ORS D'OEUVRES
Assorted Petite Quiche

tt/Z
H

es with Mustard Re\noulndé
ooroll with Sweet Chili Dip
55 : ‘

bread with Butter

SALAD

House Dressing

Spicy Por
Spoon

House salad with

CE OF ENTREE ‘
o with Mashed Potatoes, As

L 1sted Salmon o
g e Heirloom Tomato Salsa

Sorghum Glaze, and
: or
i - teen Breast with Ma
-~ crus Marinated Grilled Chicken Breas s
o et Vegetable ;

Potatoes, Mixed

Summ Cilantro A

DU :

Heirloom Tomato S
DESSERT

ffee Cake with

Sour Cream Coff ¢ G e
Warm Sumimert erry C

illa Ice Cream and

FRrRIDAY, AUGUST 13
6:15 P.M.

Boone Tavern Hotel and Restaurant is pleased to present an
AN EVENING oF DINING AND
MaacicalL ENTERTAINMENT

Savor delicious hors d’oeuvres while magicians tour the room with their
slight of hand. The trickery continues with table magic as guests are seated
to enjoy salads and entrées. As the evening continues with dessert and our

feature presentations, remember, we have a few MORE tricks up our sleeves!

$35 pER PERSON | $70 PER COUPLE
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