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MARCH 5 - 14, 2010

7th ANNUAL

Dinner for $25
Includes your choice of one appetizer and one entree option.

Appetizer Options:
Shrimp and Tomato Bruschetta

Tiger prawns, tomato, parsley, onion, garlic,
virgin olive oil and a touch of orange juice with

grated orange peel.

Five Onion Cream Soup
Leek, yellow onion, garlic, shallots and green onion.

Served with asiago and aged cheddar cheese toast.

Entree Options:
Medallions of Pork Tenderloin 

Topped with chanterelles and porta bellini mushrooms 
sauteed with butter, white wine, garlic and parsley. 

Baked with gruyere, mozzarella and emmenthal cheese,
and served with baby parsley potatoes.

Filets of Red Snapper with Chipotle Butter
Red snapper marinated in orange and lemon juice,dusted with flour,

 pan-fried and topped with chipotle butter.
 Served on a jasmin rice ring with mixed vegetables.

Exclusive Dinner for $50
Includes both appetizers, your
 choice of entree paired with 
a glass of wine, and dessert.

Dessert Option:
Crepe Suzette

Served with chocolate-espresso ice cream.


