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DINNER BUFFET #1

STARTERS
Chef’s Selection of Soup du Jour

California Greens with Tomato, Bell Pepper, Cucumber, Avocado & Feta Cheese
with Oregano-Dijon Vinaigrette

Marinated Mushroom Salad w:#h Lemon & Coriander

Imported Cheese Platter with Crunchy French Baguette

ENTREES
Grilled Tri-tip of Beef, Marchand du Vin Sauce

Baked Salmon Filet, Black Pepper-Red Wine Demi-Glace
Fresh Vegetable Medley

Potatoes Lyonnaise with Thyme & Caramelized Onions

DESSERT

Assorted Mini Pastries

$52-9 per person
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