Starter

Fresh Warm Dinner Rolls with Sweet Cream Butter
Salad Bar

Spring Mix Lettuce, with Cherry Tomatoes, Celery, Carrot Ribbons, Red Onions, and Asiago Cheese,
with Your Choice of Ranch or Classic Vinaigrette.

Entrée Choices - Choose one of eact

1t Course (Chicken or Fish)

e Pan-Seared fresh Chilean Salmon in Dijonaise Sauce
e Oven roasted Chicken with Lemon-caper Cream Sauce

2 Course (Beef or Pork)

o Petit grilled Beef Tenderloins in Cabernet Sauce
o  Herb crusted Pork Medallions sevved with wild Mushroom Cream Sauce.

3 Course (Vegetarian)

o Wild Mushroom Raviolini - a blend of Shitaki and Porcini Mushrooms in a Creamy Parmesan
Sauce with a Dash of Chives.
e Butternut Ravioli - Layered in a Parmesan Cream Sauce, with Fresh Sage and Sprinkled
Toasted Almonds.

Side Choices

Your choice of either our:
e Creamy Beehive Cheese Potato Mousseline ( creamy mashed potatoes)
e Rosemary Roasted Red Potatoes
o Thyme Herb Rice
e Spring Vegetable Rice

And (vick one)

e Sautéed Asparagus in roasted Garlic
e Green Beans Sautéed in Orange Juice and Garlic
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Dessert (pick one)

e Chocolate Mousse - A Cup of House Made Chocolate Mousse with a Drizzle of Créme Anglaise,
Blackberry Compote and a Chocolate Covered Strawberry for a Finishing Touch.

Or

e Panna Cotta - A Cup of Italian Vanilla Custard, Served with Triple Berry Compote and a
Chocolate Covered Strawberry.

Pricing and Services

Price per person $22.95

Our menu is set up with pricing per person that will cover:

o Buffet style dinner
o Professional staff on site
e China, silverware, glassware, and white (inen napkins

Additional Ttems

o Appetizer Station: a fine selection of imported meat and cheeses accompanied
with grilled vegetables, olives, fresh fruit and crackers. $ 2.50 per person

e Beverage Station: includes a beverage station with bulk containers of iced tea,
classic lemonade, and fruit infused water. $1.25 per person

o Canned sodas & bottled water. s 1.00 per person

e Full service available for an additional $2.00 per person



