02.01.09

HORS D” OEUVRES

Pre-Dinner Canapés
Assorted Gowrmet Rollups

BRBR Beef on a Crispy Wonton
Smoked Sabmon Plwheels
Plump Strawberries stuffed with Brie (Seasonal)
Tomato and Roasted Garlic Bruschetta
Chicken Salad on Toasted Hawatlan Bread

Carlic and Roasted Red Pepper Hummus § Pita

Cold Hors d’oeuvres
Grilled Pork Canapés

Smoked Salbmon Plnwheels

Tenderloin Canapés

Hot Hors d’oeuvres
Swedish DLl Cream Meatballs

Blackened Chicken with Creole Mayo
Assorted Gournmet Quesadillas
Honey Stung Chicken Drunmmies
Sausnge § Swiss Cheese Stuffed Mushrooms
Marinated Chicken Kebobs
Splnach Triangles
crab Stuffed Mushroom Caps
Minl Chicken en Croute

Sea Scallops Wrapped bn Bacon

Miniature Beef Wellingtons

Beef Tenderloin Kebobs



02.01.09

HORS D OEUVRES

Artichoke, Spinach and Crab Dip with Crackers and Chi ps
A Wonderful Mixture of Crab, Spinach and Artichoke Hearts

Vegetable Display with Dill D p
An Assortvment of Fresh Cut Vegetables

Raw Seaf ood Bar Options*
Includes Cocktail Sauce, Horseradish Cream and Lemon Stars
(Ask about lee Carvings to ennance your Seafood Display)

Shrimp Coclktail
_Jumbo Shrivup Cocktail
oysters and Clams
crab claws

Fresh Sliced Fruit D splay
A Beautiful Display of Fresh Sliced Fruit with a Cool Yogurt Sauce

Snoked Sal non Di spl ay
Swmoplked Atlantic Salmon wWith Fremeh Bréad, Chopped White Onion,
Lemon Slices, Capers and a Horseradish Dill Creme

Anti past o Di spl ay
Prosciutto, Salami, Capicola, Pepperoni, Mozzarella, Smoked Provolone, Soat Cheese,
Seasonal Marinated and Grilled vegetables, Assorted Mustards,
French Bread, Gourmet Crackers, and Balsamic Vinegar

I nported and Donestic Cheese Display and Gournet Crackers
A Lovely Assortment of lmported and Pomestic Cheeses

Whol e Roast ed Beef Tenderl oin
Tenderloin Slow Roasted with Fresh Herbs, Garlic and Cracked
Pepper; accompanied @g Fremch Bread and senved with
Horseradish Cream and Sourmet Condiments

The Pinnacl e Displ ay
Display of Seasonal Fruits, lmported § Domestic Cheeses,
Sourmet Crackers and Fremeh Bread

*cawn be cooked to order, Notice: Consuming raw or undercooken wments, ?ouLtrH,
seafood, shellflsh, or eggs may tnerease your risk of foodborne iliness
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Pl NNACLE STATI ON BUFFET

Stations are portioned to add to an existing plated or buffet nenu
and can be conbined to custom ze your own party

Sal ad Station - $5.95

Mixed green salad with two dressings, chef made pasta salad,

fresh vegetable trays with dip and assorted rolls with butter

Asian Station - $8.95

Vegetable spring rolls and pork pot stickers with dipping sauces,

traditional chicken stiv fry with fresh vegetables and shrivup fried rice

Pasta Bar - $9.95

Two pastas with homemade marinara and alfreap sauces accompanied b
P P Y
sautéed fresh vegetables, chicken breast strips, gulf shrimp,
parmesan cheese and garlic bread

Potato Bar - $9.95

Garlic mashed russet potatoes and mashed sweet potatoes with garnishes of honey, brown sugar,

Marshmallows, walnuts, butter, sour cream, shredded cheese, chives, bacon, fresh salsa, broceoli, and sautéed vegetables

Carving Station - $10.95
Chef carved choice of sivloin brotl, rosemary crusted pork loin, smokehowse ham,

