T AND SUBJECTED TO A
Yo STATE AND LOCAL TAXES.

SSTARTWITHA .
_‘ -

MENU YOU KEEP IN
ANTIAL
D GRIL

T STATIONS.
AT REQUIRES A CHEF ATTENDANT
o

25 GUESTS.
U PRICING.
! !

=
-



LAVISHLY DECORATED CRUDITE DISPLAY
$5.75 PER GUEST

arrots, Celery, Broccoli, Cauliflower, Summer Squashes, Colored Pe s, Baby

Olives, served with an assortment of Dips prepared by our Chefs; Honey Curry,

Spinach Artichoke, Roasted Garlic Humus

EGGPLANT CAPONATA DISPLAY
$5.25 PER GUE
Fresh Garlic, Onions lant Sautéed i Extra Vir:

Olive Oil with Pl

\a

Peppers Mushrooms & Black O s Served Toast ita Ch1ps ‘
DOMESTIC & INTERNATIONAL CHEESE DI -
- $3.7 GUEST
! A Grand D1sp1ay of tic & Imported Chl;eses ‘
- aekjrs & Flatbreads

-
11 Glasses filled with Caviar, Egg

Sliced French Beieﬁes i
e 3 i -
i .

TUNA CARPACCIO
$8.50 PER GUEST

an seared to perfection, sliced & served over a
e Seaweed Salad...excellent



SALAD BAR

$5.50 PER GUEST
Choice of Three Salads
CAFE SALAD: With Julienne Vegetables, Tomatoes, Herbed Croutons, & Balsamic Vinaigrette
CLASSIC CAESAR SALAD: Herbed Crostini and Freshly Grated Parmesan Cheese
CAPRESE SALAD: Sliced Red & Yellow Tomatoes and Sliced Fresh Mozzarella with a Balsam tion
CRISPY ASAIN NOODLE SALAD: With Julienne es, Soy Sake Glaze & Crispy Wontons
BUTTER LETTUCE with Brie, nuts & Aged Balsamic
SPINACH SALAD with Mus
GREEK-STYLE SALAD: Romz¢ Oregano Vinaigrette
LD GREENS with Candied Pecans i with e Gorgonzola rette
CITY SALAD with Mixed ¢ sonal Vegetables
ABY SPINACH'SALAE with Mushrooms, Chopped Egg ed Onion topped with Ba Dressing

- MESCLUN S, ith Dri & Goat Cheese
¥ MESCLUN § Q
BIBB SALAD wi

WILD

% PENNE

* " CHEESE TORTEL
TORTIGLION
BUCCATI

" FETTUCIN

MINI CHEESE RAVIOL
"‘I-‘ BOWTIES
o

SAUCES
ROASTED GARLIC SICILIAN MARINAR/
PESTO CREAM SAUCE
TTH RED ONION, BUTTON MUSHROOMS & SPINAC
AN CREAM SAUCE

“. 5“'..&. !“I'L‘- ll

HEARTY BOLOC
CREAMY CARBONARA
BABY SPINACH ROASTED TOMATOES & GARLIC
PRIMAVERA WITH FRESH SEASONAL VEGETABLES




s Lo

CARVING STATION

by a Uniformed Chef & Presented with Fre Rolls
. $9.00 PER GUEST .

ur Selection of Twoi s

ith Sautéed Mushrooms, Peppers and Onions

rk Loin Blackberry Currant or Three Peppercorn Sauc
ed with Fresh Cr, I__gmberry Relish & Gravy ?"

Corned B% in our chief’s special Sweet and Sour
Top Round of Beef Serv. . i
ginia Honey Ham

i
. r.
Roasted Le \
fen \c L Served ; ot or Rosemary Demi (

Carved t

ING STATION

_Chef & Presented with Freshl

00 PER GUEST
i

Your Selection of Two:
Honey Pecan Salmon
Caribbean Jerk Chicker;‘.! ;
~ Hone Tangerine Sal

ate Honey Gl Salmon
vith a Wild‘Mushroom Den
Pics 'l' th ale Caper Dill Say
Sun dried Tomat nd Lemon Ga
Grilled Ch1c €] _.*, 1
d Snapper with a Straiw

