
USS Beale DD/DE-471 2018 Annual Reunion
October 12th to 15th

Menus

Saturday, Sunday and Monday – October 13 through 15
Served 7:00 – 11:00 AM in The Breakfast Spot

Breakfast Buffet
Included in cost of room – 2 persons

You will be furnished identification upon check-in

Scrambled eggs, breakfast potatoes, bacon, sausage
Biscuits and sausage gravy

Waffles and syrup
Oatmeal, variety of cereals

Whole and sliced fruit
Yogurt

Coffee, tea, milk, Juice 

Saturday and Sunday - October 13 and 14
Cash Bar in Dolphin Room

Cocktail hour 5:30 -:30PM
Dinner Saturday and Sunday Evening

Saturday, October 13th

Served at 6:30 PM in Dolphin Ballroom
Italian Dinner Buffet

$38.00 per person

Caesar salad or house Italian salad
Antipasto display, featuring roasted asparagus, assorted Italian meats, cheeses and relish

Caprice salad skewers, drizzled with a balsamic reduction, bruschetta
Roasted pork loin with rosemary pesto cream sauce

Homemade Italian sausage lasagna
Fettuccini Alfredo with blackened chicken breast

Served with garlic bread sticks and fresh grilled vegetables

Desserts to include: Tiramisu and mini Cannoli's
Freshly brewed coffee, decaffeinated coffee and freshly brewed ice tea



Sunday, October 14th

Served at 6:30 PM in Dolphin Ballroom

Plated Dinners
You may select one of three shown below

Chicken Marsala
$36.00 per person

Tender chicken breast, lightly breaded, with Marsala wine and mushroom sauce
Red bliss potatoes

Fresh vegetable medley

Macadamia Crusted Mahi Mahi
$38.00 per person

Fresh Mahi filet encrusted with breadcrumbs and macadamia nuts
drizzled with a silver rum sauce

Wild Rice
Fresh vegetable medley

Slow Roasted Prime Rib of Beef
$40.00 per person

A twelve ounce cut of prime rib cooked medium rare
served with au jus and fresh horse radish

Baked potato
Asparagus with hollandaise sauce

All dinners include
Fresh garden salad and assorted dressings

Fresh baked dinner rolls and butter
Freshly brewed coffee, decaffeinated coffee and freshly brewed ice tea

Plus
Sensational Cheesecake with Fruit Topping


