American [Heart Association — ot Annual Heart & Stroke Ball Menu
(Juests will be served...
Red Fepper SOUP with heart~shapecl croutons

Eoston | ettuce Sa!ac} with candied Fecans, Grape ] omatoes, fresh Cucumbers, Sunc{ried
(Cranberries, with a Shorrg vinaigrette drcssing

(uests will crjog a third course selection from the Ico”owing:

C}ﬂarhroilec{ Buffalo Strip Steak with [Toie (Gras butter and Onion Straws accompanie& bg a
Truﬁqe Double Baked Fotato and Roasted Buttemut Squash in RaPini

Or

FPortobello Wellington in Spinach and Artichokes accompanied by Baby Ve ctables and
5 P Smoked T omato Cou!isP I IV

\/IF Tablc 5Ponsorcd Gucsts will be served...

Soup...
Oven Koasted Roastzc{ WIIC} Mushroom
Shitake, Cremini and White Button Mushrl’]ooms slow cooked with Shallots, Sherrg, fresh
T hyme,
\/eggie stock anclga touch of Cream

Salad...

Fan Seared Crab (Cake Salad
A blend of crab, Poblano chile, roasted red bell pepper, l'loneg and fresh orangejuice dressed

with a lite Pineapple vinaigrette and mango salsa

(uests will crjog a third course selection from the Fo”owing:

Dave’s Smokey Rubbed Filet
Smoiceg Rubbec‘ (Grass [ ed ]:ilet finished with Groovg Gorgonzola Cream served with Sweet
Fotato & Caulhqower Furee and Seasonal Roastcd \/egetah!es

Or

(ider Marinated Fork Teﬂdcr]oin marinated ovemight in [Hoisin & Frosh AP le Cider then

dressed with a savory Apricot & Mango Chutneg accompanied bg a Currant, Red Bell FCPPer
& Almoncl Cous éous & Scasonal oasted \/egetables

Roasted Putternut Squash Kavio]i
With an Apple Branclg Sha”ot Glaze, Toastcd Walnuts & Slﬁavcd Farmosan



