DINNER PACKAGE# 2

HORS D" OEUVRES

(Please choose three)
Served during reception

Fresh Vegetable Tray w/Ranch Dip
Gorgonzola Bruschetta Crab & Shrimp Stuffed Mushrooms

Barbeque Meatballs Calamari Fritters

JOUP OR SALAD

Mini wedge salad with Bleu cheese dressing or Caesar house salad

Chef prepared soup, cream or broth (varies daily)

EATREE SELECTIONS

(Please choose three selections)
Chicken Saltimboces
Proscuitto & provolone cheese stuffed, truffled glace de poulet
Mahr Mok

Hoisin glazed, cucumber & grape tomato salsa

ScaMF/?rawns
Garlic & Pernod liqueur infused beurre blanc sauce
Veal Marssla
Veal tenderloin, wild mushrooms & Marsala infused demi glace
NewYork SJ’r/'F Steak

Herbed butter & demi glace

DESJSERT SELECTIONS

(Please choose two)

French Vanilla Ice Cream Warm Brownie Sundae

Raspberry Sherbet Apple Upside Down Pie
w/ Cinnamon Ice Cream

55.95 PER PERSON

plus tax & gratuity

Holiday Parties

All entrees a Branmor’s House Salad with choice of dressing, choice of garlic mashed potatoes

B||'thday Parties or our house rice blend, house sautéed vegetables, fresh baked bread & butter.
1 i Pricing is based upon a minimum of 30 guests or more.
WEddmg Receptlons Coffee, Tea & Soft Drinks included with the above pricing.
Rehearsal Dinners —— =

Special Occasions

Business Dinners gmm '5
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