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BUFFET DINNER

SOUP (1)
Cream of Broccoli | Tomato Florentine
Cream Mushroom Soup | Butternut Squash Soup

SALADS
Mixed Organic Greens & Crisp Romaine with Fresh Cut Vegetables and
Condiments served with a selection of two dressings
And
Crisp Romaine Lettuce with Pesto Roasted Rustic Croutons and Freshly Grated Parmegiano Cheese with
a Creamy Caesar Dressing

ENTREE CHOICES
Grilled Chicken Breast with Mushroom Marsala Sauce
Country Style Roast Chicken

Caribbean Jerk Chicken

Slow Roasted Pork Loin with Raisin Brandied Sauce
Stuffed Veal Roulade with Morel Sauce
Seven Hours Braised Beef
Pan Seared Tilapia with Saffron Beurre Blanc
Blacked Cat fish with Curried Coconut Cream Sauce
Sun Dried Tomato and Ricotta Agnoliti with Basil, Garlic and Plum tomato Sauce
Seafood Penne Pasta with Sauvignon Blanc Sauce
Farfalle Pomodore
Panache of Seasonal Vegetables

STARCH (1)
Jasmine Rice
Rice and Beans
Roasted Red Bliss Potatoes with Herbs
Cajun Spiced Yukon Gold Potatoes
Garlic Mashed Potatoes

DESSERT STATION
Chef’s Choice of Pastries
Coffee, Decaffeinated Coffee & Selection of Tea

Based on 50 people — Rental Included (for 35-49ppl add $5 per person)
Two Entrees: $55 per Person
Three Entrees: $60 per Person
Four Entrees: $65 per Person




