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December 1, 2008 Boarad Meeting
Dinner Meniu

stmwbewg Salad

. ( ! Wild Mixed Greens, Bleu Cheese, Candied walnuts, and
strawberries

served with a fresh strawberry Vinaigrette

Sweet Balsamic Chicken

Lightly seasoned chicken breasts pawn seaved in a Balsamic :
reduction. Topped with tealian spiced ham and freshly grated |
Parmesan Cheese i

S

e I ( | Black § Blue Beef Tenderloin

Fire-roasted beef topped with demi-glas, mushrooms, and blew cheese |
crumbles

Sunset Mashed Potatoes
A blend of sweet potatoes and red skin potatoes

Marinated Greew Beans

Sweet Sensations

Citrus Pound Cake
Carrot Cake
PLstachio Browwnles
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 December 4, 2008
HoL‘Ldag Celebration
Dinner Meni

APP etizer

Boursin Cheese Bruschetta

Ewntree

Strawberry Salad |
wild Mixed Greews, Blew Cheese, Candied walnuts, |
| anol strawberries

served with a fresh strawberry vinaigrette

Beef Tenderloln with Demi Glas
Heavenly Mashed Potatoes
Marinated Greew Beans

Sweet Sensations
Chocolate or Pumpkin Soufflés




Dinner Menu

@z’[lea_’ Feach Selad

C'Zaame of! -

Fitog Mignon Deglased wich White |
Wine and Musbrooms '

Fretzel Fncrusted Chicken Bresst

| Ozazz,g'e#éﬁzzyer Glc?zﬁcz’ Salmon - |

ﬁfet
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Mzztez' Medley Vf}gf;z,‘aéfes
Coalitlower, BroccoZi, and Chzrrots and -
. Bocon 1n 4 Winter Cabbage Nest

Creamy Fotato Gratin
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Peef T endedoin with Demi-(lace

T he Tenderest of Beef Served Medium Rare

(hicken K abobs with ]:_sPano] Sauce

| ender Chicken, Red Bell FcPPcrs, & Sweet \idalia Onions served with a Rich
Tomato~E)ascd Reduction

CaPresc Salad on a Stick

[Fresh (arape T omatoes and Buffalo Mozzarella Cheese with a Sweet Balsamic
3
Glaze

Wild Gireens Strawberry Salad

T ender Mixed Gireens, Candied Walnuts, Strawbcrrics and Crumbled Blue
Chccsc served with a Fresh Strawbcrry Viniagrcttc

]:resl-: Fasta Salad

Made with Fresh Seasonal chgics with a Crcamy Alioli Dressing

Dessert
Lcmon—E)lucbcrrg (Cake with Cream Cheese lzrosting
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Brunch Mcn’
For
.a Q-A&ciIWCJJing .

ge J uice .
ruit i

Assorted Quicl—:c

.Quichc L - BacolB Suies C')

SPr‘ing chctab[c

Broccoli and c}'rc:csc-:.

]:rcnc}-n Toast Casscrolc

. Breakfast Sa usage .

Raspbcrrg Streusel mini Muffins

Herb-C rusted Peef Tcnjcr|oin with assorted rolls

Roasted Marinatcd (Green Bcans .
Vanilla Atissc and .SPr‘ing [~ ruit mini [
_ Or
Strawbcrrg Shortcake mini Parfaits
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Fred and Donna Union Celebration

Dippy Duo
Dilled Smoked Salmon Mousse
Chipotle-Infused Hummus
Served with assorted Chips and Crackers
Prosciutto-Wrapped Melon Balls

Roasted Beet Salad

with Arugula, Orange Segments, Walnuts and Bleu Cheese.

Served with a Balsamic Vinaigrette

Roast Pork with Dried Fruit Stuffing
with a Madeira Wine Sauce

Roasted Cherry Tomatoes
Creamed Corn Off the Cob

Sautéed Brussel Sprouts with Bacon Crisps

Sweet Sensations

Espresso Mocha Mini Cakes
Pumpkin Mousse Mini Cakes
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Michigan
InsPirccl
Menu

Smolcccl Salmon with MaPIc Glaze

served on toast Points

Chcrrg-Glazcd (Cornish Hens
with dried c|1crr3 stuFFing

Whippcc[ Sweet Potatoes

T omato/Fennel/(Corn Relish

Applc Cupcal«:s

ennessee
]nsPircd
Menu

Smoked Shrcdclcd Fork Crisps

Marinatcc] Flank Stcak

served with merlot gravy

Mashcc’ Fotatocs

(Greens with Sweet Ohnions
and Fancctta

ch Vclvct Cupcakcs
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