
 

 

salad selections 
 

Fresh Mozzarella & Tomato with Extra Virgin Olive Oil | Caesar Salad with  

Herbed Croutons & Parmesan Cheese | Fresh Garden Salad served with Thyme Vinaigrette |  

 Steamed Button Mushrooms mixed with Olive Oil, Celery & Onions | Cheese Tortellini tossed with Tomatoes, 

 Fresh Mozzarella, Balsamic, Basil & Olive Oil | Bowtie Pasta Salad | Bruschetta & Hummus Display |  

Quarter Artichoke Hearts mixed with Olive Oil, Garlic & Roasted Peppers 
 

chafing dish selections 
seafood 

Broiled Salmon topped with a Tarragon Cream Sauce | Filet of Sole stuffed with Crabmeat 

topped with a Lemon Beurre Blanc | Grilled Swordfish topped with a White Wine Tomato Saffron Broth 
 

chicken 
Chicken Francaise, Marsala or Picatta | Stuffed Chicken Breast Florentine | 

Chicken Breast sautéed with prosciutto, fresh mozzarella & mushrooms in a Sherry Cream Sauce | 

Chicken Scampi with sautéed Bell Peppers & Onions  
 

pasta 
Eggplant Rollatine | Tortellini, Rigatoni, Farfalle or Penne  

Vodka, Bolognese, Alfredo, Pesto with Plum Tomatoes,  

Marinara, Carbonara, Puttanesca or Primavera 
 

Served with Roasted Red Bliss Potatoes & Haricot Verts | Rolls & Butter 
 

dessert  
Sheet Cake or Assorted Mini Pastries  

Freshly Brewed Coffee, Decaffeinated Coffee & Tea 
 

SOFT DRINKS INCLUDED 
 

$29 per person | PLUS 7% SALES TAX & 20% SERVICE CHARGE 
 

ADD A CARVING STATION FOR $6 PER PERSON 
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Lunch Buffet   


