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S N e I 4%
Includes

Formal Uniformed Wait Staff and Captain
Maitre D
Choice of Color Linen and Cloth Napkins
Complete China and Silver Service
Unlimited Soft Drinks

Dessert

A basket of fresh bakery rolls and sliced semolina bread and butter at each table

Appetizer

Choose 1

Sliced Fresh Mozzarella & Tomato with Fresh Basil
over Field Greens with a Light Fig Balsamic Glaze

Poached Pears with Plum Wine Sauce

Fresh Cut Fruit Cocktail
Fresh Sliced Melon wrapped with Prosciutto

Mixed Field Greens with Candied Walnuts, Cranberries & Gorgonzola
Classic Caesar Salad

cCntrees

Choose 3

Sliced Flank Steak with Merlot Reduction
Teriyaki Glazed Sliced Skirt Steak
Sliced Roast Top Round of Beef with Demi Glace
Rosemary Grilled French Chicken Breast with Bruschetta
Panko Encrusted Chicken Breast with Mango Chutney
Pan Seared Chicken with Lemon Butter & Capers
Oven Roasted Turkey Breast with Sausage & Apple Stuffing
Sliced Roast Pork Tenderloin with Apple Cornbread Stuffing
Cedar Plank Grilled Salmon with Pineapple Salsa
Baked Flounder with Lemon Dill Sauce

* All served with Herb Roast Red Bliss Potatoes & Seasonal Vegetables
Vegetarian options available upon request

Oessert

Coffee & Tea Service with all related Sweeteners & Cream
Choice of Decorate Sheet Cake, Cookies or Ice Cream



