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BUFFET

6.25 per person

ROAST SIRLOIN OF BEEF, AU JUS

FRIED CHICKEN TIDBITS, COUNTRY GRAVY

BAKED HAM
COLD SLICED BREAST OF TURKEY
ASSORTED COLD CUTS AND CHEESES

BAKED MEAT BALLS ON A CHAFING DISH,
PLAIN OR SWEDISH STYLE

PEPPER STEAK, BAKED RICE

Cold shrimp, cocktail sauce
Cold potato salad
Parisienne potatoes
Hot vegetable
Decorated chicken and tuna salad molds
Assorted jello molds
Chilled fresh tossed salad bowls with choice of dressing

Assorted hot and cold hors d” oeuvres

Whole decorated fish
and Alaskan King crab

Chicken liver molds, garni

Relishes, radishes
black and green olives, Feta cheese,
celery sticks, carrots, pickles

Assorted desserts

Coffee, tea, milk, sanka

Fresh rolls and butter
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DINNER

APPETIZERS
Fruit cocktail, supreme Shrimp cocktail .50

Tomato juice Marinated herring .30 Soup du jour

Consomme du jour Crab meat cockrail .50
Chopped chicken livers .25

FRENCH FRIED SHRIMP_ ...
CHICKEN COQ AU VIN ROUGE. ..o

Baked herb rice.

ROAST YOUNG TOM TURKEY ....cciciimnsinmssamssnmsesssnnes

Seven Eagles dressing and giblet gravy.

ROAST SIRLOIN OF PRIME BEEF, AU JUS ... ... ..
HAM STEAK .

Brandied fruit sauce and sliced pineapple.

ROAST LEG OF SPRING LAMB. ... ...

Natural gravy, mint jelly.

BROILED-LAKE SUPERIOR. -WHITEEISH. ......cccvcoocicanissummna:
CHICKEN KIEV ..o mmmmmmmmmismsmmssa st

Served with rice pilaff.

FRESH RED SNAPPER ... i
BAKED OR BROILED CHICKEN.. ..
SCALLOPINI OF VEAL ALA MARSALA ... .

Green noodles.

ROAST PRIME RIB OF BEEF, AU JUS ...
PRIME NEW YORK STRIP STEAK .. .
PRIME FILET MIGNON s
PRIME BUTT STEAK .
BEEF TENDERLOIN, EN BROCHETTE ... ...
BABY AFRICAN ROCK LOBSTER TAILS ... ...
BEEE ALA STROGANOEE. ... cmsnsmmmmmpesmsssenssisassmommsssssss

Baked rice.

EMINCE OF BEEF TENDERLOIN ...

Pepper style, baked rice.

ROAST PRIME TENDERLOIN OF BEEF...... . oSt

Truffle sauce.

POTATOES
Baked, with sour cream and chives
Whipped Au gratin Oven browned
Parisienne Delmonico
VEGETABLES
French cut string beans, almondine  Buttered whole kernel corn
Buttered peas Carrots Vichy Peas bonnfemme
Brocoli mousseline .15 Asparagus Hollandaise .25
SALADS

Combination salad, cottage cheese, lettuce wedge
with choice of 1000 Island, creamed garlic, French or
Seven Eagles dressing

DESSERTS
Ice cream Sherbert Cake Rice pudding

Baked Alaska with chocolate or strawberry sauce .15

Assorted pies Snowball with chocolate sauce
Chocolate or strawberry parfait
Creme de menthe parfait .15
BEVERAGES

Coffee, tea, milk or sanka

15% WILL BE ADDED TO THESE PRICES

TO COVER A SERVICE CHARGE. 5% WILL BE ADDED

FOR STATE SALES TAX.
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