
  
 

B&B 
Banquet 

Friday, September 28, 2007 
 

 
 

H   Appetizers H 
 

Island Shrimp Skewers 
Shrimp with a cilantro-mango glaze. 

 

Olive Platter 
Greek olives, eggplant pâté, sun dried tomatoes, sourdough bread.   

 

H   Salad H 
 

Dinner Salad 
Crisp greens tossed with a buttermilk garlic dressing. 

 
 

H   Entrée H 
 

Prime Rib of Beef  
Dry rubbed and slow roasted to seal in the flavors  

with horseradish. 
Mashed potatoes and sautéed vegetables. 

 
Or 

 

Peach Rhubarb Rockfish  
Rockfish lightly dusted in rice flour and pan seared.  

Finished with a peach rhubarb beurre blanc.  
Organic wild rice and sautéed vegetables. 

 
 

H  dessert  H
 

Chocolate Decadence 

Flourless chocolate torte with freshly whipped cream. 
 

Or 
 

Fruit Tartlet 

Fresh fruit floating on white chocolate cream  
nestled in a shortbread crust. 
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