
 

Mountain Bruins’ Scholarship Event 2024 

A Night with Frank Sinatra  
 

Tray Passed Hor’s D’ Oeuvres 
Crab Stuffed Mushrooms with Lemon Garlic Butter 

Bacon Steak Bites with Horseradish Crème 
Bruschetta, Burrata, Seared Tomatoes & Roasted Garlic 

 
Introductory Cheese Table  

Selection Domestic and Imported Cheeses 
Baked Brie with Fig Jam and Walnuts & Wild Berries 

 
Plateau de Fruiti de Mar 

Jumbo Shrimp, Oysters, Mussels, Clams  
Cocktail Sauce, Lemon Aioli, Horseradish, Fresh Lemons 

Clams with White Wine 
 

Patsy’s on 56th Street 
Crispy Herb Crusted Halibut with Beurre Blanc 

Grilled Asparagus 
Garlic Shallot Yukon Mashed Potatoes 

 
Lord Fletcher’s on Restaurant Row 

Chefs Carvery  
Garlic Herbed Prime Rib 

Prime Rib Au Jus  
Yorkshire Pudding 

 
Insalata due Meloni 

watermelon, spring greens, feta cheese, balsamic vinaigrette 
 
 
 
 
 
 



 

PJ Clarke’s On 3rd Ave 
 Melanzana Parmigiana  
Spaghetti & Marinara 

Gnocchi Garlic Cream Sauce 
 

 Frank’s Favorite Arugula Salad 
arugula, tomato, fresh parmesan, lemon balsamic dressing  

  
 

Affettati Board  
 mozzarella cheese, prosciutto, tomatoes, Italian cured meats, olives, burrata, 

 parmigiano- reggiano, creamy white cheddar, dates, honey, french bread 
 
 

Dessert  
Assorted Cannoli  

Lemon Ricotta Torte 
Tiramisu 

Chocolate Dipped Madeline 
Coffee & Mocha Bar  

 
 

 
 
 


