CCMTA ADMINISTRATORS BANQUET
WEDNESDAY OCTOBER 12", 2011
THE WHITE INN, FREDONIA NY
COCKTAILS 5:45 DINNER 6:30

DR. CHARLES STODDART, SUNY FREDONIA, GUEST SPEAKER

PLATED DINNER WITH THE FOLLOWING
OFFERINGS:

SLICED SIRLOIN OF BEEF ~ THIN SLICED TENDER ROAST BEEF WITH A
SAVORY BEEF AND MUSHROOM SAUCE, BABY RED POTATOES & VEGETABLE.

STUFFED BREAST OF CHICKEN ~ BAKED CHICKEN WITH A STUFFING OF
TOASTED BREAD, LIGHT SAGE, CARROTS, CELERY, ONIONS AND FINISHED
WITH A CREAMY SAUCE POULET, BABY RED POTATOES & VEGETABLE.

SALMON EN CROUTE ~ A FILET OF NORWEGIAN SALMON GENTLY BAKED
IN PUFF PASTRY WITH BABY SPINACH AND LEMON BUTTER, BABY RED
POTATOES & VEGETABLE.

WILD MUSHROOM RAVIOLI SAUTE ~ JUMBO WILD MUSHROOM RAVIOLI
SAUTEED WITH FRESH TOMATO, MUSHROOMS AND GARLIC FINISHED WITH
PARMESAN CHEESE.

DEEP DISH APPLE PIE SERVED WITH WARM CARAMEL

COFFEE & TEA SERVICE
$30 PER PERSON
ONLINE REGISTRATION SEPT. 12-OcT. 1



