“Gardenia”
Sit Down Dinner

(7 Fresh Baked Bread and Butter
(7 Mixed Green Salad Served with
O Peachwood’s House Dressing

Your Guests May Choose

From The Following.

O Pasta Primavera
A Ring of Julienne Vegetables Surrounding Pasta in a Alfredo Cream Sauce

O Petite Filet
Aged Mid-Western Steak Peachwood Grilled

(7 Chicken Marsala
Boneless Breast of Chicken with Mushrooms and Marsala Wine Sauce

(7 Steamed Icelandic Halibut

O DESSERT
Warm Peach Strudel
Served With Vanilla Ice Cream

Coffee and Hot Tea Service
$23.95 per person

“Begonia”
Sit Down Dinner

O walla walla Onion Soup

O Fresh Baked Bread and Butter
O Mixed Green Salad Served with

O Peachwood’s House Dressing

Your Guests May Choose
From the Following:

O Grilled Fresh Salmon
Fresh Salmon Grilled Over the Peachwood Grill



O Kansas City Strip Steak
Aged Mid-Western Beef

O BBQ Ribs
Meaty, Slow Peachwood Grilled, Fall-Off-The-Bone Tender Basted with Gates BBQ
Sauce

(7 Chicken Cordon Bleu

Smoked Ham and Cheese Baked in a Boneless Chicken Breast

O Vegetarian Pasta
The Freshest of Sautéed Seasonal Vegetables on a Bed of Pasta

O DESSERT
Warm Peach Strudel
Served With Vanilla Ice Cream
Coffee and Hot Tea Service
$25.95 per person

“Rose”
Sit Down Dinner

Passed Hors D’oeuvres
O Iced Prawns
O Petite Chicken and Beef Skewers
O Cheese Crust Pizza with Gorgonzola

O walla walla Onion Soup
O Fresh Baked Bread and Butter
O Mixed Green Salad Served with Peachwood’s House Dressing

Your Guests May Choose:

O Grilled Sea Scallops

Bacon-Wrapped Green Onions Between Fresh Grilled Scallops

O Kansas City Strip Steak
Aged Mid-Western Beef

O pork Tenderloin Medallions
Grilled & then Basted in Peach Chutney Slightly Sweet & Sour

(7 1/ 2 Lamb Rack
Grilled & Brushed with Herbs, Served with Our Special Red Jalapeno Mint Jelly



Vegetarian Extraordinaire

O DESSERT
Peaches Fosters
Coffee and Tea Service
$29.95 per person

PRICES ARE SUBJECT TO 18% SERVICE CHARGE AND APPLICABLE STATE SALES TAX.

Customized Menus Available Upon Request



