EVENT MENU

APPETIZERS et pereon

(excluding the $5.00 category)
$3.00 $4.00

(Add 2nd Dip $2.00)

Jalapeno Blueberry or Chef's Seasonal Option Salsa

Spinach Artichoke Dip
Queso
Hummus
Herbed Sausage Cream Cheese

Choose from Chef's Seasonal Sauces

Wrapped in Puff Pastry
Choose from Chef's Seasonal Sauces
Served with Ranch Dressing BBQ, Buffalo or Original
Served with a variety or Crackers BBQ Beef, Pico and

Chipotle Slaw on a, soft shell Tortilla

Cherry Tomatoes, Fresh Mozzarella,

Basil and Balsamic Reduction (Pick 2)
Egg Salad
Chicken Salad
Beef & Cheddar
Buffalo Chicken Wrap
- Ultimate BLT
$5.00 Ham & Cheese
(Pick 4) Chef's Seasonal
Goat Cheese Roasted Sweet L5 GINE I 7 PO el
Fresh Mozzarella Peppers
Pesto Mushroom Ragu . .
Olive Tapenade Charred Tomatoes Roast P.(.)rk’ I.{a‘m’ sWISS’ Fickles,
. X and Dijonaisse with flatbread
Hummus Balsamic Onions
Ham
Capers Olives
Diced Egg Diced Onion

Lemon Wedges




EVENT MENU

SOUP, SALAD & SANDWICH . erson

SOUP

Served with Bacon and Cheddar cheese

Meat Stew with Potatoes and Vegetables

Creamy Tomato Soup

SALAD

topped with fresh Vegetables, shredded Cheese and Croutons

Balsamic Vinaigrette, Bleu Cheese Vinaigrette, Dorothy Lynch,
Italian, Ranch, Raspberry Vinaigrette

topped with Tomatoes, Bacon, candied Pecans, Bleu Cheese Crumbles,
Bleu Cheese Vinaigrette and drizzled in Balsamic Reduction

topped with shaved Parmesan and Croutons

SANDWICH

Candied Peppered Bacon,
Tomatoes, Lettuce and Grlic Mayo
on White or Wheat Bread

Grilled Chicken in Buffalo
Sauce with Lettuce, Tomato,
shredded Cheese and Ranch

Dressing

Marinated, sliced Chicken
Breast with Provolone



EVENT MENU

BUFFET ENTREE et person

$12.00 $16.00
Shredded Served with Mushrooms and Onions
in a Red Wine Gravy

Creamy Chicken filling with fresh

Puff Pastry $ 18.00

Marinated, sliced Herb Pork Roast
Sliced Beef Tenderloin with Demi Glaze

. ]
Meat or Vegetarian

$13.00

Argentinian Herb Sauce

Marinated Chicken Breast

Chicken Breast and Mushrooms in a

Marsala Wine Sauce
$24.00
Parmesan breaded Chicken Breast topped
with Marinara and Mozzarella Served with Au Jus and Horseradish Sauce

$14.00 $26.00
Stuffed with Tomatoes, Mozzarella, Basil and
drizzled in Balsamic Reduction 6 oz. grilled to perfection and
served with Demi Glaze

Garlic Rosemary Chuck Roast with
Homemade Gravy

Tender Pork Tenderloin, with sauteed Apples
and Salted Caramel Sauce

‘oS I gAY




EVENT MENU

BUFFET ADDITIONS

$2.00

SALAD
$3.00

topped with fresh Vegetables, shredded Cheese and Croutons

Balsamic Vinaigrette, Bleu Cheese Vinaigrette, Dorothy Lynch,
Italian, Ranch, Raspberry Vinaigrette

$4.00

topped with Tomatoes, Bacon, candied Pecans, Bleu Cheese Crumbles,
Bleu Cheese Vinaigrette and drizzled in Balsamic Reduction

topped with shaved Parmesan and Croutons

DESSERT
$3.00

$4.00

Chocolate, Salted Caramel, Strawberry

ENTREE
$6.00



EVENT MENU

BUFFET SIDES

STARCH

Puree of potato, piped and baked
Masshed Sweet Potatoes topped with
Homemade Marshmallow Fluff

Served with Butter and Sour Cream

VEGETABLE

Choice of Almandine, Garlic or Old Fashion
Carrots poached in Vanilla Syrup

Stew of Squash, Peppers, Onions and Tomatoes

NOODLES