Or oven roasted mrm’g breast served with rolls and condivments

Cajun Station - $10.95

Chet’s homemade gumbs, red beans with rvice, blackened chicken strips

and blackened privme vib strips with C@Lm mayonnaise

Seaf ood Station - $14.95

Shrimp cocktail with lemons and zesty cocktail sauce and Jjonah crab claws;
Scallops wrapped in bacon and smoked salmon

Options for ice sculptures available upon request
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DI NNER IMVENU

Pi nnacl e Buffet
Cholce of two entrees, one potato, one vegetable, garden salad,
rolls with butter, 100% Colombian coffee

Chef's Buffet
Cholce of two entrees, one carved meat (Roasted Turkey, Glazed Ham,
Pork Loln, Sirloin Brotl, Prime RLO** or Tenderloin®*), one potato, one vegetable,
garden salad, volls with butter, 100% Colombian coffee

Entree Sel ections

Country Sirloln*
Beef Bovolelaise
Bourbon Chicken
sland Chicken
Chicken Marengo
Chicken Alfredo
Chiclken Allowette
Chicken Dlvan
Honey Glazed Ham
Sliced Porke Lot
oven Roasted Salmon
Turkey Portabello
Turkey carbonarn
Meat Lasagna

Starch Sel ecti ons

Roasted Redskins
Potatoes Romanoff
Cheesy Potatoes
Garlic Mashed Russet Potatoes
Duchess Potatoes
oven Browneo Russets
Rice Pilaf
Southwestern Beans and Rice
Buttered Linguine
Fettuccine Alfredo

Veget abl es

Fresh Greew Beans Almondine
Fresh Green Beans/Baby Carrots/Super-Sweet Corn Medley
Broceoll with Cheese Sauce
Broceoll/Cauliflower/Carvots Medley
Asparagus (seasonal)
(tallan Zucechinl § Summer Squash
Glazed Carrots
Honey walnut-Glazed Acorn Squash (seasonal)

*xSee pricing gulde for additional charge
***caesar salad available for an additional charge

*Can be cooked to order, Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase Yyour risk of

foodborne illness
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PLATED DI NNER MENU

Al plated dinners include a garden salad, home-baked rolls with fresh creameryy butter and yowr choice of vegetable and potato**

Honey d azed Ham
Sliced hawm served with a pineapple honey sauce

Bour bon Chi cken (al so avail abl e in conbination plate)
Boneless, skinless chicken breast, char-grilled and topped with a sweet, tangy bourbon glaze served with smashed garlic potatoes

Gilled Chicken Alfredo**
Boneless, skinless chicken breast, char-grilled, served over Linguini with parmesan creame sauce

Herb Crusted Turkey (al so available in conbination plate)
Fresh herb encrusted breast of turkey fillets, oven-roasteo and medallion sliced toppeol with jus Lie

I'sl and Chi cken**
Boneless, skinless chicken breast grilleo and served with condfetti rice topped with sweet island glaze and pineapple ving

Bruschetta Chicken (al so available in conbination plate)
Boneless, skinless chicken breast, char-grilled and topped with a mixture of roma tomatoes, basil, garlic,
balsawic vinegar and feather shredded parmesan cheese

Chi cken Di van
Boneless, skinless chicken breast seasoned and ovew roasted topped with a mushroom creame sauce,
steament broceoli flovets, Danish cream havarti cheese and served with piped mashed russet potatoes

Chi cken Mar engo
Boneless, skinless chicken breast dusted with seasoned bread crumbs, baked § topped with a voasted towmato, garlic, scallion ane herb sauce
accompanied by a bed of balsamic orzo pasta

Chi cken Char donnay
Bowneless breast of chicken dusted with sensoned flowr, pan-fried, finisheo with white wine, Lime juice, mushrooms and fresh basil

Tur key Car bonar a**
Turkey breast medallions oven ronsted and topped with a mushroom cream sauce, green peas, diced bacon and served over buttered Linguine

Roasted Pork Loin (also available in conbination plate)
Herb erusteo povke Lol with a CreamL) PEPPErcorn Sauce

Chi cken Cordon Bl eu
Boneless breast of chicken wrapped arouno Swiss cheese anol smoked ham, oven-roasted, served with paprika cream sauce

Chicken en Croute (also available in conbination plate)
Boneless, herb-stuffed breast of chicken wrapped with puff pastry anod baked, served with sauce supremme

