OSEPH SMITH

MEMORIAL BUILDING

RESTAURANTS = WEDDINGS » CATERING

Menu

Celebration Buffet
Mixed Green Salad with Condiments and Dressing
Assorted Seasonal Fruit Tray
Entrees
Chicken Oscar (GE)- Sautéed Chicken Breast topped with Lobster Mix, Asparagus and Bernaise Sauce
Prime Rib (GF)- Rib Roast of Beef with au jus
Citrus Soy Salmon - A delicate Pacific Salmon Filet marinated in a sweet Soy Citrus Glaze served with Sesame scented
Jasmine Rice and Cucumber Red Pepper Slaw
Shrimp Bowl
Rice Pilaf (GF)
Lion House Rolls with Honey Butter
Raspberry Lemonade

Dessert: Chocolate Three Layer Cake, or, House Créme Brillée (GF)



