THE PRODUCERS MATINEE MENU

April 23 – July 5, 2009

Fresh Soup of the Day
HOT FOOD

1.  Yellow & Green Beans
2.  Roasted Garlic Mashed Potatoes
3.  Glazed Baby Carrots
4.  Tomato Bruschetta Tilapia 

5.  Turkey Schnitzel with Zinfandel Apple Jus
6.  Veal Manicotti in Fire Roasted Tomato Sauce 
7.  Roasted Pork with Sherry Mushroom Sauce
8.  Spinach & Feta Spanakopita
SALADS

1. Caesar Salad with our Famous Dressing

2. Garden Fresh Greens with Raspberry Vinaigrette
3. Cucumber and Carrot Salad
4. Hot and Spicy Noodle Salad in Peanut Dressing
5. Tomato and Fennel Salad
6. Beef, Mushroom and Caramelized Onion Salad 
7. Mediterranean Salad
8. Fresh Vegetables with Creamy Cucumber Dressing

COLD FOOD

1. Antipasto Platters

a. Marinated Olives

b. Sweet Bread & Butter Pickles 

c. Sour Cocktail Onions
d. Pickled Beets
2. Assorted Fish Platter

a. Dill & Lemon Salmon
b. Cajun Pollock
c. Cilantro Chili Basa
d. Cumin Turmeric Cod
3. Assorted Cheese Platter – Cheddar, Marble, Monterey Jack, Swiss, Jalapeno Havarti, and Brie

4. Seasonal Fresh Fruits & Berries 

5. Mini Pita and Pumpernickel with Roasted Pepper Hummus and Artichoke Asiago Dips
DESSERT

Assorted Sweet Table including Mousse, Pies and Rice Pudding
