Awards Banquet

Dinner Selections are as follows:

Chicken Cognac
Boneless breast of chicken sautéed with portabella mushrooms, deglazed with cognac
and finished with a brandied cream sauce

Tenderloin Steak

8 oz. tenderloin wrapped in bacon, topped with haystack onions

Vegetable Crepes
Seasonal vegetables roasted and combined with Wisconsin cheeses and topped with a
rich béarnaise sauce

Dinner Selections will be served with tomato, fresh mozzarella, & mixed
greens in balsamic vinaigrette and roasted red potatoes

Dessert: Strawberry Cream Cheese Torte

Hors d’ oeuvres Selections include:
Bacon Wrapped Water Chestnuts
Swedish Meatballs
Potstickers
Stuffed Chardonnay Mushrooms Caps
Cheese and Cracker Tray
Vegetables with Dip
Stuffed Rye Loaf with Spinach Dip



