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$50. per person




CITYCENTER DANBURY

He P FProvide Petter [ealth
m‘hrough Better Food

for Al

COMMUNITY COLLABORATIVE

Market Mcnu:

Strawberry & Avocado Salad
Mixed greens tossed with avocado and strawberries in a white balsamic vinaigrette
Main Course, choice of:

Fresh Grilled Salmon, In a lemon basil sauce, served on a bed of wilted spinach, oven-
roasted tomatoes & blended wild rice

Or

Chicken and Portobello Grille, In a fresh herb sundried tomato sauce on a bed of
blended wild rice, julienne asparagus, zucchini, yellow squash and carrots

(a vegetarian entree option available upon request when making your reservation)
Light Lemon Shortcake
served with raspberry puree
Also, Artisan Bread, Coffee, Soft Drinks, Chardonnay & Merlot

o RSVF by Monday, May 5th e

® To order tickets or contribute:
www.citycenterdanbury.com or call 203.792.1711

e Checks payable to DFMCC and mail to:
CityCenter Danbury.186 Main Street. Danbury, CT 06810
e Charge through PayPal or by calling 203.792.1711

Food Prepared }39 T om Devine from (iao! Catering & [ vents

Dowtomy Grille




