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Pre-paid RSVP's at $25.00/person. RSVP by Monday, March 28, 314-991-2100.
Reservations are a must! 

And mark your calendars for June 12th Restaurant Night Out.

Sunday, April 3rd,  6:00 pm 

Cocktails ~ Cash Bar open at 6:00 p.m.  
Dinner Served at 6:30 p.m.

A Delicious Three Course Dinner with a German Flair!
Hearty Butternut Squash Soup

Entree: Chicken Rouladen, Spaetzle and Red Cabbage
(Stuffed & sliced, boneless, skinless chicken breast, rolled with a filling of mushrooms 

and spinach, with a Dijon Mustard Sauce; Two Traditional German Dishes ~ 
Spaetzle- German Dumplings, and Sweet & Sour Red Cabbage)

Warm Apple Tart served with a dollop of Chilled, Pareve 
Whipped Cream, Coffee and Tea
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