QUkerainian @0 wltural @nfer

Family Style Dinner
Monday thru Thursday: $22.95 ~ Friday < Sunday: $25.95 ~ Saturday: $27.95

50 Person minimum (if less, add $1.00 per person with 35 person minimum,)
Selection of either Soup or Pasta
Both Soup & Pasta (additional $2.50 per person)

Soup {Select One}
Tomato Bisque ~ Potato Leek ~ Cream of Broccoli ~ Cream of Mushroom ~ Borsch ~ Minestrone
Home Made Chicken with Egg Drop Noodles ~ Acini De Pepe Chicken Soup
Pasta {Select One}
Mostaccioli with Marinara Sauce ~ Bow Tie Pasta with Butter L Parmesan Cheese ~ Pasta Alfredo
Salad {Select One}
Fresh Garden Salad with House Dressing ~ Caesar Salad ~ Special Salad (Fresh Greens, Purple Lettuce,
Chopped Parsley, Chopped Vegetables- (add $2.00 per person) ~ Fresh Rolls and Butter

Entrée {Select Two} (additional entrée-add33.00 per person)
Stuffed Cabbage Rolls in Tomato Sauce ~ URrainian Style Meatballs in Mushroom Sauce
Fresh Kielbasa with SauerRraut ~ SmoRed Kielbasa with Sauerkraut ~ Roasted Chicken with Choice of Sauce
Boneless Breaded, Grilled, or Sautéed Chicken Breast with Choice of Sauce ~ Roast Baron of Beef Au Jus ~
Beef Sirloin Tips in Mushroom <L Wine Sauce~ URrainian Style Pork Chops with Apple Sauce ~ Smothered
Style Pork Chops with Mushrooms ¢ Onions ~ Cracker Crusted White Fish ~ Broiled Cod with Corn Relish ~
Chicken Kiev (add $2.50) Salmon Stuffed with Crabmeat (add $2.50) City Chicken (add $2.50)
Grilled Salmon with Citrus Butter (add$2.00) ~ Beef Wellington (add $4.00)
Grilled Steak Caprice (roasted Roma tomato, fresh basil, and mozzarella) (add$4.00)

Pork Tenderloin wrapped in Bacon (add $2.50) Pork Wellington (add $3.00) Boursin Cheese Stuffed chicken
wrapped in Prosciutto (add $2.50) Roasted Duck with Orange and Rum Sauce (add $2.50)
’Vegetalilé {Select One} (ac{c{itiona[ vegetable-add$1.50 per person)

Green Beans with Almonds or URrainian Style ~ Baby Belgian Carrots ~ Peas and Carrots
Buttered Corn ~ California Blend (Broccoli, Carrots, and Cauliflower) ~ Prince Edward Blend (Whole yellow and
Green Beans and Baby Carrots) ~ Normandy Blend (Broccoli, Cauliflower, Sliced Carrots, Sliced Yellow Squash and Sliced
Zucchini) ~ Roasted Asparagus with Parmesan Cheese (add $1.50) Seasonal Roasted Vegetables (add $1.50)
Cauliflower Au Gratin (add $1.50)
®Potato {Select One} (additional potato-add$2.00 per person)

Rosemary Roasted Red Skins ~ Parslied Butter Potatoes ~ Baked Au Gratin ~ Potato Anna (add $1.00)
Buttermilk Mashed Red SKins ~ Seasoned Whipped with Gravy ~ Potato ¢ Cheese Pierogies (add $1.00)
Dessert {Select One} (additional dessert ~add$3.00 per person)

Chocolate or Strawberry Sundaes ~ Spumoni ~ Raspberry Sherbet
Apple Pie ~ Lemon Meringue Pie ~ Cherry Pie ~ Chocolate Cake ~ Cherries Jubilee
Cheese Cake with Strawberry Topping (add $1.50) Bananas Foster (add $.50)

Included: Coffee, Soft Drinks, White Table Linens, I Option of Colored Napkin, 5 Hours of Hall time

6% Sales Tax el 15 % Event Fee will be added to the total bill. Gratuity is NOT Included
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