Function Menu 1

[~ ntrée:

SPinach & Kicotta Ravioli — SPinach & Kicotta Ravioli toPPcd W/Basil & | omato
Salsa

5alt & FCPPcr Calamari - Salt & FCPPcr Calamari on a bed of babg Koc‘(ct &
toPPcd w/Oweet Balsamic Dressing

T hai Beef Salad - Thinlg sliced Beef Marinated on a bed of mixed | eaf Salad &
toPPcd W/Honcy & 503 Vinaigrctte

Main Course:

Girilled FFillet of Fish ~ Girilled & toPPcd w/|_emon Butter Sauce

Fillet of Beef - Chargri”cc] fillet of Beef & toPPed W/Branclg Cream Sauce
Breast of Chicken —~ Paked Preast of Chicken toPPcd w/ | omato & Plack olive

Salsa

Dcsscrts:

[Homemade T iramisu — Lagcrs of Ladg Fingcrs tOPPCd with Liquorcd Mascarpone
Fro{:itcrolcs - Pro{:itcrolcs filled w/ Liquorcd (ustard & toPPcd W/Almonds & ot
chocolate Fudge

A” main courses are served altcrnatelg & all are accomPanied with seasona

vcgetables, & Potatoes

Dinner Ro”s & butter
Teas coffee

$34.50 per person




