
 

 

 

French Cuisine 

February 8, 2012 

Luncheon hours: 11:00 a.m. to 1:30 p.m. 

$10.75 per person 

 

 

FEATURING 

 

Provencal Style Vegetable Soup with Pesto 

Creamy Brandied Onion Soup with Barley 

Sautéed Herbed Salmon with lobster mushroom tarragon cream sauce 

Coq au Vin (Braised Chicken in Red Wine) 

Herbs de Provence Roasted Pork Loin with chasseur sauce 

Alsatian Beef Tips with caramelized onions and egg noodles 

Peas Ala Francaise 

Mixed Bean and Vegetable Cassoulet  

Ratatouille 

Dauphinoise Potatoes 

Mixed Field Greens with Herb Vinaigrette, Blue Cheese and Creamy Herbed Peppercorn Dressings 

Romaine with Artichoke and Sweet Peppers with Champagne Vinaigrette 

French Potato Salad  

Rice and Lentil Salad with Dried Fruit 

Assorted Rolls with whipped butter 

An Array of Assorted Desserts 


