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$inner menu # 7

(cost $30 per person plus tax and 20% gratuity)

Salad

Avenue Greens with House Balsamic Vinaigrette

é)nfr'e’eé
choice of
Chef’'s Roasted Chicken
Grilled Atlantic Salmon
Seared Beef Coulette Sirloin
Seasonal Fish Selection

Dessert

choice of

Key Lime FPie, Belgian Chocolate Cake, Tiramisu Roll
All beverages are a la carte.

;Z)inner menu #2

(co:i[ $36 per person p&d tax ant! 20% gratuity)

_/4,9,99 tizer

Imported Cheese Flatter with Assorted Crackers and Fresh Fruit

Salad

Avenue Greens with House Balsamic Vinaigrette

é)nfr'e’eé
choice of
Chef’'s Roasted Chicken
Seared Beef Coulette Sirloin and Hibachi Shrimp

Seasonal Fish Selection
12 oz. Pork Rib Chop

Dessert
choice of

Key Lime Fie, Belgian Chocolate Cake, Tiramisu Roll
All beverages are a la carte.



;Z)inner menu #3

(co:i[ $42 per person p&d tax an,t! 20% gratuity)

_/4,9,99 tizer

Seared Vegetarian Risotto Cakes, Spiced Vegetable Egg Rolls,
Jumbo Shrimp with Cocktail Sauce

Saélcl

Avenue Greens with House Balsamic Vinaigrette

é)nfr'e’ed

choice of

Chef’s Roasted Chicken
Seasonal Fish Selection
12 oz. Pork Rib Chop
Avenue Filet Mignhon
Sesame Seared Ahi Tuna with Fonzu Butter

:bezs:ser-f

choice of

Key Lime Fie, Belgian Chocolate Cake, Tiramisu Roll
All beverages are a la carte.

?/egefarian menu &/ecﬁ Lons
_/4 el izerd/Saéuld
PP

Avenue Greens with House Balsamic Vinaigrette
Spiced Vegetable Egg Rolls
Seared Vegetarian Risotto Cakes

Vloodles

Vegetable Lo Mein
Crispy Vegetable Ravioli with Country Fotatoes
Ziti with Sundried Tomato Cream

* for more information please call 503-561-2520 *



