GAS 2010 REUNION - BANQUET MENU

STARTERS

Traditional Italian Wedding Soup

Caesar Salad with Herb Croutons and Parmesan Cheese

ENTREES

Apple Walnut Chicken
(baked breast of chicken stuffed with an apple-walnut dressing sauce)

Roast Top Sirloin of Beef
(sirloin of beef accented with fresh herbs and garlic, burgundy wine, and wild mushroom sauce)

Seared Atlantic Salmon
(pan-seared filet of North American salmon accented with a lemon-dill sauce)

FRESH SEASONAL VEGETABLES
CHEF’S SELECTION OF RICE OR POTATOES
HEARTH BAKED BREADS AND CREAMY BUTTER
NEW YORK CHEESECAKE

BEVERAGES

Freshly Brewed Columbian Coffee (regular and decaffeinated)
Selection of Imported and Herbal Teas

Freshly Brewed Iced Tea



