Dinner Baguet Menu

Dinner #1 $55.00 per person

First Course -

Fried Calamari - breaded and served with lemon and tartar sauce

Second Course-(choose prior to event)

Caesar Sala(l or Clam Chowder

Main Course-

Salmon - mesquite broiled and served in a basil cream sauce

Pasta Fina - house specia/ty - Laby l)ay sllrimp, freslr tomato, black olives,
green onions over /inguini in a clam butter sauce
New York Steak - 14 oz. - served medium rare

Dessert-
Spumoni Ice Cream

GREEN BUSINESS

French Roast Coﬁee PROGRAM

All Fish and Meat items includes pasta and Vegeta]oles. All prices are inclusive of tax and
gratuity. Guest count is considered g’uaranteecl within 48 hours of event.
Prices and menu items are suloiect to cllang’e without notice

Group name Contact

Address

Telephone Fax

Date/Day Time Number of Guests

Deposit Credit Card No. (required) x
Wines Selected-Red White

Reservation taken by: Special Instructions:

Private Room? Yes or No (extra cl‘larg'e)

Signature indicates that the above information is correct: X

47 Fisherman's W}larf, Monterey, California 93940
(831)372-5200, Toll Free (800)843-3462, Fax (831)372-5209

Look for us on the web at www.cafefina.com. E-Mail {ine{ood@cafe{ina.com