Par mesan Crusted Pork Loin
Pan fried § roasted boneless Loin chop conted with parmesan reggians, ege and ttalian bread criumb topped with vegetable jus Lie

Snot hered Chi cken
Ovewn roasted breast of chicken topped with Marinara sauce; sauteed onlons, peppers anod mushrooms and topped with ttalian cheeses

Oven Roasted Sal non (al so available in conbination plate)
oven-roasted Alaskan salmown filet drizzled with a shallot peppercorn vinaigrette, teriyaki or Lemon pepper finish

Beef Bordel ai se (al so avail able in conbination plate)
Slow roasted chuck roast with a classic brown sauce

Chicken Allouette (also avail able in conbination plate)
Boneless, skinless chicken breast stuffed with spinach wrapped allouette cheese anol swn-dried tomatoes,
finished with allouette cream sauce and served with Linguini

Country Sirloin* (also available in conbination plate)
Marinated, grilled sivloin brotl served avound a classic celery and herb stuffing with sauce bordelaise

Bourbon Sirloin Steak* (also available in conbination plate)
Charbroiled seasoned sirloin served over smashed garlic potatoes; finished with a bourbon sauce and served with your choice of vegetable

Prime Rib (100z Petite Cut or 140z Pinnacle Cut)
Slow ronsted, meelt tn Your mouth Prime REb served with aw jus

Filet Mgnon* (also available in conbination plate)
The most tender cut of beef, char-broiled and served with sautéed wmushrooms

*Can be cooked to order. Notlce: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
Your risk of foodborne illness
*rvegetable and Potato Selections are Listed on the Dinner Buffer Menw; Entrees listed with a designated potato, pasta or rice come with
Your chotee of vegetable
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COMVBI NATI ON PLATED DI NNER MENU

ALl plated dinners include a garden salad, home-baked rolls with fresh creamery butter and your choice of vegetable and potato

Tur key Medal | i on/ Beef Bordel ai se

Fresh herb encrusted breast of turkey filets, oven-roasted and medallion sliced, served with slow roasted chuck roast

Por k Loi n/ Beef Bordel ai se

Herb crusted porie Lot served with slow roasted chucke voast

Chi cken en Crout e/ Beef Bordel ai se

Boneless, herb-stuffed breast of chicken wrapped with puff pastry and baked, serveo with slow roasted chucke voast

Bruschetta Chi cken/ Beef Bordel ai se
Boneless, skinless, bruschetta topped chicken breast, served with slow roasted chuck voast

Chicken Allouette/Sirloin Broil*
Boneless, skinless chicken breast stuffed with spinach wrapped allowette cheese anol sundlried tomatoes,

serveo with marinated, grilled sirloin brotl

Chi cken en Croute/Sirloin Broil*

Boneless, herb-stuffed breast of chicken wrapped with puff pastry and baked, served with marinated, grilled sirloin broil

Bour bon Chi cken/ Bour bon Sirl oi n*
Boneless, skinless chicken breast char-grilled paired with marinated, grilled sivloin broil both finished with a tangy bourbon sauce
serveo with garlic swmasheo potatoes

Chi cken Al l ouette/Bourbon Sirloin*
Boneless, skinless chicken breast stuffed with spinach wrapped allouette cheese anol swundried tomatoes,
serveo with marinated, grilled strloin broil

Chicken Al louette/Filet*
Boneless, skinless chicken breast stuffed with spinach wrapped allouette chieese ano sundried tomatoes,

served with a center cut petite filet

Chicken En Croute/Filet*

Boneless, hero-stuffed breast of chicken wiapped with puff pastry and baked, served with center-cut petite filet

Sal mon/ Fi l et *
Oven roasted Alaskan salmon filet, serveot with a center cut petite filet

Cust om Conbi nati ons avail abl e upon request — please inquire

*Can be cooked to order. Notlee: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
Your risk of foodborne illness
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LUNCH MENU

BOX LUNCH — STANDARD

Box to include: Appropriate Condiments, Paper Napkin, Bag of Chips, Whole Frult and Homemade Coolkie

add Tinme Shroked Ham wi t h Emmant al er Cheese
Served on Whole Grain Hallah Roll with Lettuce and Tomato

