Second Annual
CamP Mabrg Militarg Museum [Fundraiser

Saturdag, Februarg | ith) 2012

(arving Station

Herb & (Garic Crusted Jnside Round of Beef
with Cabernet Demi Glace, Koscmarg Alioli & Focaccia Rolls

Dinner Puffet

Wood Gri”cc’ Breast of Chickcn
drizzled with an Agcd Balsamic Glaze

FPenne & Butternut Squash (aratin with Sagc (Cream Sauce
toPPed with Walnut & Brown Butter Strcuscl

(Grilled Mediterranean \/cgetablcs

(lassic (aesar Salad
With Herbed Croutons & Shavcd Parmesan

Dessert Station

T iramisu Prownies, (Cheesecake Pites
& ]talian ZCPPolcs with Rastcrrg Curd & Clﬁocolatc Ganachc

CAUStII"I

a erlng



