S Shower Tacéaye @D

4 hours

> Yncludes ©
Fruit Punch Bowl (with Vodka & Plain) Served one hour before dinner

Custom Decorated Sheet Cake Umbrella and Gift Table
Color Coordinated Napkins Microphone/PA System Floral Centerpieces
S Dinner TO
Ghoice o/ One

Fresh Fruit of the Season with Honey Lime Dressing ¢ Tuscan Minestrone Soup prepared with bacon
Chicken Noodle Soup ¢ Choice of Cream Soups
or

DSalad TP

Chef’s Tossed Salad (with choice of two dressings ¢ House Italian, Thousand Island, French, Ranch, or Creamy Garlic)
(Grecian, Antipasto Salad or Caesar Salad $1.° Extra)
Any Two of the Above $1.%° Extra

Grilled Elmcrest Chicken Salad - Grilled Seasoned Chicken Breast, Mixed Greens, Artichokes, Hearts of Palm

with Choice of Dressing (N0 Veg or POtato) v v v v v v v v v vttt e et ot ettt e e oot eennnnsseseas 18.%0
Baked Stuffed Shells with Ricotta, Marinara Sauce and Melted Mozzarella (No potato included) . . ... .. ... ... .. 18 .50
Chicken Bracciole - Rolled Breast stuffed with Prosciutto and 3 cheeses, sauteed in light Tomato Sauce over Fettuccini (No potato) . . ... ... .. 20.%0
Boneless Breast 0f ChiCKEN (Any SHYIe). « v v v v v vt e e e e e e e e e e e e e e e e 19.%0
Vesuvio (Garlic, Herbs, and Wine) Supreme (Served with a Creamy Chicken VeLouté)
Francese (Light Batter with Lemon and Wine) Parmigiana (Sautéed with Meat Sauce and Mozzarella Cheese)
Marsala (Marsala Wine and Mushrooms) Sorrento (Chicken and Eggplant Parmigiana, Meat sauce, Provolone cheese)
Umberto (Fresh Tomatoes and Provolone Cheese) Chihuahua (Onions, Red & Green Peppers, Melted Chihuahua Cheese on a
Bed of Mild Salsa Sauce)
Provini Leg of Veal prepared Francese, Marsala, Vesuvio or Umberto Style . . . . . o v v it i ittt it e e e e 23 .00
Baked Tilapia Piccata - Lemon Caper SAUCE . . « .« o v ot vt it it et et et e e e e e e e e e e 20.%0
Eg gplant Parmi giana (Marinara Sauce, Melted Mozzarella) . . . . . o i i it it it et e et e it e et et e e e e e e e e e e e e 17.°
Roast Prime Rib Of Bl Auus (8 02.). « « v v v v e et et e e e e e e e e e e e e e e 2290
Broiled Petite Filet Mignon with Mushroom Cap (70Z.) . « « « « v v v vt v e et e e et et e e e et e e e et e et e e e 25.%
Combination Plate: Breast of Chicken (any style) and Roast Sirloin of Beef . ... ........oueuenenen... 20.%°
Breast of Chicken (any style) and Roast Loinof Pork .. ........................ 21.%
Breast of Chicken (any style) and London Broil with Mushrooms ................ 21.%
o) Ueye/agfes D D Potato & Fice T
Fresh Green Beans Almondine Idaho Baked Potato w/Sour Cream
New Peas with Mushrooms and Onions Dutchess Whipped Potato
Italian Medley of Vegetables Roasted Rosemary Potato
Glazed Baby Carrots & Broccoli Florets Vesuvio Style Potato
Julienne of Zucchini & Carrots Rice Pilaf (Onions, Mushrooms, Butter, Cooked in Broth)

Spanish Rice (Tomatoes & Mild Salsa)
Fresh Twice Baked Potato (prepared with bacon) ($1.00 Extra)

Shower Cake with Choice of Ice Cream
French Vanilla ¢ Spumoni ¢ Rainbow Sherbet

%) yjeoerayes/@?
Coffee ¢ Tea ¢ Milk e Decaf

Mostaccioli or Rotini served Family Style . . ... ... ... e e e e e 1.0
Pitcher of Soda Coke ® 7UDP ® Diet. .. ..o\ttt ettt et e e e e e e e 6.2
Glass Of SOAa . . ...ttt 1.

Minimum of 50 people ® 18% Service Charge and current sales tax added to bill ¢ Prices subject to change

The éélmozest ¢ 7370 W. Grand Avenue ® Elmwood Park, Illinois 60707 ¢ (708) 453-3989 e Fax (708) 453-4365



