Fuue Cuisine’s 2009 Fall
Menu

2031 N Gary (e
Wheaten, JL 60187
630-690-3201
*Refen to the Foad to Go menu an aur weblsite for
ather foad selections™

Company Fall Dinner
Signature Bistro Salad
Field greens, seasoned almonds and berries
with our Balsamic Vinaigrette Dressing
Stuffed Chicken Breast
Filled with spinach and ricotta
Served with our Tomato Basil Cream sauce
Sautéed green beans with stemmed carrots
European breads and sweet cream butter
$15.00 per person

Bibb and Radicchio Salad
Served with mandarin oranges, raspberry
vinaigrette and toasted almonds
Beef Bourguignon
Garnished with carrots, mushrooms, onions and
creamy mashed potatoes
European breads and sweet cream butter
$18.00 per person

Sunday’s Best

Mixed field greens salad topped with pear, blue
cheese and champagne vinaigrette
Roasted Pork Loin
Served with apple cranberry chutney
French scalloped potatoes
Steamed broccoli drizzled with garlic butter
European breads and sweet cream butter
$18.00 per person

A Heliday Feast
Arugala and Romaine Salad
Topped with blue cheese, dried cranberries and
roasted tomato caramelized shallot vinaigrette
Roasted Turkey Roulade stuffed with sausage
and pine nuts
Roasted parsnips and carrots
Chive risotto cakes
European breads and sweet cream butter
$18.00 per person

Caome for Soup
Caesar Salad
Served with ribbons of parmesan cheese and
classic Caesar dressing

Italian Minestrone

Roasted Mushroom and Leek cream soup with

crispy pancetta

Warm French baguette with sweet cream butter

$15.00 per person

Hid-Friendly Jtems
Creamy Mac n Cheese
Mini Cheese Pizzas
Pigs in a Blanket
Mini Turkey Corn Dogs with French’s Mustard
Children 10 years and younger
$10.00 per child

Udditional Sewices (vailable
Custem Design Menuws
Fot o1 Cold Fors d’cewurres
Pnofessional Bar Sewvice
Tents, tabiles ox any atfier nental needs

72 hour notice nequired for any menu
Jax not included
Deliveny and Sewice at additicnal cast


http://www.truecuisine.com/
mailto:info@truecuisine.com

