TITANIC DINNER GALA MENU FRIDAY—MAR 20

Appetizers

e Spinach Dip served hot with fresh herbs, garlic and cheese with
tri-colored tortilla chips

« Vegetable Platter of marinated cucumber, broccoli, baby carrots,
celery marinated mozzarella & baby heirloom tomato with ranchero
sauce

First Course —

« Garden Salad (Field greens, sliced carrots, cherry tomatoes,
croutons and French Vinaigrette)

« Dinner Rolls with Butter chips

Second Course —
. Fresh soup of the day

e Main Course — (Guest choice of One Entrée)

e Dual Entrée: Chicken Piccata and Filet Mignon with Peppercorn
Whiskey Sauce

. Fish Entrée: Roasted Salmon with Bourbon Glaze

. Vegetable/Vegan Entrée: Stuffed Peppers with Roasted Vegetables
and Pomodoro Sauce

Sides

e French Green Beans roasted in basil oil with citrus vegetable spice
« Garlic Mashed Potatoes

Dessert Course —

e Chocolate Mousse with Brownies & Whipped Cream

Iced Tea & water. Additional charge for some beverages. (OYO)