Snoked Turkey and Mozzarel |l a Cheese
Served on Whole Grain Hallah Roll with Lettuce and Tomato

BOX LUNCH — GOURMET

Box to lnclude: Appropriate Condiments, Stlhverware, Poper Naph'm, Pasta or Potato Salad,
Whole Frult and Gourmet Dessert Bav,
Jamai can Jerk Chicken Sandw ch

Chef Roasted Chicken with Ronsted Red Peppers, Sliced Tomatoes,
Romaine Lettuce and Mayo wrapped in a tortilla

Gilled Turkey on French Baguette
Served with Sliced Tomatoes, Romaine Lettuce and Asiago Herbed Mayonnaise

SI T- DOAN LUNCH

Chi cken Cashew Sal ad Gilled Chicken Caesar
Meat Lasagna Gilled Chicken Alfredo
Bour bon Chi cken Chicken Marengo |sland Chi cken
Turkey Portabell o Turkey Carbonara Roast ed Pork Loin
Beef Bordelaise Country Sirloin* Beef Tips & Penne Pasta

ALL sit-down Lunches tnclude a Garvden Salad, Homemade Rolls
with Fresh Creamery Butter, Vegetable or Potato and 100% Colombian Coffee.

COLD LUNCH BUFFET**

Cholee of Two Salads, Assorted Dell Ments, Bread and =Rolls, Assorteol
Sliced Cheese, Appropriate Condiments and 100% Colombian Coffee.
Add Assorted Cookies or Chef's Selection of Soup for an additional charge

| TALI AN LUNCH BUFFET**

Garden Salad with ttalian Dressing, Garlic Bread, Chicken Alfredo,
Baked Peune Pasta with Vegetables and a Marinara Sauce, 100% Colowmbian Coffee.

HOT LUNCH BUFFET**

Gavden Salad, Homewmaole Rolls with Butter, Cholee of Two Entrees
Chef's Selection of vegetable or Potato and 100% Colombian Coffee.

*Can be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
Incrense Your risk of foodborne illness.

AL Lunceh buffet requive a minlmuwm guarantee of 30 guests
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VEEEKEND LUNCH MENU

Chi cken Cashew Sal ad — $9. 95

Chunks of chicken with celery and onton tossed in a Light dill mayonnaise
serveol on a fresh plneapple boat and topped with cashews
accompanied by a stde of fresh fruit and a butter crolssant

Gilled Chicken Caesar - $9.95

Grilled chicken breast atop a bed of vomaine lettuce with parmesan cheese,
garlic croutons and traditional Caesar dressing

Bour bon Chi cken - $12.95

Boneless, skinless char-grilled chicken breast topped with a sweet, tangy bourbon glaze
served with garlic swmashed potatoes

Gilled Chicken Alfredo - $12.95

Boneless, skinless chicken breast, char-grilled and served
over Linguinl with a parmesan cream sauce

| sl and Chicken - $12.95

Boneless, Skinless chicken brenst grilled and served with confetti rice
topped with sweet island glaze and plneapple ring

Chi cken Marengo- $13. 95

Boneless, skinless chicken breast dusteo with seasoned bread cruunbs,
baked § topped with a voasted tomato, garlic, scallion and herb sauce.
Served with a bed of balsawmdice orzo.

Beef Bordel ai se - $15.95

Slow roasted top round with a classic brown sauce

Beef Tips & Penne Pasta - $16.95

Braiseo beef tips over penane pasta tossed tn a
Sour cream Madelra sauce

Country Sirloin* - $16.95

Marinated, grilled Sirloin broil served arvound classic cete@
and herb stuffing with sauce bordelaise

ALL stt-down Luneh entrees include a Garden Salad, Homemade Rolls
with Fresh Creamery Butter, cholee of Vegetable or potato and 100% Colombian Coffee.

