IBEW Local 573
100™ ANNIVERSARY CELEBRATION
Meal Selections

Grilled Ribeye
Dry aged 120z. Ribeye with demi-glaze and cowboy butter
served with garlic whipped potatoes and asparagus spears.

OR

Chicken Francaise
Golden egg battered chicken breast with fresh herbs and lemon butter sauce
served with roasted red pepper risotto and sauteed Italian greens.

OR

Pan Seared Salmon
Fresh Atlantic salmon fillet topped with a champaign dill cream sauce
served with roasted red pepper risotto and sauteed Italian greens.

*All entrees include an artisan green salad with balsamic or ranch dressing, warm rolls and butter, and
alternating dessert of strawberry cheesecake and tiramisu.

Cocktail hour will include butler passed hors d’ oeuvres. Open bar is included; however, the bars will be
closed for one hour during the event program.



