Entree

Appeﬁ%er Filet Mignon 14oz. (Choice of One)
(Choioaof@w) FlleF ”Osc.ar” Lobster Risotto
Jumbo Chilled Prawns — Cocktail & Remoulade Sauce Prime Rib Steamed Asparagus
Tuna Tatake “Cowboy Cut” Rib Eye Sauteed Green Beans
Beef Carpaccio Colorado Lamb Chops Creamed Corn
Smoked Salmon — Traditional Service Dry Aged N.Y. Strip Creamed Spinach
Lobster-Prawn Fritters Chilean Sea Bass Steamed Spinach
Shellfish Risotto Au Gratin Potatoes
Garlic Mashed Potatoes

Fowr Cowrye Divnwner Whipped Sweet Potatoes

$125.00 per person Onion Rings

10 Guest Minimuwum
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Salad Dessert
(Choice of One) (Choice of One)
Chopped Salad — Hard Cooked Egg, Tomato, Bacon, Onion, Blue Cheese Coconut Cream Pie
Mixed Greens — Choice of Dressing Texas Pecan Pie a la Mode
Caesar Salad — Sesame Lavosh Authentic New York Cheesecake
Mozzarella, Tomato, Basil — Aged Balsamic Warm Molten Chocolate Cake
Al’s Salad — Hearts of Palm, Avocado, Shrimp, Crab Chocolate Bread Pudding

“The Wedge” — Crumbled Blue Cheese, Crispy Bacon



