Buffet Fackagc Options

Meals are served with a grf//ec/ gar//c bread basket. [ncludes c//sposa/)/c /D/ates and utensils.

Fackagc One: Cl‘looso one 53/30’ Opt/on, one /D asta O/Dt/on, one [ ntree Olotion and two side items.
$19 per person
Fackagc Two: C}“IOOSC one Salad O/Dt/on, one [asta O/Dt/on, one [ ntree O/ot/on at a carving station,
and four side items or two side items and two hor d'ocuves. $25 per person
Fackagc Thrcc: Choose two Salad O/:)t/ons, two [asta Opf/bfvs, two [~ ntree O/Dt/ons at a carving

station, and four side items or two side items and two hor d'ocuves. $32 Pcl" PCI"SOH

Salad OPtions

Vi”a Housc 5a|ad...served with Provel cheese and tomatoes with homemade |talian \/inaigrette

Cacsar Salac:l.uservcd with housemade Cacsar &ressing, crotons, and a Farmcsan crisP

5alad CaPrcsc...Fresl’l tomatoes, buffalo mozzarella, basil and red onion with Palsamic \/inaigret’ce
(;4(/(/ s perperson ) 5@350/13/

SPinacl'x ,Salaclm served with toasted Pincnuts,juliennc vcgctablcs, Gorgonzola, strawberries and mandarin oranges in a

Balsamic Strawberrq \/inaigre’cte (Add $1 perperson)

Side Jtem Option Pasta Options

Oven Roasted Seasonal \/egetables Fermc with Jtalian Sausage, Buffalo Mozzarella Cheese
Asparagus Tips with Frosciutto and Gar]ic and SPinac{’I
(Addsi per Pcrson) Bowtie Pastaina 51’16rr3 Cream Sauce w/Sundried

Qrcexw Bcar\s A[manclinc Tomatocs, Julicnnc Vegetables & Leeks
Sweet Fotatoin rioncg Brown 5ugar Glaze Tri-Color Cheese T ortellini in Four-ferb Pesto
Sugar SnaP Peas with Sundried T omatoes Cream Sauce with Sun Dried T omatoes
Yukon GO]CJ Garlic or Gorgonzo[a Mashed Fotatocs \/i”a Ravioli stuffed with VVeal and Fortabo”a in a tomato,
Rice Pilaf Spinac{ﬁ and Basil Garlic Putter Sauce.
[Herb Roasted Fingcrling Fotatoes
Four Chcese Fotato Au(Gratin

Cannelloni or Manicotti

[ ntrée Options
Gri”ed Chicken with Mushroom \White Wine Garlic Butter Sauce
Chicken Farmesan
Airlino Chickon inal _emon Thyme Jus
Gri”ed I:]ank Steak with [Jorseradish Demi glaze
Braised Fot Roast
| emon Fepper Cod
Feppered FPork T enderloinin a Garlic Cream Sauce
FPork Roast with Cranberrg Ja]aPer\o Sauce or Cinnamon (Glazed Apples
Fetite Osso Buco (Add 52 /Dcrperson)
BBQ‘SPiCCd Sa]mon with Coleman’s Mustard Sauce (;40/a/$2 Pcrlocrson)
Baby Back Fork Ribs (Add s+ per Person)
Beef Tenderloinina Feppered Bacon Gorgonzo]a Cabernet Sauce %a’a’ﬁ‘fper/oerson)
Fistachio [ ncrusted “Lo”ipop” Lamb C}ﬁoPs Mddﬁépcrpcrson)
Fistachio [ ncrusted Sa[mon ina Citrus Glaze (/4(/a/$‘fperperson)
Aa/a/l'hbna/ Carwhgﬁtatfon /tcms A vaifable!




Tﬁcrc isal3% 5taﬁ[ing cﬁa:gc for buttet dinners (A//inimum of $2 jo). F ackagc‘ two and three rcquirc a cu/lhaly fecof $12 5 per 50 guests. C/'n'na jsan
additional $3.50 perperson which includes P/at'c, silver fork and knite, and linen na/:»éin. Full Service Dc/ivcly app//es to this



