MENU

GOURMET CATERING BY
THE IVANHOE PUB AND EATERY

Duck confit toothpicks
Liver pate on crostini with pickled vegetables
Beef and lamb kebabs with jalapeno cucumber
Tuna corn dogs with mango cocktail sauce

Salad of mixed greens, Jicama, avacado, garlic croutons and
heirloom tomatoes w/orange vinnegrette
8 oz. Filet w/ sauteed mushrooms, demi,
and bleu cheese compound butter
Baked potato
Fresh green beans sauteed in bacon
Apple pie

D
P

SELECTED WINES
ED FAHNRICH, SHAWN YVOSS
& CAMERON VOSsSs

SILENT & VOICE AUCTIONS
CASH BAR
ATTIRE IS CASUAL

Due to the poputarity of this event, you are encouraged to respond
promptly with payment, as seating is limited.




