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THE CHAPARRAL GRILLE

Sunday, May 11 ¥ 11 a.m. - 3 p.m.

SALADS AND APPETIZERS
Blended Greens with Assorted Condiments and Dressing

Chilled Tuna Salad
Medium Rare Tuna, Vinaigrette Potato Salad, Black Olives and Artichokes

Country Paté with Citrus-Port Sauce

Ambrosia Salad
Fresh Orange, Banana, Granny Smith & Red Apples with Poppy Seed Cream Dressing

CHEF’S STATION

Prime Rib of Beef with Au Jus and Horseradish Cream Sauce

Caribbean Spiced Pork loin with Tamarind Molé

ENTREE’S
Grilled Halibut with Roasted Red Pepper Sauce

Shrimp and Spinach Quiche
Gulf Shrimp, Baby Spinach and Monterey Jack Cheese with Pancetta Hollandaise

Stuffed Smoked Chicken Breast
Stuffed with Figs and Cilantro and served with Roasted Corn Sauce

SIDES

Sweet & Red Skin Potato Mash
Dried Fruit Wild Rice

Glazed Baby Carrots

Yellow Squash Casserole

DESSERT STATION
Assorted Pies, Cakes and Tarts

Call (940) 779-4505 For Reservations.
$29.95 Adults ¥ $16.95 Children 6-12 ¥ $8.95 Children under 6



