Big Band Night

Hors [D'oeuvres

(CRISFY FLATBREAD
With Prosciutto, Basil, and Bruschetia topping

(CRISFY ARTICHOKE HEARTS
With alemon garlic butter and Romano cheese

APFLEWOOD BACON WERAFFED SHRIMP
With @ Honey Ginger Glaze

(ZRILLED DUCK (JUESADIILAS
with q Spiced Mango Chutney

Dinner Buffet

CARYED ROAST SIRLOIN
With rich Denmi-Glaze and a Horseradish Smuice

FOaST CHICKEN EREAST
Stuffed unth Spinach, Feta cheese aud Pine Nuts,
Served with a fire roasted tomato sauce

(RILLED SALMON FILLET
Served with fresh Citrus plaxe unth Spiced Pecans

CREANY FISOTTO
With Feas and C Moes

EOASTED RED FOTATOES
With rosemary hutter

BROILED WECETABLES
With Pistac o Eroum Butter

EFICUREAN SALAD
k With assorted dressings

} FRESH BAKED GOURMET BREADS AND ROLLS
Dessert

WARM DARE CHOCOLATE BEREAD
FEAR CAKE BREAD
With a cream Anglaise and fresh berries

HANDMADE AMORETTI

Beverages

[CE WATER, LASFRERRY [CED TEA, SPECIAL BLEND (COFFEE, AWMD HOT TEA BAR

SPECIALTY DRINES AVAITABLE FOR PURCHASE AT THE BAR:

Special Flavored Martinis
Santa Barbara and Central Coast Wines and Wine Pairings

Sparkling Pellegrine

Full Bar Awvailable



