O Dinner 3 @00

Warm Rolls w/Butter

Choice of one Served Salad: \
Caprese Salad: Baby Greens topped w/Tomatoes, Fresh Mozzatella, & Balsamic Vinaigtette
Classic Caesar Salad: Romaine Lettuce, Crotons, Parmesan & Caesar Dressing
Mixed Green Salad: Balsamic Dressing

Single Entrée or Guests Choice of Two Entrées:

Slow Roasted Prime Rib Au Jus - $6 pp sutcharge Bourbon-Glazed Half Chicken
Served w/Roasted Potatoes & Green Beans Served w/Baby Carrots & Rice Pilaf
Pan-Seared Herbed Chicken Breast . .
Served w/Roasted Potatoes & Mixed Vegetables Grilled Vegetable Plate w/Quinoa
Grilled Marinated Flank Steak Seafood Stuffed Filet of Sole
Served w/Mashed Potatoes & Mixed Vegetables Served w/Rice Pilaf & Asparagus

Apple Cider Pork Chop
Marinated Center-Cut Pork Chop w/Bone-In
Served w/Sweet Mashed Potato Soufflé & Mixed Vegetables

Tri Colored Tortellini Primivera
Topped w/Fresh Basil & Parmesan Cheese

Iced Tea, Iced Water, Coffee & Tea Service

Choice of One Dessert

Apple Pie, Black Forest Cake, NY Style Cheesecake Garnished w/Berry Drizzle
Mini Chocolate Bundt Cake w/Chocolate Ganache

Min 25 Guests

Price per person single choice $40
Price per person choice of two entrées $45

Al food & beverage is subject to 20% service charge.

Samantha Alverio

YD (845) 446-5504/5506 /5545 (:Q%
L Q

westpointcatering(@army.mil




