
OCC ANNUAL DINNER 
MENU

C A T E R I N G  P R O V I D E D  B Y  T H E  P E T R O L E U M  C L U B

PASS HORS D'OEUVRES

A V A I L A B L E  D U R I N G  T H E  R E C E P T I O N
Tomato, Mozzarella & Basil Crostini., Deviled Egg Hummus. 

Meat Ball Skewers. 
Balsamic Glazed Chicken Tenders on Skewers. 

SALAD

S O U T H W E S T  S A L A D

Southwest Salad With Poblano Ranch Dressing. 

MAIN COURSE

B A L S A M I C  C H I C K E N  B R E A S T

Balsamic Glazed Chicken Breast On a Bed of 
Artichoke, Mushroom, Tomato, Peppercorn Cream Sauce.

DESSERT 
Salted Caramel Cheesecake With Chocolate Sauce & Fresh Berries. 

Triple Chocolate Mousse With Chocolate Sauce & Fresh Berries 

V E G E T A R I A N  O P T I O N  
Penne Pasta With Roasted Vegetables 

Sun-dried Tomato Sauce 
 

*both served with Roasted Fingerling Potatoes & Asparagus-Carrots


