Ckiers Delight

First Course
Alpihe Fohdue
Served with French Bread and Fruits

Second Course

Mixed Spring Greens with Candied Walhuts,

Gorgonzola ahd Pears
Tossed in BalsamicC Vihaigrette

Third Course
Filet Mighon with Herb Butter
Served with Mountaih High
Garlic Mashed Potatoes
And Honey Ginger OrganiCc Carrots

Fourth Course

az:onfz’t :7;1/;68

ﬁr&t Gourse
Lobster Bitesin tmmy Lemen eﬁre.c.u'nj
Fssortment of jmfortef Gheeses
Served with GSEJQZt;f{}/, Grackers and Tresh Truits

decond Gourse
Tomato oEz'Jgue 3%{])
Weth Fresh ?ft;rlf and Goat Gheese Groutons

Third Gourse
f]’iw.n’on Fruit Sorbet

ﬁvurt/t" (Cour.se
?f&my and Lavendor &a.stef "Chicken
Served with Hoart 3/:757:&[ Potatoos u Goratin

Chocolate Whoopie Pies nd Now Baby Viegevables
Dense and Rjch Chocolate Cakes
Sandwich a Silky Marshmallow Filling Fifih Gourse
O Cloud %';w «gg.gbﬁeny Ghocolate ﬂz‘:vu.me
Wk %j Gream
Del Mar Winter Warmer

Where the Surf Meets The Turf....

First Course
Shrimp Cocktails

Second Course
Crab Cakes Served Over
Mixed Spring Greens

Third Course
Lobster Tail with Lemon Butter
And Filet Mignon Topped with
Herb Butter Sauce
Served with Golden Horseshoe
Potatoes Au Gratin and French
Green Beans

Fourth Course
Kentucky Derby Cake
(Available with or without
Bourbon)

First Lourse
Baked Brandy and Nut Brie
With Assorted Srackers and Fresh Fruits

Second Course
Rearty White Bean Soup with
French Bread

Third Course

Filet Mignon with Stilton and Green
Pepprreorn Sauce served with
Roasted Asparagus and Twice Baked
Potators
Fourth Course
Chacolate Fondus
Served with Marshmallows, Bananas,
Strawberries and Lream Puffs




Moonstruck

First Course
Antipasto Salad

Second Course
Caesar Salad with
Grape Tomatoes and Garfic Croutons

Third Course
Chicken Parmigiana
Served with Fresh Garlic Bread
And Angel Hair Pasta

Fourth Course

Tiramisu

Pty Night
Wifs Mushroom Bouchees

Secand Cowwe
Sraditional Greck Salad
With Feta, Cucumber, Obises, and Red Onion
Shind Come
Choice or Guilled Swordfioh basted with Honey
Sevsod with Frah Croamy Dill Sauce o
Salmaon &n Fapiflate
Dreased with Sresh Ierhs and Bubter,
Lemon Guice and White Wine
Seried with Golden Dutch Potatocs and Jericot Verts
Souith Comve

Chocolate Macadamia Nt Sort




