
 

Starter: Tossed salad and baked rolls. 

Entrée: Chicken & Mushroom Ravioli, pan seared chicken 
breast, three mushroom ravioli topped with burgundy 
mushroom glacé, shaved parmesan, and balsamic 
micro greens. 

Vegetarian: Stuffed Shells, featuring ricotta, mozzarella, and parmesan with seasoned spinach baked in 
asiago cream topped with marinara and herbed breadcrumbs. 

Children: Chicken tenders, tator tots, corn, and fruit (only available for those 12 and under). 

Dessert: New York Style Cheesecake with strawberries and whipped cream. 

The chef will accommodate dietary needs. 
 

Please fill in name(s), check the appropriate box, and mail to Paula with payment to the address below. 

 

Name:    
Chicken & Mushroom Ravioli Vegetarian Stuffed Shells Child 
 

Name:    
Chicken & Mushroom Ravioli Vegetarian Stuffed Shells Child 
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Chicken & Mushroom Ravioli Vegetarian Stuffed Shells Child 
 

Name:    
Chicken & Mushroom Ravioli Vegetarian Stuffed Shells Child 
 

Name:    
Chicken & Mushroom Ravioli Vegetarian Stuffed Shells Child 
 

Name:    
Chicken & Mushroom Ravioli Vegetarian Stuffed Shells Child 

Make checks payable to South Shore Garden Club (SSGC) and mail to: 
c/o Paula Grosenick, 4123 South Barland Avenue, St. Francis, WI 53235 
Cost: Members - $45.00; Non-members - $48.00; Children under 12 - $15.00 (please no refunds) 

By Reservation Only – Limited Seating.   Questions – please contact Paula at 414-482-1256. 

South Shore Garden Club 
2024 Luncheon and Fashion Show 

Nature’s Party 
Reservations Due: Friday, April 19, 2024 


