Celebrate!

Administrative Professionals’ Day Buffet
APRIL 26, 2017

SALADS ACCOMPANIMENTS

* Grilled asparagus salad with candied almonds e Farm fresh vegetables
tossed with stilton bleu cheese & basil vinaigrette  « Red skin garlic mashed potatoes
* Spinach & Belgian endive with bay shrimp &
strawberries in a blood orange vinaigrette
* Garden salad with assorted house dressings
« ltalian salad with romaine lettuce, salami, banana * Yellow squash zucchini
peppers, tomatoes & mozzarella cheese tossed in ¢ Red bell peppers & penne pasta in a garlic

e Almond rice pilaf
e Grilled farm fresh asparagus

a white balsamic vinaigrette cream sauce

* Sliced seasonal fresh fruit with yogurt dipping « Homemade cheese rolls & whipped butter
sauce

ENTREES

* Carved flank steak stuffed with spinach, FRESH FROM OUR BAKERY
mushrooms & garlic -

« Grilled salmon with pistachio butter & lemon chocolate mousse cake | mini cheesecake
sauce chocolate dipped strawberries | lemon bars

* Seared chicken breast with a lemon herb sauce Florentine cream puffs | assorted homemade

cookies

$3L.95

*Tax and gratuities not included

Served in the Garden Ballroom
Reservations Required: (559) 935-0717
11:30 am or 12:00 pm

INN & RESTAURANT

24505 W Dorris Ave, Coalinga CA 93210
For reservations call Sales Office (559) 935-0717 or email service@harrisranch.com
www.harrisranch.com/home



