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FIRST ANNUAL FASGI GALA DINNER:
QUALITY OF LIFE FOR ALL

MENU

PRrE DINNER HORS D’OEUVRES AND BAR IN THE LOBBY

Seared Ahi tostada with Asian slaw on wonton crisp

Miniature buffalo burgers on tiny house made buns with our fresh,
chunky guacamole and cheddar cheese

Caramelized onion and goat cheese eggrolls with plum sauce
Date rumaki with crispy waterchesnuts and our own Teriyaki glaze

No Host Bar, water and iced tea hosted

1sT COURSE
Baby Greens with fresh Mandarin oranges, candied almonds
and Asian Pears in tarragon-rice wine vinaigrette
Crusty bread with butter rosettes

MAIN COURSE

Char Grilled Flat Iron steak with Tamari glaze
Wasabi Mashed Potatoes
Grilled baby bok choy finishes the plate

DESSERT

Decadent Dessert Buffet



