QUie s
CALIFOR l1A BISTRO
Plated Lunch

FIRST COURSE (SELECT ONE)

K

%

. Traditional Caesar Salad

. Mixed Sweet Greens with a Mustard Shallot Vinaigrette

. Tomato & Gorgonzola Salad \ (:

. Tomato Soup \\ ’ A\
. Cream of Broccoli Soup

Add Choice of Soup or Salad for $3 pp

ENTREE (SELECT TWO)

. Parmesan Crusted Chicken Breast on Angel Hair with Tomato Garlic

Concasse, Asparagus and Gorgonzola Cheese

Scottish Salmon Salad over Mizxed greens, Shaved Cucumber, Red Onion
and Scallion Vinaigrette
e Chicken in Puff Pastry with Broccoli, Saffron Rice, Toasted Almonds and

a Parmesan-Garlic Cream Sauce

Grilled Meatloaf with Sauteed Mushrooms and Onions, Cabernet Sauce
and Garlic Mashed Potatoes

. Fettuccine with Tomato, Fresh Basil, and Parmesan in a Light Herb
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Cream Sauce

DESSERT (SELECT ONE)

. Tiramisu
o Sorbet
. Fresh Berries with Cream

$35 PER PERSON

Unlimited Coffee, Iced Tea, Lemonade and Soft Drinks: $2.50 per person g

Mandatory 20% Gratuity
Bangquet Wine starts at $30/bottle (Red/White)
We require parties of 16 or more to submit final entree
counts prior to event. 15 or less may order during event.
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