
 

 
 

 

 
All dinner 

selections include 
a choice of salad, 
chef’s selection of 
accompaniments, 
fresh-baked bread 

and freshly 
brewed coffees 

and teas. 
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Sunnyside Pepper Smoked Tri-Tip 
Topped with Red and Green Bell Peppers, Red Onions, and  Mushrooms 

 
 

Royal Herb Condon Stuffed Chichen 
All-White Chichen Breast Meat, Stuffed with Cheeses, Diced Ham, Rosemary, Garlic & Sage 

 
 

Pork Tenderlion 
Cooked with a Irresistible Honey Glaze Marinade 

 
 

Sweet & Sour Teriyaki Chicken 
With Fresh Pineapple and Onions 

 
 

Mushroom Herb Chicken 
Topped with Peppers,Mmushrooms, Garlic, Cashews and Red Onions. 

 
 

Apple and Prosciutto Stuffed Chicken 
Pear Dijion with Apples and Prociutto in an All-White Chicken Breast  

 
 

Grilled Pacific Salmon 
With a Magnificent ButterLemon  Sauce 

 
 

Lamb Shish Kebab 
Cooked With a Classic Colorful Array of Grilled Vegetables and Onions 

 
 

Filet Mignon (custom cuts) 
Topped with Mushrooms and Herbs 

 
 

Hors d’Oeuvres 
May we suggest an intermezzo or appetizer to compliment your selection? 
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