FOUNDATION RO OM FOUII{\IODCJ.\;I;“ION
EVENT MENUS

plared pinner menu

pLease pre-seLect one salLad and one dessert for entire group.

Guests must pre-seLect Entrées and counts for aLL quests are due by 11:00 am
Three business days prior 1o event.
Groups of 25 or Less have the option of choosing entrees on-site for an
additional charge of $ 4.00 per person and with prior approval.
vegetarian entrée is avaiLabLe upon request.

FIrSt course

chef’s seLected soup of The pay
Artisan Breads with courmet spreads

second course

) organic MescLun Green salLad S
ENndgLish cucumber, Baby Tomato, Mature BaLsamic vinaigrette

_ ~ “panzanellLa” salad ‘ '
Herbed Foccacia, organic Tomatoes, Fresh MozzarellLa, Red onion confit

Entrée course

New zeLand BLue Nose Bass '
orzo pasta stewed “PutTanesca” styLe with GarlLic & Artichokes

or
smoked organic AirLine chicken Breast
Asparagus Mancheqo Risotto, oven roasted Tomatoes
Aded BalLsamic syrup and chicken jus
or

“Horseradish-smoked” FiL_et of Beef TeHQerLoin .
Ggruyere yukon galLette, zucchini Ribbons, crisped onions
cabernet reduction

Third course

“vying yang” - Ny stylLe cheesecake.and chocolate Brownie
Berry compote and candied Lemon zest

strawberry Rhubarb cobbLer
“Housemade” granolLa Topping over strawberry Rhubarb compote

Assorted House Made gelLatos and sorbet

prices Do Not IncLude 7.5% salLes Tax and 20% Taxable service charge

. . other menu items are avaiLable. pLease inquire.
Prices & menu items are subject To change without notice. pLease consulLt your saLes manager
when pLanning your menu.
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