Ea%%@

chlding Brunch
(Four Hour Cclebmﬁon)

GOURMET STYLE BUTLER HORS DPOEUVRES
(Flease Select ) (Flease Select 2)
Vegetarian Spring Rolls Coconut Crusted Shrimp
Sesame Crusted Chicken Chicken T eriyaki Skewers
Sweet Potato Puffs Buffalo Wings with Bleu Cheese
Sweet Chili Glazed Meatballs Beef Tenderloin on T oast
Beef Cocktail [Franks in Puff Pastry Gourmet Pizzettas
T omato Bruschetta on Crostini Chicken-n-Cheese Quesadilla
Seasonal [ummus on Fita Chip Vegetable Stuffed Mushrooms
Salmon C akes with Tarragon Alioli Melon and FProsciutto Skewers

Buffet Presentation
CHAMPFAGNE. TOAST

SALAD BAR
Mixed [Field Greens with Honelj Balsamic \/inaigrette or (aesar Salad
Seasonal [Truit and Perries
Girilled \/egctablc Display
rjomemade Fasta Salac]

ENTREES (Chicken [Francaise

F’ennc Fasta

ina Pink vodka sauce in alemon butter sauce
or or
Rigatoni Alfredo (Chicken Marsala
ina creamy alfredo sauce Prepare& with marsala wine and wild mushrooms

Braised Short Ribs Salmon [Tillet

slow roasted with garlic mashed potatoes with Champagne Sun=dried T omato Sauce
o or
Roast Pork | oin [Herb Crusted Cod
with granny apple dcmiglacc and oven roasted potatoes with |_emon Capcréaucc

Accompaniec] }33 Seasonal \/egetablcs and a Eread Basket

DESSERT
chding Cal«i
FPremium Blend Regular and Decaffeinated (C offee and Fipfng [Fot Tea
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8 7 Lot

BEVERAGE SERVICE OFTIONS
OPC"‘ Bar
[ouse and Name PBrand Liquors fnclucling:
Tito’s, Peefeater, Bacardi, Dewar's, Seagram’s 7 and _Jim Peam
[House Charc’onnag, Pinot Grigio, Pinot Noir and C abernet Sauvignon Wines
Budweiser, Michelob (Jltra, Bud [ ight, Coors | ight and Soda

$20.00 per person 4 hours
$25.00 per person D hours

Wine and Beer Bar
[House Chardonnag, Pinot Grigio, Pinot Noir and Cabernet Sauvignon Wines
Budweiser, Michelob (/Htra, Bud Lig}‘n’c, Coors Ligl‘xt and Soda

$15.00 per person 4 hours
$i8.75 per person 5 hours

Egc OPcncr Bar
(Select 3)
Mimosas, Peach Bellinis, Mango Bellinis, Blooc{y Mar\zjs,
Red Sangria, White Sangria, Cl‘narc{onnag or (abernet Sauvignon
$9 per person 4 hours
$11425 per person 5 hours

Tab Baror Cash Bar

$75.00 Bar’cendemcee

COMFLIMENTARY ENHANCEMENTS

Crisp lvorg T able | inens to the [Floor IVOVQ Chair Covers
Chairs Sashes $ 1.00 additional per person Vendor Dinners Provided at 10 8Discount

PRICE QUOTATION
$50.00 per person Saturc{ag Evening $45.00 per person Saturday A}Ctemoon (i Z-‘%Pm)

$47.50 per person Fric’ag E_vening $45.00 per person Sunday Anﬂtimc

(Deduct $8.00 perperson Januarg and Februarg)
(Dccluct $5.00 per person March ~ Eastcr, Julﬁ, August and November)

Cmdrcn 12 and (/lnder.“.ﬁo% Discount Chi]clren 3 and (/lnclcrwNo Cl—yargc
Flease Add 20% Gratuit9 and APP]icab[c Sales Tax
$100.00 Maitre’d [Fee Additional
#17100
$500.00 DcPosit chuired to Secure Date
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