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Four-Course Experience

Course One

Choice of one of the following:

Coconut Curry Chicken Satay

Grilled curry-marinated chicken skewers served with a creamy coconut sesame sauce.
Shrimp & Scallop Vol-au-Vent

Shrimp and scallops with mushrooms, red bell pepper, onion, and gatlic in a white wine Parmesan cream, served in flaky puff
pastry.

Course Two

Peach & Blueberry Kale Salad

Kale, peach, blueberries, toasted pumpkin seeds, red onion, and feta, finished with lemon basil vinaigrette.

Course Three

Choice of one of the following:

Tuscan Salmon
Seared 8 oz salmon fillet with sun-dried tomato, spinach, chives, garlic, and Parmesan in a white wine cream sauce.

Marsala Veal Chop
Grilled 8 oz veal chop with mushrooms, bell pepper, and onion in a Marsala cream sauce, served with Parmesan garlic mashed
potatoes.

Chicken Cacciatore
Braised chicken with classic cacciatore sauce, served with linguine and garlic toast.

Gorgonzola Striploin
8 oz grilled New York striploin finished with a Gorgonzola cream sauce.

Course Four

Galaktoboureko
Traditional Greek custard layered in crisp phyllo pastry and finished with aromatic syrup.

$65.00



