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- Roasted Chairman’s Reserve Angus Beef Tcndérloin

(6-8 People)

e Gr’dtin Potato
(1/2 pan) .

- Mushroom Madeira Sauce
(,I pint)

» Broccolini

(1/2 pan)

s

. Gratin Potato..

(172 pan)... .$39
Mushroom Madcirq Sauce........ B pin'r) 335
Broccolini (/2 pan).....$30

\\ Green Bean Casserole............ ..........(.I/2‘pon).......$35 -
‘Bread & Butter : (3 100 $19
Opera Cal;z $45

o+

- Green Bean Casserole

(172 pan)

-Bread & Butter

(3 loaf)

- Opera Cake

e

~ Philipz Fourrier Blanc de Noir,

Brut Champqgm .$45
Moet and Chandon Impcrlal,
Brut Rosz Champagnz

363
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LARRRRRRRRIRLREE
Robeat fnstructions

ROASTED CHAIRMAN'S RESERVE :ANGUS BEEF TENDERLOIN

1. Preheat oven to 250°F (120°C)

2. Wrap the tenderloin in foil to keep it moist.

3. Warm in the oven for 20-30 minutes or until the desired ’rempéfd’rqre.

\

- GRATIN POTATO (1/2 PAN)
1. Preheat oven to 350°F (175°C).

2. Cover with foil and bake for 25—30 minutes,
' stirring holfwcy through. =

3.Add a splash of cream or bu'r'rer before serving,
if nezdzd

MUSHROOMS MADEIRA SAUCE (1 PINT)

1. Pour sauce into a soucepon

2. Heat on the stovetop over medium hzo'r stirring

occasionally, for 5-7 minutes or until warm.

BROCCOLINI (1/2 PAN)
1. Preheat oven to 350°F (I75°C)

- . 2. Cover with foil and bake for 15-20 mlnu'res
or until heated through.
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'GREEN BEAN CASSEROLE: (1/2 PAN)

1. Preheat Oven: Set oven to 350°F (175°C). |
2. Cover with foil and bake for 20—2{) minutes.

3. Remove foil for the last 5 minutes .

~ to crisp the topping :

N

:BREAD AND BUTTER (3 LOAVES)
it Prehea'r oven to 300°F (150°C)

2. UJrcp loaves in foil and warm for IO—IS minufzs

3. Szrvz with /soﬁznzd buﬂzr

OPERA CAKE

1. Bring to room 'rempercn‘ure for 30—60 minutes

before sczrvmg

2. Do not wcrm; serve as is.




