PRIVATE LUNCHEON MENU

Starters

Caesar Salad

Romaine, garlic, Gruyere & Parmesan cheeses,

House specialty dressing

Entrées

Grilled Fresh Salmon
Grilled & served with herbed butter

2

Tortellini
Fresh pasta filled with three cheeses, served with

a light cream & basil sauce

it

Chicken Piccatta
Sauteed in a lemon, butter, caper sauce,

served with potato & vegetable

2

Roast Sirloin of Beef
Served with potato and vegetable

Dessert

Profiteroles au Chocolat
Cream puffs filled with cappuccino ice cream,
served with hot chocolate sauce & whipped cream

Coffee or Tea

2
$30.00




