TITANIC DINNER GALA MENU FRIDAY—MAR 20

Titanic Dinner Event Menu:

- Appetizers — Selection of displayed canapes, crudité,
fruit, cheese, dips, etc. (Displayed in lobby during guest-
arrival)

. First Course — Starboard Salad & Rolls with Butter
. Second Course — Fresh soup of the day

e Main Course — (Guest choice of One Entrée served with
green beans boiled new potatoes)

« CHICKEN LYONNAISE- Chicken breast simmered in
white wine, served with demi-glace, caramelized onions
and herbs de Provence.

« STEAK AU POIVRE WITH RED WINE REDUCTION- Salt
and peppercorn grilled sirloin served with red wine re-
duction.

« SALMON ROAST PICATTA- Salmon Picatta with a Lem-
on Butter Caper Sauce

« VEGETABLE "MARROW FARCI"” (ZUCCHINI BOAT)-
Grilled zucchini stuffed with parmesan risotto, sweet

corn and basil.

. Dessert Course — Graham cracker crust layered with
chocolate mousse, dulce de leche and bananas, topped
with whipped cream and chocolate shavings




