@T@@ﬂj& DO MENIORYY [LAN[E Cocktails & Hors d’oeuvres — 6:00PM

Progressive Dinner to Start 7:00PM

You will draw numbers to determine
T at which table you will eat each course.

Salad to be served
Mixed Garden Greens with grilled red onion rings.

PR@@ REESSIVIE @UNNE@ i i £l i
Finished with a raspberry-champagne dressing.

Links @@ﬁh@[{"ﬁ[ﬁ]@ Dinner Buffet

BBQ Ribs Fried Chicken
Music by The Reminscents Corn on the Cob with Butter
a trio featuring Baked Beans Baked Mac and Cheese
“Best of the 50s, 60s & 70s” Dessert to be served
including Root Beer Floats and Banana Splits

DooWop, Motown & Rock n’ Roll!
Regular Dinner Menu not available this evening.
$15.95++ Entertainment Fee $4.00 Special Menu will be available in the Lounge.

Host & Hostess:

Cathy & Ralph Sangiovanni Reservations Recommended

The Wine Club presents Mediterranean Dellght
Wednesday, January 20"  6:00 PM

Selected Dinner & Wines
Hors d’ oeuvres
Domestic and imported cheese display with exotic fresh frult
Served with Stellina di Notte Pinot Grlgm
Appetizer
Crusted saffron scallops with black olive tapenade and fimshed wnth a hue«i're blanc drizzle
' - Served with Chateau de Montfort| Vouutay

Salad i '
Heirloom tomato s_alad se d with Kalaniata oliy es and shaved red omons,
: laced in a nﬁ, yort wine gorgohizola vinaigrette
Served with Monsanto Chianti Monrosse
Entrée :

. Soutzoukakia wnth cheese filled eggplant-and garlic herb cous cous with grllled asparagus
' : Served with Marques De'Grinon Summa
Dessert.
Baklava and Sambuca Créme Anglalse

Served with Stellina di Notte Prosecco |
Host & Hostess: Linda and Pete Partilo ‘

Wine Club Member $57.00++ Non-Member with Wine $67.00++ Non-Member without wine $35.00++ '

All members are encouraged to join us for a gourmet dinner accompanied by exceptional wines.  Reservations are requesred
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