
55th	CLASS	REUNION	DINNER	MENU	
	

	

	
	
	

HORS	D’OEUVRES	MENU	SELECTIONS	
	

SEASONAL	MELONS,	GOLDEN	PINEAPPLE,	BANANA	CHUNKS	AND	STRAWBERRIES	
SERVED	WITH	CHOCOLATE	ALMOND	YOGURT	DIP	

	
CRAB	AND	SPINACH	MARSALA	DIP	

SERVED	WARM	WITH	PETITE	N’AAN	BREADS	
	

PECAN,	PEAR,	ROASTED	SHALLOT	AND	GOAT	CHEESE	SPREAD	
OFFERED	WITH	CARROT	COINS	AND	CUCUMBER	ROUNDS	

	
BUFFET	DINNER	MENU	

	
CHICKEN	CORDON	BLEU	

STUFFED	WITH	HAM	AND	TOPPPED	WITH	SMOKED	GOUDA	CHEESE	SAUCE	
	

CHEF	CARVED	BLACK	GARLIC	RUBBED	TOP	ROUND	
OFFERED	WITH	HORSERADISH	SAUCE	AND	AU	JUS	

	
PASTA	PRIMAVERA	

CAVATAPPI	PASTA	WITH	VEGETABLES,	FRESH	HERBS,	AND	TOMATO	SAUCE	
SERVED	WITH	PARMESAN	ON	THE	SIDE	

	
ROASTED	VEGETABLES	

CARROTS,	BROCCOLI,	MUSHROOMS,	SQUASH	AND	BRUSSELSPROUTS	
	

TRICOLORED	ROASTED	POTATOES	
RED,	WHITE,	AND	SWEET	POTATOES	ROASTED	AND	TOSSED	WITH	FRESH	PARSLEY	

	
DINNER	ROLLS		

	
DESSERT	

	
ASSORTED	FRESHLY	BAKED	PETITE	COOKIES,	BROWNIES,	AND	LEMON	BARS	

	
	

BEVERAGES	
	

A	CASH	BAR	WILL	OFFER	A	VARIETY	OF	BEVERAGES	OF	YOUR	CHOICE	THROUGHOUT	THE	EVENING	

	
	
	


