cAIison EPark SPrincess Dinner

(4 Hour Affair)

C@/Mzm;mgm SCoast

C@(Zimt “Course
Choice of

Fresh melon in Season with Prosciutto Di Palma on a bed of Mesculan Salad
or
Cold Antipasta Napolean
(Fresh Mozzarella, Roasted Pepper, Grilled Eggplant, Zucchini, Plum Tomato and
Prosciutto stacked and drizzled in Pesto Olive Oil on a bed of Mesculan Salad.

SSecond Course
Cyom “Choice off

Chef’s Specialty Soup or Pasta

yom‘ C@u&s‘t’s “Choice off Gutrees (Choice off SChree)

French Breast of Chicken Dijonette- Roasted French breast of chicken
served with Dijon mustard sauce.

Roast Prime Rib (roasted, sliced, served with natural au jus.)
Veal Princess - Topped with Mozzarella, Asparagus and Pimento with
Perigourdine Imported Mushroom and Black, Olive Sauce.
Talapia - Pan Seared encruste with almonds and concasse tomato.
All Entrees served with Roasted Potato and Bouquetere of Vegetables

Qe&sezt
Occasion Cake served with coffee, tea, decaf
Also included
* Demi Tasse Carte served with Sambuca, Anisette
* Unlimited Premium Liquor, Wine, Beer and Champagne
® Colored Linens * ®Place Cards ® Direction Cards
* French White Glove Service

Quoted at

Plus Tax




