‘Charnksgiving Dinner

Levys, Nabours, Perez & &ultans

ovember 25, 2004

N abours salad
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mhantgrellg, Trumpet and Crimini Mushreom
Homemade Agnolotti in Lemon Broth
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IUH(QY Cutlets with Caper Beurre Blanc

with (Combread Wild Rice, Cous Cous, Button Mushroom,
Water Chestnut and Sausage “Stuffing”
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M ashed Potatoes with Turkey Gravy
&QSQMQW Roasted New Potatoes & Cut Corn
EﬂhénKSSiVinﬂ Bread Sultan
@rﬁnﬂ@ Cranberry Sauce

'S uttan Pumpkin Pie
Erench Apple and P ecan pies
With HQMQMQCIQ Vanilla Ice Cream

French chocotate Truffles & chocolate Candied Ginger
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