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Post Tennis Tournament Soirée 
Ross, California 
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Chef’s Hors d’oeuvres 
Served on the Grounds 

6:00 PM 

Baked Smithfield Ham 
Grilled Pineapple, Country Style Mustards 

and 
Oven Roasted Cajun Brined Turkey Breast 

Spicy Thai Plum Sauce 
Hand Carved on Buffet, Presented on Neldam’s Rolls,  

Jumbo Prawns on Ice 
Sauce New Orleans 

Prawns Scampi Style 
Garlic and White Wine Sauce 

Baked Brie en Croûte 
Wild Honey, Toasted Walnuts, Grapes and Baguette 

Thai Noodles in Pagoda Pails 
Vegetarian and Thai Beef Options 
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