
Sit-down Dinner 
 Appetizer 

(Host’s choice of one) 

H Soup of the day    H Fresh Fruit Cup Supreme        

H Seasonal Melon with Black Forest Ham & Fresh Berries 

H Penne a la Vodka - our version of this classic made with tomatoes, cream, garlic & fresh basil 

Entrée Selections 
(Host’s choice of three, your guest’s choice of one) 

Strip Loin of Beef  

USDA-certified choice strip loin served with a rich demi-glace reduction 

Traditional German Sauerbraten  

marinated beef roast gently simmered until tender and served with sauce, potato dumplings & red cabbage 

Loin of Pork 
slow-roasted and served with sauerkraut & homemade mashed potatoes 

Chicken Cordon Bleu 

boneless breast of chicken stuffed with ham and Swiss cheese 

Chicken Saltimbocca 

boneless breast of chicken stuffed with prosciutto, sage, rosemary and Swiss & American cheeses 

Chicken Artichoke Parmesan 

boneless breast of chicken stuffed with artichoke hearts, spinach, red peppers & zesty Parmesan cheese 

Broiled Fillet of Salmon 

seasoned with lemon, thyme & basil 

Broiled Fillet of Sole 

seasoned with lemon and pepper 

Roasted Tilapia Fillet 

Seasoned with garlic & herbs 

Dessert 
(Host’s choice of one) 

  H Ice Cream Parfait        H New York Cheesecake  

H Chocolate Mousse Cake  H Lemon Berry & Mascarpone Cake 

Salad 
(Host’s choice of one) 

H Mixed Field Greens - with balsamic vinaigrette 

  H Caesar Salad - with croutons and parmesan cheese shavings 

H  Greek Salad - with romaine, crumbled feta cheese, Kalamata olives, cucumbers  
& peppers with a Mediterranean vinaigrette 
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