Baby Green Salad with Strawberries,
Mandarin Oranges, Pistachios and Blue Cheese
tossed in a Balsamic and Raspberry Vinaigrette

White Wine Vinegar Marinated Tomato Salad
with Red Onions and Cucumber

Pear]l Couscous Salad with English Peas, Roasted Red
Bell Peppers and Fava Beans in Champagne Vinaigrette

Fresh Fruit Bowl Accented with Mint and Honey
52 J E : Z j Italian Toast with Fresh Berries
KL % Seasonal Mixed Vegetables Grilled with
Balsamic Vinegar and Extra Virgin Olive Oil

é f Shiitake Mushrooms and Green Beans Sautéed

with Fresh Ginger and Sesame Seeds
Assorted Baby Potatoes in Clarified Butter and Chives
@ W Caprese Frittata with Basil, Tomatoes and Buffalo Mozzarella

Chef Inspired Peppered Bacon

Salmon and Asparagus Crépes in a
Lemon and Dill Cream Sauce

Chicken Marsala

Saturday & Sunday
May 11 & 12, 2019

Poached Sea Bass in a Citrus, Olive, Caper Sauce

Prime Rib Slow Roasted in Garlic and Rosemary
with Natural Au Jus and Horseradish Sauce

Specialty Mimosas, Bellinis and Strawberry Sunrises
Freshly Baked Rolls and Focaccia Bread
Scrumptious Dessert Buffet

$49.95 per person plus gratuity

Grand Island Mansion

(916) 775-1705
13415 Grand Island Mansion Road, Walnut Grove, CA 95690
www.grandislandmansion.com




