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BPPETIZER SELECTIONS

(please select one)

THE POTTERS )

BPPETIZER SELECTIONS

(please select one)

Soup du Jour Lobster Bisque
Mixed Greens Salad ~ Vinaigrette Caesar Salad
ENTREE SELECTIONS ENTREE SELECTIONS

(please select 2. 3 choices for $1 supplement per person)

(please select 2. 3 choices for $1 supplement per person)

Seared Salmon E/; Salmon en Croute
Dill Sauce 1 baked Atlantic salmon, lined with spinach, enrobed
hi in puff f pastry and napped with a Champagne
Chicken Forestier A Sauce

Sautéed breast of boneless chicken, Chester Countyl*

Mushrooms and Cabernet reduction Beef Tenderloin sandwich

Beef tenderloin tips, caramelized onions,

Farfalle Mediterraneo mushrooms, bordelaise sauice

Bowtie Pasta, light white wine sauce, seasonal

vegetables Free Range Chicken
Lemon, brown butter, Chardonnay reduction
DESSERT DESSERT
NY Style Cheese Cake Chocolate Decadence Cake

New York Style Cheesecake
Coffee *=* Tea
(all desserts may be substituted for seasonal items)

Coffee *®* Tea

(all desserts may be substituted for seasonal items)

$23.00 PER PERSON
% (6% tax & 20% gratuity to be applied)

$20.00 PER PERSON
(6 % tax & 20 % gratuity to be applied)
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E JOHN YICKERS

BPPETIZER SELECTIONS

(please select two)

Smoked Salmon
Lobster Bisque
Vickers Heritage Spinach Salad

ENTREE SELEETIONS

(3 selections are available with the John Vickers
menu option)

Twin Maryland Crab Cakes
served with sauce Remoulade

Steak & Frites
Skirt Steak with Truffle-Parmesan French
Fries, sauce au poivre

Chicken Roulade
Thinly sliced and rolled chicken filet filled with
spinach, mushrooms and cheese ~ demi-glace

DESSERT
Assorted Petit Pastries
Coffee *=* Tea

(all desserts may be substituted for seasonal items)

$30.30 PER PERSON
(6% tax & 20% gratuity to be applied, ﬁ




