2006-2007 House of Blues Atlantic City Special Events Menus — Buffet Packages

BUFFET PACKAGES

Buffet Service for Two Hours — Minimum of 50 Guests

DELTA DIVERSION BUFFET

* Passed Hors D’oeuvres *
Average 3 pieces per Person

Beef and Scallion Skewers
Grilled Andouille Sausage with Mustard Sauce

Jamaican Jerk Chicken Drummettes

* Station One *

Cheese Board with Assorted Crackers
Gorgonzola, Gruyere, Port Salut, Brie, Cheddar, Goat Cheese and Boursin Cheese
Accompanied with Grapes and Strawberries

Hot Spinach & Artichoke Dip
Served with Tortilla Chips, Sour Cream and Salsa

* Station Two *
Crudités with Green Onion Dip
Bruschetta Display (Build Your Own)
Includes Grilled Baguette, Bruschetta, Goat Cheese and Basil

* Station Three *

Miniature Dessert Display featuring Pecan Pie Squares
and Chocolate Fudge Brownies

White Chocolate-Banana Bread Pudding with Créme Anglaise

ADD A CARVING STATION:
(Served by a Uniformed Chef Attendant)

Whole Roasted Steamship of Beef (Served Medium Rare)
With Mini Rolls, Horseradish Cream, Creole Mayonnaise and Sautéed Vegetables

Prices do not include 6% Sales Tax and 20% Service Charge.
Prices and selections are subject to change without notice.
Call HOB Atlantic City Special Events Sales at 609.343.5731 to plan your event.



2006-2007 House of Blues Atlantic City Special Events Menus — Buffet Packages

SOUTHERN HOSPITALITY BUFFET

* Station One *

Cheese Board with Assorted Crackers
Gorgonzola, Gruyere, Port Salut, Brie, Cheddar, Goat Cheese and Boursin Cheese
Accompanied with Grapes and Strawberries

Seasonal Fruit Display

* Station Two *
Penne Pasta with Chicken, Wild Mushrooms and Smoked Gouda

Slow Roasted Turkey Breast Board
Served room temperature with Hinged Mini Rolls, Dijon Mustard and Mayonnaise

Sautéed Seasonal Vegetable

* Station Three *

Mixed Field Greens
With Spiced Pecans, Goat Cheese and Roasted Tomato-Shallot Vinaigrette

Creole Jambalaya
With Chicken, Andouille Sausage and Roasted Green Onions

Rosemary Corn Muffins with Maple Butter

* Station Four *

Cheesecake Squares with Assorted Toppings
Chaocolate, Caramel, Sliced Strawberries and Whipped Cream

Traditional Bread Pudding with a Whiskey Sauce

Chocolate Fudge Brownies

ADD A DESSERT ACTION STATION:
(Served by a Uniformed Chef Attendant)

Bananas Foster Action Station served with Vanilla Ice Cream

Prices do not include 6% Sales Tax and 20% Service Charge.
Prices and selections are subject to change without notice.
Call HOB Atlantic City Special Events Sales at 609.343.5731 to plan your event.
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ECATUR STREET BUFFET

* Passed Hors D’oeuvres *
Passed for first 30 minutes of event — Average 4 pieces per Person

Petite Crab Cakes with Spicy Tartar Sauce
Spinach & Goat Cheese Spanikopita
Cheddar Cheese Biscuits with BBQ Brisket
Creole Deviled Eggs with Crisp Pancetta

* Station One — Voodoo Station *
Voodoo Shrimp with Rice
Rosemary Corn Muffins with Maple Butter

Traditional Caesar Salad
With Wood Oven Croutons and Parmesan Cheese

* Station Two — BBQ Station *

BBQ Rib Fingers in a Jim Beam Barbeque Sauce
Average 3 pieces per Person

Selection of Rolls & Baguettes

Tri-colored Coleslaw

* Station Three — Carving Station *

Whole Roasted Steamship of Beef (Served Medium Rare)
With Assorted Mini Rolls, Seasoned Mayonnaise and Creole Mustard

Garlic Roasted Mashed Potatoes

* Station Four — Dessert Station *

Cheesecake Squares with Assorted Toppings
Chocolate, Caramel, Fruit Berry Filling, Strawberry Sauce and Whipped Cream

White Chocolate-Banana Bread Pudding with Créme Anglaise

Prices do not include 6% Sales Tax and 20% Service Charge.
Prices and selections are subject to change without notice.
Call HOB Atlantic City Special Events Sales at 609.343.5731 to plan your event.



