COCKTA T H GRS

D’oeuvres: Coconut shrimp, Pork Potstickers) Mini crab cakes))! csame
chicken skewers, Tomato caPrice
TroPical Fruit Platter: Assorted fresh fruits

Raw Bar: Shrimp cocktail, clams and oysters on the half shell

BUFFET NAENU (choose I from each row)

Twilight Salad - Romaine hearts, babg kale, Paradise Salad - Babg sPinach) strawberrie

craisins, blueberries, sliced almond and goat cucumber, candied pecans and crumbled

cheese tossed with an apple cider vinaigrette feta cheese tossed in balsamic vinaigrette
Hawaiian Chicken - Grilled and glazecl Chicken Francaise - Pan seared in an egg

chicken breast with golc]en Pineapple slices batter and finished with lemon butter sauce

Tri-color Torellini Alfredo Orecchiette with sausage & broccoli rabe

Roasted StriP | oin - Herb Shrimp ScamPi = ShrimP in Broiled Mahi- Mahi seared
crusted and roasted with a scampi sauce over linguini with lemon butter and
side of pan aujus garlic

Che{:’s selection of: aPProPriate seasonal vegetable ancl roasted rosemary Potatoes
Ice Cream Bar & Cofee (ngracle to Jenkinson’s Sweet Shop custom candg bar!)
~F hour we“ oPen bar incluc{ecl~

$105 per person Plus sales tax & 20% service charge
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