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VtàxÜxÜá 9 XäxÇà cÄtÇÇxÜá 
Turning Special Occasions into Memorable Events 

Dinner 
 

First Course 
(Select One) 

 
Caesar Salad  

Crispy romaine leaves, toasted garlic croutons, 
parmesan cheese  

 

Italian Salad 
 Arugula, mixed greens, mushrooms, cherry 

tomatoes, & shaved parmesan with balsamic 
vinaigrette 

 

Mesclun Greens 
With caramelized pecans, crumbled feta and 

raspberry vinaigrette 
 

Mixed Greens 
With mushrooms, cherry tomatoes, cucumbers 

& shredded carrots  

 
 
 

Assorted Rolls, Breads & Sweet Butter 
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Entrées 
 

Poultry 
 

Chicken Marsala 
Chicken in a wine marsala sauce with mushrooms 

 

Chicken Champagne 
Chicken in a light cream sauce with Portobello mushrooms 

 

Chicken Saltimbocca 
Chicken breast stuffed with sliced prosciutto, sage, rosemary, garlic & Swiss cheese 

 

Chicken di Florencia 
 A savory union of spinach, red peppers, roasted garlic and bleu cheese wrapped in tender breast of 

chicken 
 

Fish 
Filet of Sole  

 With scallops & crabmeat  
 

Coconut Crusted Tilapia  
With mango & papaya 

 

Mediterranean Style Crusted Salmon 
With sun dried tomatoes & pine nuts 

 

Macadamia & Coconut Crusted Mahi Mahi 
Mahi Mahi fillets coated in sweet macadamia nuts, with papaya, pineapple 

And flaky ribbons of coconut 
 

Meat 
 

Veal Marsala 
Veal in a wine marsala sauce with mushrooms 

 

Peppered Prime Rib of Beef 
Served with natural jus 

 

Filet Mignon 
Served in a wine sauce with wild mushrooms 

 

Herb Crusted Rack of Lamb  
With a port demi glace 
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Dessert 
 

Tiramisu 
Mascarpone mousse & espresso sponge 

 

Triple Mousse 
Triple white, milk & dark chocolate mousse 

 

Tropical Passion 
Mango & passion mouse, coconut dacquoise & fresh raspberries 

 

Capital Dome 
chocolate mouse dome with marshmallow caramel center and almond slate crust 

 

Chocolate Purse  
 Chocolate hazelnut mousse & French meringue 

 

White Chocolate Mousse 
Belgium white chocolate mousse with an Oreo crust and a touch of caramel and nuts 

 
 

Coffee Service 
Freshly Brewed Superior Blend Regular & Decaffeinated Coffee 

& Assorted Teas 
 
 

 
 
 
 
 
 


