RVARC CHRISTMAS DINNER MENU
MiMi’s Café
11 December 2008
1830 Hrs (2330Z)
(Located in Cosner’s Corner in the Center at the corner of Mills Drive and Jefferson Davis Highway)

BEVERAGE
Coffee, Tea (hot or iced), Soft Drink, Water
STARTERS
Soup (French Market Onion, Broccoli, Cheddar), Green Salad or Caesar Salad
Assorted Fresh Breads
ENTREES
Oven Fresh Pot Roast and Gravy. Slowly braised chuck roast with mashed potatoes and
fresh vegetables
Slow Roasted Turkey Breast with homemade mashed potatoes, gravy, cornbread
dressing, fresh vegetables and orange cranberry relish
Chicken Piccata with Asparagus - Broiled chicken breast smothered with garlic
mushrooms and lemon caper sauce. Served with mashed potatoes and grilled citrus
marinated asparagus
Mediterranean Chicken Fettuccine - Tossed with spinach, sun dried tomatoes, artichoke
hearts and tomato asiago cream sauce topped with fresh tomatoes and grated parmesan
cheese
Fresh Salmon
Choose one: Blackened or broiled with fresh vegetables and choice of potato
Hibachi style, with glazed ginger sweet and sour vegetables on
jasmine rice
Mahi Mahi with Lemon Caper Butter Sauce - Blackened, grilled, or pistachio nut crusted.
Served with fresh vegetables and your choice of potato.
Honey Dijon Center Cut Pork Chops. Served with fresh vegetables and choice of potato
DESSERTS
Triple Chocolate Brownie - Served warm with vanilla bean ice cream and topped with
chocolate and caramel sauces

Bread Pudding - Baked from scratch with plump raisins, vanilla and a special spice blend
served warm with buttery whiskey sauce
Apple Cinnamon Crisp - Topped with golden buttery crumble and served warm with
vanilla bean ice cream
Mousse – Chocolate with fresh strawberries and strawberry puree
Raspberry with whipped cream
Lemon with blueberries and strawberry puree
There will be a cash bar available.
Cost: $20.00 per person + 20% gratuity = $24.00 per person
We will put the bill on one check. So you can pay Eric, KI4BXU, or we will collect
at the dinner. Please have cash available.

