Tagliatelle with Roasted Chicken
Tossed in olive oil and lemon cream
with sun-dried tomatoes

Duck Breast a 'Orange
The old-time favorite, oven roasted until crisp and
served with Grand Marnier sauce, braised red cabbage,

e S e pea pods, carrot julienne and William potato
She & rise Whole Roasted Tenderloin of Beef
of's Am! X mollsse On an earthy bed of calvados-spiked mushroom
Ch o and d““\,ouche ragoit, with baby vegetable medley, braised onion
M“?btioaspatﬁgus . and mashed potatoes
Wi
Grilled Lamb Chops with
@ X 2 Oregano and Apple Chutney
S Drizzled with mint oil, served with butternut
Fhe D galad 4 squash, and sautéed cherry tomatoes in pesto
'S
ter O ef RV uﬁo‘mdea Sautéed Shrimp Provengal
Masd paby B 1| pepPe” i Scented with Mediterranean herbs, garlic
gelect® cumbef‘bedt'\u\l’-d.w ' ‘and tomato concassée, served with florets of
with ¢V wmato"-s‘ aC dressi™ crisp, tender broccoli

Apricot Glazed Salmon
Served with baby vegetable medley,
saffron-scented new potatoes and a

soy, garlic, ginger splash

Wild Mushroom Strudel
Selected forest mushrooms, spinach
and feta cheese rolled in phyllo dough
and baked until crisp and flaky, served &
with a Thai red curry sauce




