| DINNER FOOD
ODYSSE Y| sanon
CHEF’S CHOICE OF HORS D’OEUVRES

SALADS

Apple and Strawberry Pecan Salad
Fresh Mixed Greens with tart Granny Smith Apples, Caramelized Pecans, Ripe Strawberries, Fresh
Tomatoes and Crumbled Bleu Cheese, tossed in a Raspberry Vinaigrette

Caesar Salad
Crisp Romaine Hearts tossed with Classic Caesar Dressing, Herb Croutons and Parmesan Cheese

ENTREES

Penne Rigatta au Gratin
Imported Penne tossed with Broccoli, Mushrooms, Red Peppers and Smoked Gouda Cream Sauce

Roasted Chicken Santa Cruz
Pan-Roasted Chicken accompanied by Vegetable Ratatouille drizzled with Chipotle Tomato Cream Sauce

Argentinean Salmon and Tilapia
Pan-Seared Salmon and Tilapia fillets marinated in spicy Chimichurri Sauce served with Sweet Corn
Hominy Posole and crispy Corn Tortilla Strips

CARVED TO ORDER

Black Pepper Crusted Sirloin
Roasted whole with natural Juices and served with Horseradish Cream

ACCOMPANIMENTS

Red-Skinned Mashed Potatoes
Herb-Roasted Fresh Seasonal Vegetables

DESSERTS

Assortment of Freshly Baked Pastries and Fresh Seasonal Fruits and Berries

Menu items are subject to change.



