
Featured Meal: 
 

Airline Breast of Chicken Sautéed in Crimini Mushroom Jus 
  

First Course 

 Wedge of Romaine Hearts 

 Shaved Parmesan, French Bread, Croutons 

 Caesar Dressing 

Main Plate 

 Airline Breast of Chicken Sautéed in Crimini Mushroom Jus 

 Delectable vegetarian options will be provided, please indicate preference on response 

card 

 Chive Whipped Potatoes 

 Spinach Sauté 

 La Brea Breads and Rolls 

Dessert Course 
Guests may choose from the following options: 

 Lemon Napoleon 

o Stacked layers of phyllo triangles filled with a light lemon mousse and seasonal 

berries.  

 

 Individual Chocolate Bread Pudding 

o Toasted croissants baked in rich chocolate crème brulee custard served with 

brandy crème Anglaise  

 

 Individual Dark Chocolate Marquis 

o Layers of vanilla/chocolate flake sponge cake and white chocolate Cointreau 

mousse glazed with white chocolate ganache and served with citrus custard sauce  

 

 Very Berry Rozen 

o Raspberry Bavarian, black currant mousse, and chocolate Génoise served with 

mint infused crème Anglaise  

 

 Citrus Flan Tarts 

o Lemon and orange custard baked in a sweet crust served with berries and 

raspberry Melba sauce  

 

 Poached Pear Croustade 

o Pear poached in merlot wine and spices, baked in a vanilla shortbread crust, and 

served with red wine sauce (available in autumn)  

 

 Apple Cake 

o Tart apples, cinnamon, and walnuts baked in a rich butter cake and served with 

caramel sauce  

 



 Chocolate Mango Gateau 

o Double chocolate mousse, mango custard, and spiced sponge cake glazed with 

chocolate ganache and served with strawberry coulis  

 

 Caramel Roulade 

o Chiffon sponge cake filled with caramel white chocolate cream, rolled in ground 

butter toffee candy, and served with coffee grain sauce  

 

 Famous University of Maryland Dairy Ice Cream 

o Served with a specialty cookie  

 

 

Host Sponsored Bar: 

Beer and Wine Bar 

 Domestic Beer  

 Imported Beer  

 House Wine  

 Soda  

 Sparkling Water  

 Spring Water  

 

 

 
 

Don’t forget that tickets are only $10 for students and $20 for 

faculty, staff, and guests for a $30-value ticket!! Get yours today!! 


