Hors D’Oeuvres Menu (5:15pm-6:30pm)
Shrimp Ceviche in a Shooter Cup
Bacon Wrapped Quuail Bites
Marinated Beef Tenderloin K’Bobs
Olive Chutney Crostini’s

Salad Wedge of Iceberg Lettuce _‘

Topped with Sliced Cherry Tomato, Crumbled Blue Cheese
and Smoked Diced Real Bacon Bits, Pickled Red Onions :

Served with Italian and Gorgonzola Dressing

Seated Menu (6:30pm)
6oz Choice Black Angus Filet Mignon with Mushroom
Wine Sauce

6 Inch Skewered Bacon Wrapped Shrimp Diablo’s (3 Per
Skewer)

Twice Baked Potato

Medley of Vegetables
Basket of Assorted Dinner Rolls with Creamy Butter

Dessert Service
White Chocolate Raspberry Cake Garnished with Whipped
Cream and Mint

Iced Tea and Water




