SPecia] " vent | uncheon Buffets

Narrow River Bwq:et

First Course
Choice of Three

Slicccl Scasonal Fruits
Mixed (Greens with chl Z_in{:anclcl
Sliccc] T omato and [Fresh Mozzarc”a with Balsamic
Spicg Cucumber, T omato, and Red Onion Salad
Pasta Salac] with T omatoes, Olivcs, and [Feta Chccsc
Rcd Bcct, APPlc, and Fcnncl Salacl

Main Course
Choicc of Two E_ntrccs, Starch and \/cgctablc

Slicccl TOP Round of Bccwc with Fcppcrcom Sauce

Chicken Mcclitcrrancan with Sicilian Marinara over Penne

Bakcc‘ I:Ioundcr with Hcrb Crust and Lcmon Bcurrc Blanc
Roast Pork | oin with Whole (Grain Mustard Sauce

Sole Almandine with Chive Beurre Blanc

Gri"cd 5almon with | _emon (Grass and Fincapplc Kclisl’!
Bow Tie Fasta with Bay Shrimp and Sca“ops

Balccd Ziti with Slicccl Sweet Sausagc and Mcatba"s

Town Bcach Buget

First Course
Choice of T hree

Classic Caesar Salac]
Spinach Salad with Mushrooms and Pancetta Dressing
Marinated Mushroom Salacl
Marinated chctablcs with Fenne FPasta
Mixed Frcsh f:ruit Salacl
T ortellini with Sweet Basil and Pesto

Main Course
Choicc of Two E_ntrccs, Starch and \/cgctablc

Gri”ccl Chic‘ccn Tcrigalci
Chicken Florentine with [Fresh SPinach and Alfredo Sauce
Housc Maclc Mcat or\/cgctablc Lasagna
Griuccl .Salmon with Cucumbcr [ emon Dill Sauce
Barbecued Girilled Chicken

Chicken ]:ajitas with Onions, FcPPcrs and Warm FIourTortillas
Chicken Ficcatta with a Sauce of CaPers, White Wine and |_emon
Slicccl Roast Bccmc with Mushrooms and Madeira Wine Sauce

AccomPaniments

Choice of Two

Over Roasted Potatoes ~ Au Gratin Potatoes ~ Garlic Mashed Potatoes
Rice Filaf ~ Wild Rice ~ Penne Pasta with Marinara or AI{:reclo Sauce
Sautécd Grccn Bcans -~ Honcg Glazcd Carrots -~ Chc{:’s Scasonal chctablcs

Sweet E_nclings
Choice of One
APPIC Crisp with Vanilla [ce Cream ~ Seasonal Bcrrg Cobbler ~ New York Stglc Cheesecake

*NMenu Priccs are per person and subjcc’ccd to a taxable 20% service chargc and 8% tax. Adc'i’cional room fee of $250.00 Plus tax



