A guite

Bruschetta included
CHOICE OF

Cream of mushroom soup with truffle fusion
or
Mixed green salad with tomatoes, cucumbers, strawberries, mandarins
and gorgonzola cheese with a strawberry vinaigrette

ONE OF THE FOLLOWING ENTREES

Seafood Occasion
Linguini with 4oz. shrimp, scallop, clams, roasted peppers, snow peas
and baby spinach in an olive fusion wine sauce

2
Black Angus Beef Tenderloin

80oz. Black Angus tenderloin with kalamata olives and a Merlot demi-glaze
Served with creamy mashed potatoes and fresh vegetables

3

Alberta Bison Sirloin
8oz. Grilled Bison sirloin with a red wine demi-glaze topped with a gorgonzola cream sauce
Served with creamy mashed potatoes and fresh vegetables

4
Grilled Vegetable Delight

Layers of tofu, eggplant, Portobello mushroom, zucchini, sweet yam, sweet pepper
and goat cheese with a white wine and red pepper cream sauce

5

Smoked Salmon
Naturally smoked salmon with pesto white wine cream sauce
Served with creamy mashed potatoes and fresh vegetables

TO FINISH

Tiramisu or Creme Brulée
Coffee or Tea



