Showcr Bu#ct

The Perfect E)cginning
Artisan C!‘)CCSCS with Fort Wine Honcg and Assorted Crackcrs served with FFCS}‘I [Fruit and Bcrries

bu#ct
Demi T asse SOUP clujour

Mixed (Garden (Greens with Champagne \/inaigrette

Filet TiPs ina Feppercom Sauce, Bourbon PBraised Short Ribs or
BCCF TiPs with Button Mus!ﬂrooms ina Red Wine Sauce all accompaniecl }39 Garlic Mashed Fotatoes

Sauté Clﬂickcn Sca”opine Presentec{ on Fila{: Style Rice with Ar‘tichokcs, F]um T omatoes and White Wine
or

Fan Seared [French Breast of Chicken with Chippolini PBalsamic Demi Glaze and Creamy Pancetta Folenta
Paked Salmon with Creamed |_ecks or Seared T ilapia with Pincapple Beurre Blanc
Penne Pasta con Vodka with Peas and Prosciutto or Rigatoni with Marscapone (Cheese
Seasonal Vegetable du Jour

Assorted Breacl Basket

Bcvcragc Station
Homemade Sangria with White and Rccl Wines
Fresh Prewed Jced T ea

Soc{a

Dcsscrt
Coﬁcee, T eaand Decageinatecl Coﬁcee

Custom 6howcr Cake
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