MENU
Appetizer

Red Borscht Soup

An eastern European soup made with beets and garnished with sour cream and chives
or

Strawberry Spinach Salad
Fresh sliced strawberries, sliced mushrooms and candied pecans
with a strawberry maple vinaigrette

Entrée

Choice of
Steak Oscar
Broiled beef tenderloin filets (Medium) topped with buttery crab meat, asparagus

and Béarnaise sauce
or

Brie and Mushroom Stuffed Chicken Breast Wrapped in Bacon

Topped with a white parmesan and mushroom sauce
or

Seafood Tri Wrapped in Phylo Pouch
Pan seared salmon, shrimp and scallops wrapped in phylo topped
with a lemon, garlic and dill cream

Dessert

White Chocolate Raspberry Cheesecake
Raspberry sauce is swirled into a creamy white chocolate cheesecake.

Garnished with white chocolate curls and raspberry maple syrup
or

Cafe Mocha Ice Cream Cake

With fresh strawberries and coffee flavoured chocolate sauce
or

Molten Chocolate Cake
Chocolate Cake outer crust, with a chocolate pudding-like sauce

Cost:  $49.95 Per Person (plus gratuity and tax)
Dinner @ 7:30 pm Dance @ 9:30 pm
Music: DJ




	TICKETS AVAILABLE AT THE OFFICE!!!

