Norco Sportsman’s Dinner $25 pp
Saturday April 29th

Tickets bought at club bar

Tickets bought over the internet
https://bit. Iy/norc0042923d|nner

Saturday, Dinner time
4:00 Bar opens
4:00 Starters
5:00 Main Courses
8:00 Clean-up

Take-home boxes

Game and non-game items —
something for everyone

Menu from 2019 as an example

Appetizers:
- deer jerky
- moose/bison meatballs in red sauce
- Asian wontons made with wild boar and pheasant
- deep fried beaver with wing
* cheese and cracker and salami/pepperoni, olives, etc and
veggie dip
* smoked salmon w/ capers ,onions, lemon, dill
- brined smoked goose breast
Main Course:
- braised bear shoulder
- venison stew or carbonnade, serve over egg noodles
- * beef steak tips in brown mushroom sauce,
- jambalaya with venison sausage, andouille sausage,
pheasant, and shrimp
- * traditional lasagna with ground meat, cheese, red sauce
- * turkey loins
- grilled venison sausage mix
* carvemaster smoked ham
- bear stew in dark stout served with egg noodles

Sides: ciabatta rolls and butter; roasted potatoes; green-
beans with bacon and almonds; garden salad; egg noodles;
rice pilaf

Dessert: apple crisp; brownies and cookies; biscotti

* = non-game items
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