
Prepared by Chef Ben Ortiz & his staff 

Tossed Sa lad  

Garnished with tomatoes, cucumber and croutons, with Italian, Ranch and    

Raspberry Vinaigrette 

Carv ing S tat ion  

European tenderloin with mushroom gravy 

Ent rees  

+ Sautéed breaded chicken breast with lemon sun dried tomato Beurre Blanc  

+ Fresh salmon with fresh herb Beurre Blanc 

S ides  

+ Chef ’s gourmet macaroni and cheese 

+ Mixed zucchini, yellow squash, julienne carrots and broccoli  

+ Spinach red pepper rice pilaf  

+ Buttered corn 

+ Mashed potatoes 

+ Rolls and butter 

Desser t  

Peach cobbler and dark chocolate cake  


