
                     Banquet menu “Tango”   $85+16%    Service Charge              
                                                     
 

 
 

Cold Appetizers 
 

1. Gourmet Smoked Fish Assortment (Semga, butterfish) 

2. Assorted Meat Platter(bastyrma, veal  ruled) 

3.  duckling salad with pine nuts 

4. Neptune salad, served in a cantaloupe 

4. Salad “Megan”  

5. Shrimp -Cocktail 

6. Avocado Salad with Brea Cheese 

7. Crab Margarita Salad  

8.  appetizer "fire" 

9.   Chef’S lobSTer Salad 

10.  white mushroom Salad 

 

Hot Appetizers  
  

1. Potatoes with mushrooms (baked potatoes or roasted) 

2. Assorted piroshkies

5.  foie gras 

3. Veal a-la Greek 
4. Salmon ,baked in special sauce  

Main Course  
1.  Baked Pork  French style  -50% 
2.  Lamb Shanks-50% 
3.  grilled vegetables 

Deserts: Tea, Coffee, Pastries, Fruit Platter 
             
 
 
 




