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Professional Catering

Annual St Patrick’s Dinner
Lagunitas Country Club
Ross, California
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6:30PM
Chef’s Hors d’Oeuvres

Baked Brie en Crotte
Honey, Toasted Walnuts, Grapes and Baguette

8:00 PM
Dinner Buffet

Classic Caesar Salad

Cascade of Pineapple and Strawberries
Sweetened Sour Cream Dipping Sauce

Grilled Salmon
Lemon/Dill white wine Sauce

Choice Leg of Lamb Roti - Carved on Station
Fresh Rosemary and Roasted Garlic Rub
Mint Pesto, Natural Lamb Jus

Scalloped Potatoes
Creamed Spinach
Soda Bread, Rolls and Butter
Coffee, Tea
Dessert

Chocolate and Mint
Irish Decorated Cheese Cake
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