*ean be coolked to order. Notice: Consuming raw or undercooked meats, poultry, seaftood,
shellfish, or eggs may tncrease Your risk of food borne illness
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PRE CEREMONY LUNCH
$9. 95 PER PERSON

Chef’s cholce sliced tailgater with appropriate condiments, chips,
assorteot cut fruit in season, assorted crackers with cubed cheese,
Oowne bottled water § one canned soda per person
AlL served on disposable plates with appropriate cutlery and napkins
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BREAKFAST MENU

Fresh Fruit Bow
An Assortment of Fresh Seasonal Frults

Bagel Bar
Assorted Bagels with a variety of Cream Cheeses, Jams and Jellies

Conti nent al Breakf ast
Assorted Chilled Julces, Assorted Brenkfast Pastries, and Fresh Seasonal Frudt

Si t - Down Br eakf ast

Fluffy scrambled €ggs, Crisp Bacon or Sausage, Potatoes,
Fresh Seasonal Frult Cup, Breakfast Pastries

Egg Strata Buffet

Whole Bggs Layered with Sliced Bread, Smokehouse Bacon, Sausage, Ham,
Cheddar Cheese and Fresh Herbs Baked Casserole style
Fresh Seasonal Frult Cup, Breakfast Pastries

Br eakf ast Buff et

Fluffy Scrambled Eggs, Crisp Bacon and Sausage, Potatoes,
Fresh Seasonal Frult Bowl, Breakfast Pastries

Mni Pastries
Chef's selection of assorteot mind pastries

Donut s
Chef's selection of assorted donuts
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DESSERTS

Chocol ate Di pped Strawberry

Plump bewg with steme on dipped in davie chocolate and drizzled with white chocolate

Chocol at e Cake

Three Layjer chocolate cake with chocolate buttercream frosting topped with chocolate savce and fresh whipped eream

Strawberry Cake

Three Layjer white cake with strawberry preserves and buttercream ielng toppedt with fresh whipped cream

Dessert Pl ate

Aplate of gowrneet mind dessert-bars and homemade cookies designed to serve two pleces per guest

Angel Food Cake
Traditional light delight accompanied by fruit

Carrot Cake

Motlst Carrot Cake topped with o Rich Cream Cheese Frosting and whipped cream

Caramel Apple Pie

Gravmy Smith Apples in a shortbread crust and caramel-toffee custard filling

New York Style Cheesecake

Creamy Cheesecake on a Grahame Cracker Crust with Fresh Frult

Crene Brul ee Cheesecake

Creme Brulee flavored New Yorle style cheesecake finished with a caramel top

Cheesecake Buff et

Assortment of Cheesecakes including New York Style, Turtle, and Chocolate Chip
equal to one slice per guest

Doubl e Chocol ate Torte

Layers of dark wmolst chocolate cake with chocolate custard between, smothered with
chocolate drizzle, drenched coke chunks and chocolate curls. Garnished with

whipped cream and wore chocolate savce. Truly a chocolate lovers drean.

Pi nnacl e Pyram d

Dark chocolate mousse py ramid with a white chocolate vanilla custard center
set on chocolate sponge cake. Garmished with fresh frult and raspberry puree.

Dessert Buffet

Customize from our dessert selections



DRY SNACKS AND REFRESHMENTS

Pretzels
Nacho Chips § Salsa
Potato Chips § Dip
Swnack Mix
Mints
Foncy Mixed Nuts
Cookies—Assorted
canned Sooa
Bottled wWater
Bottled Juice
Nown-Alcoholic Sparkling juice

PUNCH BOALS

Punches tnelude a punch fountain and cups

Fresh Frult Julce Punch
Champagne Punch

CENTERPI ECES*

10" vound wmivvor or € square mirvor - $2.00
27" tuxedo Eiffel vase - £5.00

Crystal tulip votive cup or Clear votive w/ silver top with ivory tea light - £3.00

Centerpiece cake stands - £10.00

127 bell hurricane Lamp and base with tvory taper - $10.00
Clear glass bubble bowl with three floating ivory tea Lights - $10.00
Three Clear graduated cylinders with vory tea Llight, taper and pillayr - $20.00

Heao § gift table Lighting - $35.00/450.00
Florals - vanging from £10.00 - £25.00
*limited quantities available

SPECI ALTY | TEMS

Mewmory montage ~ovol $200
nternet streaming Live video - bngquire
Custom Colored Linens — tnguire

9’ concert grand p'wmo - lnquire

02.01.09
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