Ladies’
Night Out
Menu

FIRST COURSE

Cheddar Cheese Fondue, Traditional Swiss Cheese Fondue, Fiesta Cheese Fondue or Wisconsin
Trio Cheese Fondue

Fresh breads, vegetables and apples are served for dipping.

SECOND COURSE

California Salad, Caesar Salad or House Salad

THIRD COURSE

All entrees served with a variety of delicious dipping sauces and an array of fresh vegetables.
Select one entrée.

The Minuet The Operetta
White Shrimp White Shrimp
Teriyaki-Marinated Sirloin Filet Mignon
Breast of Chicken Teriyaki-Marinated Sirloin
Spinach Artichoke Ravioli Breast of Chicken
Cooking Styles

Bourguignonne or Court Bouillon
Coq Au Vin or Mojo ( $7 per pot )

FOURTH COURSE

Served with fresh strawberries, bananas, cheesecake, marshmallows, pound cake and brownies.
Pure Dark, Milk, or White Chocolate or The Original (milk chocolate with crunchy

peanut butter)

$34 per person
Price includes all four courses and Bourguignonne or Court Bouillon cooking style, gratuity and sales tax



