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Arancini with Prociutto

Smoked Salmon Bruchetta with Horseradish Cream
Artichoke, Tomato, & Basil Bruchetta

Bacon Wrapped Scallops
Loaded Baked Potato Skins

Randall's Seafood Tower
oysters on the half shell, sweet maine lobster claw meat, jumbo shrimp cocktail, & tuna tartare
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Join us for a cocktail & hor d'oeuvres reception, with a cash bar, from 5:30-7:00pm, followed by
dinner at 7:00pm. Tickets are $200 per guest, with 100% of your tax deductable donation going

directly to Camelot for Childen. Tickets may be obtained by following the link below, or by
calling 610-791-5683. Our menu for the evening also listed below:

SALADSALAD
Summer Berry Salad

mixed greens topped with goat cheese, walnuts, fresh berries, and a raspberry balsamic vinaigrette

EN T REESEN T REES
Grilled Prime Beef Tenderloin

served over an oyster mushroom bordelaise sauce
Broiled Halibut

topped with a saffron herb butter

D ESSERTD ESSERT
Key Lime Dessert Stack


