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- professional bartender service

$54.95 per guest, plus an 18% service fee & 6% sales tax

Frst Course

antipasto platter
vegetable crudités w/crab dip

Second Course : \
choice of:
Italian wedding soup - baked potato chowder « shrimp chowder - chicken pastina

Clhird Course

choice of:
mixed green salad - Caesarsalad . Mediterranean salad
w/homemade dinner rolls & butter

choice of: '
farfalle alfredo - mostaccioli w/meat sauce - garlic &oil or basil pesto spaghetti

spinach & cheese stuffed jumbo shells w/marinara sauce « penne pasta w/palomino sauce
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Course - Iain Course

choice of one poultry « choice of one beef/pork - choice of one potato « choice of one vegetable

Stxth Course - < lhe Sweet € looth

choice of:
Michigan cherry cheesecake - white & dark chocolate mousse parfait « layered fresh berry neapolitan
fresh fruit w/orange liquor sauce « assorted mini desserts

Seventt Course

choice of:
coney bar « burger bar
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chair covers w/choice o
one-hour cappuccino & espresso bar after dinner
champagne toast for all of your guests

¢ six-hour premium bar

Cooked to order. Consuming raw or undercooked meats may increase your risk of foodbome illness. |

All prices subject to an 18% service fee and 6% sales tox.



