
 

 

Queen’s Dinner 
 

Coconut Shrimp served with toasted Sesame seed Dip 
“passed” 

 
Mandarin Orange – Pecan Mesculin Salad 

Served with a Raspberry Vinaigrette Dressing 
 

Carved Mini Rack of Lamb served with a “mint Jelly” 
And 

Carved Marinated Beef Tenderloin 
-Condiment- 

Fresh horseradish “Tiger” Sauce 
 

Herb Roasted Whole Baby Potatoes 
 

Fresh “Steamed” Green Bean Almandine 
 

Hearty Dinner Rolls 
 

Iced Tea with Lemon Wedges, Coffee or Citrus Punch 
(Choice of Two) 

 


