Hors d' Oecuvres

(served with toasted baguettes and assorted crackers)
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Assorted Olives, Roasted Red Peppers,
Imported Meats, Assorted Cheeses, Assorted
Mushrooms, Crackers and Breads, Olive Oll

‘FY‘QS LL ‘FY‘VLL‘E G»VLO( C LLCCS ()

sharp cheddar, pepper jack, Swiss, baked
brie in puffed pastry, assorted melons,
strawberries, pineapple, grapes, assorted
crackers, toasted baguette

Crvw[ijcie DLSFL@@

carrots, celery, broccoli, mushrooms, red
peppers, cucumbers, onion dip, sharp
cheddar spread, garden vegetable spread

Pastry Pmﬁfs

Sausage and Cheddar
Goat Cheese and Apple
Chicken and Pesto
Mushroom and Swiss
Brie and Pear

Shrimp and Bleu Cheese

QI:LCS adillas

Shrimp and Pepper Jack
Crab and Smoked Cheddar
Chicken and Cheddar

611ring Ro ([5
Duck
Pork

Chicken
Vegetable

Rruschetta

Smoked Salmon and Caper

Tomato Basil

White Bean and Spinach

Herbed Goat Cheese with Prosciutto
Caprese (tomato and mozzarella)
Tapenade (artichoke and olive)

66& OOO(

Shrimp Cocktall

Shrimp with Bacon

Scallops with Bacon

Clams on the Half Shell

Oysters on the Half Shell

Oyster Rockefeller

Clams Casino

Honey Habanero Shrimp

Mini Crab Cakes with Spicy Aioli
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Chicken Satay (peanut sauce)
Chicken with Tandoori Glaze
Citrus Rosemary Lamb
Cumin Coconut Chicken
Sesame Soy Beef

Shrimp with Pesto

Vegetable

Pizza Rites

Spinach, Sweet Onion and Goat Cheese
Chicken, Asiago and Fresh Herbs

Ham and Pineapple

Caramelized Mixed Vegetable

Fresh mozzarella, tomato and basil
Imported pepperoni and mozzarella

Other Hems

Brie Fritters

ltalian Stuffed Mushrooms

Beef Canapes with Bearnaise Sauce
Crispy Ginger Spare Ribs

Spicy Asian Chicken Wings

Pork Pot Stickers with Soy Citrus Glaze

DLT;S
Clam
Bleu Cheese and Shrimp
Crab
Smoked Salmon
Roasted Shallot and Garlic

Hummus
Artichoke, Spinach and Goat Cheese
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Crab Bisclme

Vichyssoise

Creamy Roasted Tomato with Shrimp
Chicken with Garlic and 5a]£{mn
Tomato and Rasil

Hot and Spicy Thai Beef with Wonton
Grilled Chicken and Summer \/egetab e

Sealads

CO»Q.S ar

hearts of romaine, shaved parmigiano,
french bread tuille and garlicky white
anchovy dressing

CLLOF—FQOL

chopped romaine, diced peppers, corn,
candied pecans, red onion, carrots and
cucumbers tossed with bleu cheese
vinaigrette
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paby spinach, crumbled bacon and blue
cheese with warm honey balsamic dressing
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mixed baby greens, red onion, carrots,
craisins, crumbled bleu cheese, cherry
tomatoes and cucumbers with thyme sherry
vinaigrette

D ess eY“ES

Assorted Cookies
(oatmeal, raisin, Feavuﬁc butter,
chocolate cLLLF)
Assorted £ruit Pies
(aﬁi[e, FWLL, cherry, blueberry)
Fresh assorted berries with wmﬁlei cream
Creme Rrulee
Chocolate Lava Torte
Key Lime Pie
Carrot Cake

Cheesecake with berries
lemon Memgm Pie
Rrownies (with/without nuts)
Sorbet (lemon, mango. mfbwg)
Tuscan Raked Aﬂat&

(with ice cream and Tmﬁfw[ Fm%)
Chocolate Covered Stranberries
Miged berry tart
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Prime Rib, Top Round, Pork Loin, Leg of
Lamb, Pit Smoked Ham, Chicken Breast,
Turkey Breast

POY‘((

Boneless pork loin stuffed

with spinach, red peppers,

roasted garlic and asiago cheese
Barbecued Spare Ribs
Grilled Marinated Pork Chops

with apple walnut chutney

and Orange Salad

Pork with Grilled Pineapple Salsa
Marinated Grilled Pork Tenderloin
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Thai Lime and Coconut Chicken
Chicken Cacciatore
Alsatian chicken with Sweet and Spicy Glaze
Stuffed chicken with Imported Ham
and Gruyere Cheese
Herbed Balsamic Chicken Breasts
Chicken Parmesan
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Day Boat Halibut Seared with Goat Cheese
Crab Stuffed Flounder

Crab Cakes

Salmon, Tuna or Swordfish (grilled or blackend)

with roasted tomato compote and citrus beurre blanc

Pasta

Chicken and Pesto

Mixed Seafood with Chardonnay Cream
Vegetarian with Garlic and Olive Ol
Shrimp and Mixed Vegetable

Grilled Chicken Alfredo
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Crilled Portobellos

Steamed Broccoli

Brussel Sprouts with citrus dill butter

Orange Honey Glazed Carrots

Fresh Snapped Bean with Shallots
and Toasted Almonds

Broccoli Rabe with Italian Sausage

Steamed Asparagus with hollandaise

Ratatouille

Sugar Snap Peas

Mixed Vegetables
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Garlic Mashed Potatoes

Roasted Pepper and Artichoke Mashed
Potatoes

Goat Cheese and Scallion Mashed Potatoes

Olive Oil and Chive Mashed Potatoes

Seasoned Roasted Red Potatoes

Roasted Corn and Garlic Mashed Potatoes

Bleu Cheese Mashed Potatoes

Sweet Potato Mashed with Maple Syrup

Artichoke and Spinach Risotto

Blended Rice Pilaf



Plated Entrées
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extra virgin olive oil, garlic, mixed imported
olives, plum tomatoes, crumbled Feta
cheese, grilled portobello, zucchini, summer
squash and fresh basil

Mi&ceat Seojfooat wLJtLL Lingmine

Maine lobster, gulf shrimp, scallops and
lump crab meat with mixed baby
vegetables tossed with Chardonnay cream
sauce

Pros ciutto Wra??eo( C [/Lic[cen

stuffed with spinach, roasted garlic,
caramelized onion and Asiago cheese
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sweet and spicy glazed breast of chicken

5{4{64 Double Cut Pork
CLLOF

140z chop stuffed with Serrano ham, sage and

provolone cheese

C,riueat Center Cut \/eci CLLOF

with demi glace

N en Yor[c 6‘&‘(1111

12 oz Strip Steak with rosemary demi glace

Oren ]CLY‘COL Fi(ejc ML on

9 oz tenderloin of beef with broiled tomato,
caramelized onion and bleu cheese stack,
sauteed wild mushrooms with rosemary
demi glace

6Fice Crmsjceot CowL)og CLLoTz

14 0z bone in Delmonico steak and port
wine demi glace

]Citelc Mignon ano( Cr@L CoJce

with citrus beurre blanc

Day Roat Halibut

lermon cured goat cheese and herb crusted
halibut with aged balsamic drizzle

Grilled Wild Salmon

brushed with lemon butter

LI/LWLF Cro»b CoJce

8 0z cake with citrus beurre blanc

Po LCVLJCa Crmsjceot ReoL 6%0»12126Y‘

6wom%gh Rollatini

stuffed with fried capers, gulf shrimp and
manchego cheese



