
 

 
 

First Course 
 

Soup of the Day 
 

Or 
 

Romaine leaves with Sweet Olives, Roasted Tomato, Caesar Dressing, 
Feta Cheese, Kalamata Olives, and Toasted Pine nuts 

  
Entrees 

 
Eggplant, Spinach, and Ricotta Cannelloni with Fresh Tomato and 

Basil Coulis 
 

Or 
 

Pan Seared, Oven-Roasted North American Salmon Fillet, served over 
Roasted Fingerling Potatoes and finished with Tarragon Beurre Blanc 

 
Or 

 
Chicken Roulade stuffed with Spinach, Pancetta, and Manchego Cheese 

over Garlic Mashed Potatoes and Wild Mushroom Sauce 
 
 
 

Dessert 
 

F.X. O’Reilly Ice Cream 
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