ated (wnchesn

Package

Coffee, Tea, Pop, Juices, Bread Basket,
Choice of Pasta or Salad

Chef Chicken Strudel
- $23.95

Chicken Breast, Peas, Yukon Potato,
& Carrots Baked in Buttery Pastry
Dough. Served with French Green
Beans & Cheddar Mornay Sauce

Shitake Mushroom
Chicken Marsala - $23.95
Sautéed Chicken Breast, Wild Shitake
Mushrooms, Garlic & Sweet Marsala

Wine Over Asiago Risotto, with French
Green Beans

Chicken Spiedini

- $25.95

Lightly Breaded Chicken Breast
Rolled with Cheese, Onions,

Tomatoes Served with Ammoglio
Sauce on the Side

Martha's Vineyard
Raspberry Chicken- $23.95
Marinated Chicken Breast Chargrilled

& Glazed with Raspberry Gastrique.

Served over Broccoli Cassoulet with
Roasted Sweet Potatoes

Chicken Siciliano
- $23.95
Italian Breaded Chicken Breast Sautéed

in Olive Oil Served with Ammoglio Sauce
on the side

Potato Encrusted
White Fish - $32

Superior White Fish Filet, Shredded
Potatoes & Scallion, Browned to
Golden in Butter.bServed with

Sour Cream & Seasonal Vegetable

Grilled Chicken Michigan
Theme Salad with Chef
choice of Soup - $23.95
Tender Field Greens, Marinated Chicken
Breast, Dried Cherries, Tomato Cucumber,

Red Onion, Pecans, Gorgonzola Cheese,
& Apples with Raspberry Vinaigrette

Chicken Limone
- $23.95

Italian Breaded Chicken Breast Sautéed
in Olive Oil Served with a Lemon Butter
& white Wine Sauce

Mirage Mixed Grill
- $42

The corrected sentence should

read: "Petite Filet Mignon, Grecian
Chicken Breast, Jumbo Gulf Shrimp,
Char-grilled. Served with Potatoes
Au Gratin, & Mixed Vegetable Bundle

Crispy Panko Chicken
Burre Blanc - $23.95
Tender Chicken Panko Encrusted,
Served with Basmati Rice, Lemon

Caper Butter Sauce. Blistered Heirloom
Grape Tomatoes & Artichokes

BANQUET & EVENT CENTER

Chicken Piccata
- $23.95
Sautéed chicken breast served w/

mushrooms & artichoke hearts in
alemon, butter, white wine sauce




