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r  DOUBLE BAKED BLUE CHEESE SOUFFLE

f  I  WILDBERRY SoUP
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DESSERTS

' f  CHILLED SHRIMP COCKTAIL
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CRAB STUFFEo MusHRooM CAPs
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! .  \  SEASONAL FRUI 'T  MEOLEY
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BAKED FRENCH ONION SOUP
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CLASSIC 'CAESAR" SALAD
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f  BROILEO ATLANTIC SALMON'
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I .  GRILLEO CHICKEN BREAST
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' .  GRILLED NEW YORK SIRLOIN STEA( '
l l  aeuane ur r rae  o  ro rer

NEw YoRK CHEESE CAKE

APPLE PIE A LA MODE

CREME BRULEE

CHocoLATE CaKE


