Festiva o Wedding Menn

Coclitadd Four
Elaborate Stationany ppetizer Display
Cradité & Dep,
Assonted Gownmer (Chcese and (rackens, Seasonal Fruit, Mini Pickles.,
Olives, Marinated +hiicholees. Fummas|Pita, Stuffed Grape Leavee . Fearts of Patm,
Bruschetta |Toast, Caponata (Roasted eggplant| Tomate Spread and Cucumbers with Tyatyili Sauce

Passed Hore D ‘eounves (Seleet 5)

Wini Zuiche in pliglle erust (Florentine on Lomaine)
Wivi WMevican Tapas — a vaniety served with peach mango salda
Pige i a Blanket — traditional, all beef (Rostier)
Chiicloen E9g Rolls
Potats Puffe (Rosher)
Pesza Bagels (plain and peppenonc)
Roasted Baby Bella Maustnoom Cape — stuffed with mushnooms and mozzanclla
Mozgarella Sticks
Mogzanella & Cheny Tomats Skewens with pecte dipping sauce
Ttty Bitty Slidens. all beef pattics w| American cheese on méné fotato nolls
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Passed Fons D ‘eowrves B: (Select 6 from 74 or B)
Oven Baked Plame Oreganata
Cacoar of Cheddar Cheese Pastry Puff Straus
Cliickien Teniyaki Stuipo — with picy peanut dipfing cauce
Bric wlHoney Maustand & Walnut in Phylle Cupe
Pufy Pacstry and Remane Cheese-Uhapped Asparague
Prosciutto -Uhapped Asparagus Spears
Brie with Cranberny & AHmonds in Pl Pastry Tarnovens
Manctiego (Checse with Fig Yam in Puff Pastry Tunusvens
Scallo Whapped in Bacon
Premcom Meni Cralb Cates with Creole Remonlade
Coconut Stiimp with Pineapple Clutuey
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Satads (Select One)
Wived Baby Greens w|Sidee of Cherry Tomatoes, Bacon Bite, Spiced AHmonds, Croatons,
Chisice of two Dressinge on Buffer o oue for Pre- Plated Salad
lassie (aecsarn Salad of Cut Remaine Lettuce w| Stices of Grated Romane (Cheese, Croutons & (Caecsar Dressing
Avadlable Dressings: Ol & Vinegarn, Foney Balsamic, Ranch. Thousand Tdland,
Blue (heeses, (lassic Caecsar, Garlic Caecsar, or French. Fat-Free on
Specialty Dressing WMay Be Available On Reguest

Choice off Pasta (Select One)
Peane, Bow Ties, Rigatoni, on Biti
Saaces (Select One)
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Creamy Pink Vodba Sauce,
Caramelised Garlic, Frest Tomats & Basdl (served room temperatune over warnm pastal,
Baosd Pesto with Piguole Nute,
Gantie & O (Stow Sautéed with Oregano, Salt & Pepper)
Red Wene Bologuese Weat Sauce, Butter, Salt & Pepper

Entrées: (Twa Total)
Chiicloen Francaise — Lightly Dipped in Foan, Egg, Then Sautéed with Lemon Butter & Wine Sauce
Chlictoen Mansala Sautéed with Maustnoome in a Mansala Sauce
Chliictoen Piccata — Sautied with Mustnoomes and Finished with Lemon Butter & Wine Sauce
Chiclien Parmesan —Breaded and Topped with Tomats Sauce and Mozzarclla (heese
Canving of Foney Baked Fam
Carving of Cranbery- Roasted Turbey Breast
Buked Tilapia with Herd Crambs and Lemon butter
Eggplant Rollatini stuffed w|Ricotta, Meogzanella, Romane (heese and Sundnicd Tomate
Vegetalble Lacagua
Bated Salmon with Lemon Dl Sauce
Warinated Pork Loin with Bownlon-loney Glage
Carved Prime Rl of Beef with Natwnal Juices ($1§ Per Person) Extra
Whole Spice-nubbed Roasted Filet Mignon ($15 Per Person) Extra




Side Dishes(Seleet E)

Seasoual Vegetables Roasted in Olive O
White, Yellow or Tomate Rice(Plain on with (Chocce of Black Or Red Beans)
Fanicots Yerts Hmandine (Tiny Freunct Green Beans Sautéed with Butter & Hmonds)
Roacted Baby Red- Stinned Potatoes
ew England - style Ferh and Butter- Bodled Potatoes
Fome - made Smashed Yabon Gold Potatoes ((Choice of Preparation: Butter & (Cream.
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