Menu Proposal for Ag Banquet 1/30/09

Butter Lettuce Mache Salad

With Oregon Bleu Cheese, Radicchio, Grape Tomatoes 

& Toasted Hazelnuts With Tomato Basil Vinaigrette

Entrée Options: 
Grilled Sirloin

Grilled Sirloin with Porcini Demi Glace

Served with Smoky Oregon Bleu Cheese Mashers

& Grilled Seasonal Vegetables with Roasted Hazelnuts

Chicken Breast

Prosciutto Wrapped Chicken Breast with Pear Bandy Sauce

Served with Hazelnut Wild Rice & Grilled Seasonal Vegetables
Wild Mushroom Lasagna

Fresh Pasta Sheets, Ricotta, Fresh Mozzarella, & Sage 
With a Rich Mushroom Sauce

Served with Braised Greens, White Wine & Garlic

Dessert
Marion Berry Cake
