
A CHRISTMAS
   LUNCHEON

The Anthousa Chapter of Philoptochos invites you to attend

Make your reservations at anthousa.org
or by filling out this section
YOUR NAME: ________________________________ 
PHONE #: __________________________________
EMAIL: ____________________________________ 
1st COURSE: _________________________________ 
2nd COURSE:_________________________________

ADDITIONAL GUEST: ___________________________
1st COURSE: _________________________________ 
2nd COURSE:_________________________________

ADDITIONAL GUEST: ___________________________
1st COURSE: _________________________________ 
2nd COURSE:_________________________________

ADDITIONAL GUEST: ___________________________
1st COURSE: _________________________________ 
2nd COURSE:_________________________________

ADDITIONAL GUEST: ___________________________
1st COURSE: _________________________________ 
2nd COURSE:_________________________________

TOTAL GUESTS: __________ x $60 ea. = $___________
 

Make checks payable to “Greek Orthodox Ladies Philoptochos Society” and mail by November 28th with this form to: Francesca Captain, 
9415 Loren Drive, La Mesa, CA 91942. You may also make your reservations online at anthousa.org and pay by credit card.

Sunday, December 4, 2022 
12:00 PM – 3:00 PM

Parc Bistro - Brasserie
2760 Fifth Ave, San Diego, CA 92103

$60 per person - Limited Seating
Join us for a festive gathering as we ring in the  
Christmas season! 

Contact Francesca Captain with any questions:  
858-336-6640  or  fecaptain@yahoo.com

FIRST COURSE CHOICE OF:

• Artisan Green Salad (VEGAN)(GF) mixed greens, fresh tomato, 
shaved fennel, champagne vinaigrette 

• Caesar Salad crispy romaine, housemade croutons, shaved parmesan

• Tomato Basil Bisque organic tomatoes, fresh basil

SECOND COURSE CHOICE OF:

• Wild Mushroom Ravioli (V) fresh ricotta, wild mushrooms,  
tarragon cream sauce

• Quiche Lorraine ham, caramelized onions, Swiss cheese, served with  
fresh seasonal fruit  

• Seafood Cobb Salad (GF) mixed greens, crab, shrimp, smoked salmon, 
avocado, hard-boiled egg, tomatoes, tarragon dressing

• Chicken Paillard (GF) grilled chicken thinly pounded, fresh herbs, 
served with sautéed vegetables

• Parc Burger gruyere cheese, caramelized onions, lettuce, tomato,  
truffle aioli, frites


