AT CURTAIN CALL

CARVED PRIME RIB
Horseradish Mousse and Au Jus

GARDEN SALAD

Mixed greens — on side: cucumber, [ull’erme carrots, red onions, tomatoes,
artichokes, crumbled goat cheese, croutons
Dressings: Russian, Mayfair

SPINACH SALAD
With walnuts, dried cranberries, oranges, raspberry vinaigrette on side

ORANGE MARINATED BEETS

CHICKEN BREAST “KIEV” STYLE
Chicken breast lightly breaded with herb butter sauce

FRESH NORWEIGAN SALMON
Baked salmon with dill sauce

POTATO LATKE WITH APPLE CREMA
ROASTED WINTER SQUASH
VEGETABLE MEDLEY
ROLLS AND BUTTER

DESSERT BUFFET

Triple chocolate cookies, caramel apple cheesecake, Challah bread pudding with rum sauce,

Lemon poppy seed pound cake, strawberries, and whipped cream

39.95 per person (includes all non-alcoholic beverages, tax and graturty)




