
M E N U
F E B R U A R Y  6 T H ,  2 0 2 5

COCKTAIL HOUR MENU 
Coconut Shrimp w/  
mango marmalade dipping sauce 
Mini spring roll  w/ tangy chil i 
sauce 
Spicy Tuna Tartar on a 
Wonton Crisp Mini Kobe Beef 
Cheeseburgers 

DINNER MENU 
Cold Platter 
Assorted bread and butter 
Three Bean Salad 
Classic Caesar Salad 
Romaine Lettuce, garl ic croutons, 
shaved parmesan, and Caesar 
dressing

PASTA CHOICES
Penne or Bowtie 

SAUCE CHOICES
Pomodoro, A la Vodka, Bolognese 

BUFFET SPREAD
Roasted Breast Chicken 
Lemon white wine sauce & capers

Pan-Roasted Salmon  
Fresh Tomato, ol ives,  and caper 
sauce 

Short Rib  
Garl ic Mashed Potato  
Steamed Vegetable Medley

DESSERT
Fresh Fruit Platter 
Chef ’s Selected Dessert


