Presidegntial Combo Pinner Plates

Beef & Chicken #1
Tossed @Green dalad with Choieg of two drgssings
Roast Sirloin of Beef Bearnaisg & Breast of Chicken Bearnaise
Parsley Buttgred Potatogs & Green Beans fmanding
Rolls & Butter, Coffee & legd Tea

Deef & Chicken #2
Cagsar Salad with fresh Grated Parmesan Chegse
lsondon Broil & Chickgn Wellington with a mushroom demi glazg
Roasted Red Potatogs & Green Beans Wmanding
Rolls & Buatter, Coffee & leed Tea

Beef & Chicken #3
Spinach Salad with hard boilgd gggs and red onions

Steak Piang of Beef in a Rich Wing Sauce & Breast of Chicken Oscar

lsgonnais Potatogs & {sparagus
Bread & Batter, Coffee & leed Tea

Steak & Shrimp Combo
Tossed Green dalad with Choicg of two dregssings
atgak Hda Poivre & shrimp Scampi
Roasted Potato Granitg & Broeeoli Florgttgs w/ tlollandaise
Bread & Buaiter, Coffee & legd Tea

Pork & Chicken Combo
Tossed Gregn Salad with Choieg of two drgssings
Roast Pork Piane & Chickgn Wellington w/ a mushroom demi glaze
Basmati Riee & dsparagus w/ Red Pepper
Rolls & Butter, Coffee & legd Tea

Spgeialty Pesserts Available for an additional cost

Thelma Keller Convention Center
Rt 32-33, 1-70 & |-57, €xit 160 — €ffingham, [ls 62401
(217)347-5115 or fax (217)347-8757




Stateg Pining Plated Pinnegrs

Soup (sglect ong)

Freneh Onion Wisconsin Chegse
Cream of Broceoli Tortellini

Salad (sglget ong)
Tossed @reens with choieg of two dressings
Cagsar Salad with fresh Grated Parmgsan Chegse
Spinach with red onions & chopped ¢gg8s

Sides (selgct ong)
Wild ricg and Basmati Pilaf Parslgy Red Potatogs
Pasta dlfredo Roasigd Garlic Mashed Potatogs
Roasted Rosgmary Polalogs Cheddar Whipped Potatogs

Vegetable (sglget ong)
@rgen Beans dmanding Gourmet Carrots
Presh Vegetable Medley {sparagus

enirge’s (seleet ong)
Pork Robert
Lightly Breaded Pork loin with mushroom demi glace
Steak du Poivre
Peppercorn gncrusted medatlions of Beef with a Brandy Cream Sauce
Chicken Wellington
Bonglegss Breast of Chicken stuffed w/ mushrooms duxelle & wrapped in a puff pastry
@rillgd, Cajun, or Italian Chicken Breast
Grilled, Boneless Breast, dusted w/ Cajun or lfalian Spices
Breast of Chicken Bearnsise
Lightly Breaded Bonglgss Chicken Breast w/ Bearnaise Sauee
Sgsamg Crusted Salmon
Sesame Crusted Salmon Fillet, grilled & topped w/ Terigaki Glaze
lsondon Proii
8 oz. Marinated beef flank steak thinly sliced and slow roasted
Beef Wellington

Tenderioin of beef stuffed w/ mushrcoms in & pastry crust

Rolls & Batter, Coffee and legd Tea arg sgrved with ¢ach s¢lgction
Speecialty Pesserts {vailablg for an additional cost

Thelma Kellgr Convention Center
(217)547~5H5 or fax (2‘(7)547—8757




Plated Pinnegrs
il Entrees served with
Tossed tlouse Salad with Choice of two dressings
Rolls & Butter, Coffee & leed Tea

Roasted Jerk Pork lsoin
With mango chutngy and Garlic Mashed Yakon Gold Potatogs

Stuffed Breast of Chickgn Bearnaisg
With Parslgy Potatogs and Broceeoli Florettgs

Cajun or Broiled Filet of Grouper
With Rosgmary Potatogs and Fresh Vegetable Medlgy

Roast Porkloin w/ Demi Glacg
With Rosgmary Potatogs & Gourmet Carrots

Stuffed Filet Mignon

(Siuffed w/ Crab bleat & topped w/ Béarnaise Sauce)

Parsley Potatogs & Vegetable Medlgy

Ribgye & Tequila lime Shrimp
With Garlic Potatogs & Greegn Beans Ymanding

BBQ Porkloin & Grilled Chickgn Breast
Garlic Mashed Potatogs & Glazed Carrots

Spgeeialty Pesserts arg @vailable for an additional Charge

Theima Kellgr Convention Center
RI. 32-33, 1-70 & |-57, €xit 160 — €ffingham, lls 62401
(217)347-5115 or fax (217)347-8757
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Plated Pinners

1l Entregs served with
Tossed House $alad with Choieg of two dressings
Choicg of potato & Vegdetable
Coffee, Tea, & Water

Rosasted dlicgd Sirloin of Beef

with Brown Wing saueeg

Roast Prime Rib of Beef with natural juices

Broilgd New York Strip Steak

with Saulged Mushrooms

Filet of Beef Wellington

Tenderloin of Beef in a Pastry Shell w/ Mushroom Pemi Glaze

Peppereorn Tenderloin of Beef

with Crushed pgppereorn and Piang Sauce

Breast of Chickgn Osear

Sautéed in Whitg Wing Sauce & Crowned w/ Crabmeal, flsparagus & Béarnaisg Sauce

Breast of Chiekegn Provard
Baked Chicken Breast in a Light Brown daucg

Stuffed Roast loin of Pork

with Pemi Glaze Sauee

Speeialty Pesserts arg Wvailable for an additional Charde

Thelma Rellgr Convention Center
Rt 32-33, 1-70 & |-57, €xit 160 — €ffingham, 1ls 62401
(217)347-5115 or f ax (217)347-8757




Plated Pinners

Al Entregs served with
Tossed House $alad with Choieg of two dressings
Choieg of potalo & Vegdetablg
Rolls & Bullgr, Coffee & legd Tea

Praised dwiss Steak

Baked in arich brown tomato sauce

Towneg Housg Breast of Chicken

Lightly Breaded & Topped W/ daatéed Mushrooms & Mozzarella Chegse

Stuffed Orange Roughy

Stuffed with Rice & Herbs

Petite Filgt Mignon & Breast of Chicken Provard

Ribeyg Steak

Tender Filet Mignon

Segsame Crusted Salmon Filet

Breast of Chicken Péarnaise

Bonglegss Breast of Chicken w/ Béarnaise Sauce

Speecialty Pesserts arg vailable for an additional Charge

Thelma Kellgr Convention Center
Ri. 32-33, [-70 & 1-57, €Xit 160 — €ffingham, lls 62401
(217)347-5115 or fax (217)347-8757




