American Menu

N
IDOCLOATTE

Banquet And Catering
Deewan Four Course Menu Boneless Breast of Chicken (Select any One)

* Horsderves * Pecan crust with a maple sauce
* Pasta * White wine sauce with mushrooms
* Entrée, with choice of starch and vegetables ¢ Marinated with rosemary-orange sauce
* Dessert * Lemon-garlic with caper sauce
¢ Assorted soft drinks * Francesa - lemon orange caper sauce.
» Coffee & Tea will be charged $2.5 /person * Marsala-mushroom with gravy.
* Any Additions will be charged $3 /person. * Chicken parmigiana-marinera & serve on bed on fettuccini.
American Menu will be an additional charge. « Stuffed chicken breast with spinach & roasted red peppers.
*» Baked chicken breast with basil, tomato & mozzarella cheese.

Horsderves - (select any Two)
* Vegetable eggroll :
» Spanakopita:-Spinach & cheese filos Pasta Selection (Select any One)

: As.paragus il * Lasagnia with the option of vegetables & non-vegetables.

* Crispy battered green beans o (e el

* Portobello mushroom filo purse * Penne A'la Vodka with the option of vegetables & non-vegetables.
* Cheese calzone * Rigatoni with alfredo sauce.

* Jalapeno poppers * Fettuccini with pesto sauce
» Santa-fe Southwestern chicken eggrolls P :

* Chicken cheese quesadilla

* Chicken cheese quesadilla cornucopia . .
« Battered onion rings Veg. Selection (Select any One) Salads Selection (Select any Two)

* Barbequed chicken wings * Eggplant Napoleon * Cesar salad
* Chicken satay * Eggplant rolentini * Pasta salad
* Asian style chicken satay * Vegetable augratin * Garden green salad
¢ Chicken Hawaiian kabab * Sautéed mix vegetables * Corn salad
* Breaded shrimp fry * Creamini spinach * Mix beans salad
* Mini Crab cake * Grilled vegetables * Potatoes salad
» Thai chicken spring rolls * Roast potatoes * Toss salad
* Mini assorted quich * Mashed potatoes * Argula salad
* Potatoes veges * Parm salad
” : * Potatoes augratin All these salads serve with types of dressings
é n t zee * Vegetable Pot Pie like Italian/ranch/ceaser/balsamic/vinegrette.

Cajun Salmon

White wine sauce with dill. .
Herbs crusted salmon Dessert Selection (Select any One)

Imon with lemon r .
Salmon with lemon caper sauce ¢ Chocolate mousse cake

Swordfish Caribe . « Strawberries and vanilla ice cream
Roasted red pepper and garlic sauce. o Créme Brulee
Lemon Talapia * Bread Pudding

Talapia serve with lemon cream sauce.
Stuffed salmon

Salmon stuffed with Crab meat &

asparagus & served with tomato basil sauce.
Lamb & Sea Food will be an additional charge.

* Chocolate Pot de creme
* Profiteroies
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