
~Introduction~ 

Sonoma Field Salad   
Mixed Baby Lettuces with Goat Cheese on a Crostini, 

Golden Raisins, Edible Blossoms and Balsamic Vinaigrette  

Freshly Baked Pascale Bakehouse Breads 

~Entrée Choices~ 

Chicken Breast Florentine  
Stuffed with Spinach and Mushrooms, Creamy Mornay Sauce 

(Served with Three Cheese White & Sweet Potatoes au Gratin and Stir Fried Snow Peas 
with Multicolor Peppers) 

~or~ 

Baked Cod Dijonnaise 
Fillet Topped with Dijon Mustard, Sliced Beefsteak Tomatoes, Grated Romano and 

Herbed Breadcrumbs, Baked in a Light Lemon Cream 

(Served with Three Cheese White & Sweet Potatoes au Gratin and Stir Fried Snow Peas 
with Multicolor Peppers) 

~or~ 

Vegetable Wellington 
Grilled Italian Vegetables Layered with Garlic Artichoke Pate in a Puff Pastry, 

Roasted Red Pepper Coulis  

~Dessert~ 

Apple Frangipan Tart 
Caramelized Apples and Almond Pastry Cream Baked in a Flaky Crust, Served with 

Cream Anglaise & Whip Cream 

Freshly Brewed Coffee or Tea 


