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