SKAL Club of Saskatoc
Dinner Meeting Mini
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AL Dinner
September 20, 2011

First Course
Post Office Artichokes
i) Artichokes, Parmesan & Swiss Pockets -
; Malay Cilantro Salsa

% Second Course
i‘ : Ravioli & Jumbo Prawns

Truffle Oil, Balsamic Syrup
Third Course
Bombay Butter Chicken

Coconut Thai Scented Jasmine Rice -
Naan Bread

Fourth Course
Wild Salmon & Crabhash
Ribbon Vegetables & Saffron Aioli

Fifth Course

Cappuccino Créme Brulee -
Double Chocolate - Fruit Cone

Freshly Brewed Regular and Decaffeinated Coffee,
Regular and Herbal Teas
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