ST. PATRICK'S DAY

March 17, 2012 - Saturday Evening

6:00 pm Cocktails M‘ and
and o an
DJ Diuvany 6:30 pm — 10:30 pm N J

$32.95++

F 4y - I -
”CRO(IK OF GOLD”

Potato Cheddar Leek Soup

F 4y - F 4y -
”I‘IELDS OF GREENS”

TABLE

Cole Slaw — Potato Salad

Homemade Irish Soda Bread & Rolls

ey Py, W
”LUCK OF THE IRISH”

FAVORITES

Carving Table
Irish Roast Corned Beef Steamship
&
Traditional Corned Beef

Horseradish Cream — Guinness Deli Mustard
Deli Rye & Pumpernickel Breads

Silver Dishes
Steamed Savory Cabbage & Carrots

Char- Grilled “Bangers” & Chicken

Irish Sausage & Grilled Chicken Breast, Mashed Potato & a Rich Guinness Mushroom Gravy

Boiled Parsley Buttered Red Bliss Potato

“Kings River” Beer Battered Crunchy Fish & Chips
Crispy Fried Cod Filets, Whipped Tartar Sauce, Lemon Wedges

Dublin’sShepherds' Pie

Braised Ground Beef Sirloin and Diced Root Vegetables, Petite Peas in Savory Gravy, Topped with
Wh1pped Mashed Potato and Fresh Parmesan Cheese, Baked until Golden Brown
T, =

‘SWEET S]IENANIGANS”

Irish Chocolate Toffee “Bread Pudding” with Warm Caramel Syrup
Vanilla Ice Cream
Creamy Cheese Cake with Bailey’s Irish Cream Drizzle
Cookie Platter — Brownies — Chopped Seasonal Melon Bowl