0 \ *
2 Additional Choices Available u S
**All Re01pes be custo
. *Availab

-I




Angll P Cafyray-
B, L

COMPANIMENT STATION

$4.50 PER GUEST
Your Selection of Two:

VEGETABLES

Steamed Green Beans, Green Beans Almandine, Steamed Vegetable Medley,

Roasted Seasonal Vegetables, Steamed Baby Carrots, Gingered Baby Carrots with Brown Sugar,
Steamed Yellow and Green Squash

STARCHES
~ Garlic Red Bliss Mashed Potatoes, Mashed Potatoes, Roasted Red Potatoes w/ Rosemary & Garlic,
F Sweet Mashed Potatoes, Rice Pilaf, Coconut Sticky Rice,
Steamed Wild or Basmati Rice, Baked Russet Potato, Red Bliss and Sweet
Mashed Potato Blend, Purple Mashed Potatoes, Purple Sweet Mashed Potatoes

SMASHED POTATO MARTINI BAR
$6.50 PER G
filled with our

A magnificent display of Martini Glas
Homemade Roaste Smashed, Purple t Mashed Potatoes
Then ... an as t of delectable s a ur creation:

Black Bean Salsa ~ Ratatouille ~ Wild Mushroom Gravy
Sautéed Shallots & Garlic ~ Scallions ~ Frizzled Onions ~ Creamed Spinach

- i - § 3 I. L
- CREPE STATIO
i ~ $6.75 PER GUES
 will dazzle your Guests with “Ol

1 L - L
¥ U .
Your Selection

~ Summer Squash
wrille an Style Se

e L

- _ 2
e 1" ry Veg
w - o D 5
e X- atato

ec Pep
1 witk

Apple Crisp
Strawberries Romanoff
Cherries Jubilee
Crepe Suzette



Analst Fige Cafrag.
EGl, Pl

SUSHI BAR
$12.00 PER GUEST

Chef’s Fine Assortment of Delicate Hand Rolled Sushi
Our Master Sushi Chef will hand roll a variety of Amazing Creation: before your eyes '
Tuna, Salmon, Spicy Tuna & Salmon, Tuna with Mango, ia,

Vegetable & Vegetable with Apple... Delicious!
Served with Pickled Ginger, Wasabi & Seaweed Salad

emon Wedges ~ Devil’
Jumbo

Chilled Rice Pilaf with Kala:

Black Mussels Steamed with
Clams Casino 1".__-
Clam Cakes with Chipotle Mayo
Crabmeat Stuffed Pea Pods
Calamari Florentine
Mussels Marinara or Wine & Shallot Sauce
Skewered Jumbo Shrimp with Cilantro and Green Tomato Salsa

*Add Oysters to Raw Bar $2.75 per Guest




- WOK STATION

$8.75 PER GUEST
Served by a Uniformed Chef

ented & Served in Chinese Food Containers
hopsticks and Fortune Cookies

Elegantly

ur Selection of Three:
hicken ‘n Cashews



> with the Theme Du
h, German, Greek

$3.25 PER GUEST

L
ixed Olive Tapenade, Roasted | nade
- & an Assortment of Hum
Served with Garlic Toast Points, Parmesan Bread Stick
, I

Fresh Garlic &
of

sorted Focaccia

Cured Olives.



Anall Fige Caf’
Gl STl

Sweet Endings
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~

INDIVIDUAL DESSERT SELECTI

$3.95 PER GUEST

New York Style Cheesecake Traditional Sour Cream Cheesecake served with Fruit Coulis

Almond Tuile Almond Tuile Basket Filled with White Mousse and Fresh Berries

Tiramisu Espresso Drenched Buttercake with Marscarpone Cream Filling o

Pecan Bourbon Torte Traditional Pecan Pie Flavored with Bourbon in a Sweet Pastry Crust

Seasonal Fruit Tart Baked Sweet Pastry Shell with a Vanilla Cream Filled with Fresh Fruit
Fresh Seasonal Berries Laced with Fresh Buttermilk Créme Fraich
Chocolat_e Fon € colate Cake with Chocolate Fond

oy

ered Strawberries,
with Strawberry Frosting

ourmet Coffec wi
rangelico, Bailey’s I

’s Irish Miskelr, Gr
, Shaved C;F)co ate,
i

Flavored and Herbal Teas with Lemon & Orange Peels, Sha Whipped Cream




