ITALIAN BUFFET

Choice of Two:
Chicken Vesuvio or Chicken Cacciatore
Italian Meatballs in Meat Sauce
Dinner Cut Italian Beef, au jus
Homemade Italian Sausage with Peppers
Meat or Four Cheese Lasagna
Cheese Stuffed Shells, Marinara Sauce
Eggplant Parmesan
Chicken Piccata or Chicken Marsala (add $ 1)
Roast Pork Loin, Italian Salsa Verde (add $ 1)
Barolo Braised Beef or Beef Bracciole (add $ 2.50)

Choice of Three
Penne with Meat, Marinara or Gorgonzola Sauce
Garlic Mashed Potatoes  Florentine Rice Pilaf
Vesuvio or Rosemary Roasted Potatoes
Balsamic Roasted Vegetables
Broccoli with Seasoned Breadscrumbs
Parsely Sauteed Zucchini  Ratatouille
Tuscan Green Bean & Tomato Salad
Antipasto Salad - Italian Garden Salad
Caprese Salad (seasonal, add $2)

$ 14.50 per person

BRUNCH BUFFET
(30 person minimum)

Choice of Two
Cinnamon Apple Brioche Bake
Ham, Asparagus & Gruyere Cassarole
Southwest Chorizo or Goat Cheese & Spinach Strada
Bacon & Spinach or Vegetable & Herb Quiche
Ham & Sweet Potato Brulee Chicken a la King
Maple GlazedHam Homemade Corned Beef Hash
Cheese Blintzes with Fruit Sauce
Chicken & Sausage Jambalaya (add $1)
Mushroom or Spinach Mornay Crepes (add $2)

Choice of Three
Iron Skillet Potatoes Hash Browned Potatoes
Honey Glazed Carrots Sauteed Green Beans & Bacon
Sausage Links Applewood Smoked Bacon
Sauteed Corn with Red Pepper Confetti
Sauteed Asparagus, Lemon Tarragon Butter
(seasonal, add $2)
Mesclun Mix with Sherry Dijon Dressing, Berry Garnish
Spinach Salad with Poppyseed Dressing
Honey Lime Fruit Salad of the Season

$ 13.95 per person

EASY ENTERTAINING

Choice of Two:

Chicken Piccata, Marengo or Lemon Mustard
Indian Chicken Masala or Butter Chicken
Beef Tips in Sherry Wine Sauce
Carbonnade of Beef Beef Bourgignone
Spice Rubbed Pork Loin with Red Wine Sauce
Chicken Tetrazzini Corned Beef & Cabbage
Beef Brisket with Horseradish Cream
Spinach Lasagna Bechemal Chole (Chickpea Curry)
Beef Tenderloin Medallions with
Shallot Wine Pan Jus (add $8.75 per person)

Choice of Three
Herb Whipped or Garlic Mashed Potatoes
Nutted Brown & Wild Rice Herb Rice Pliaf
Scalloped or Sliced Parsely Potatoes
Green Beans with Toasted Almonds
Mushroom Mattar
Herb Sauteed Vegetables Honey Glazed Carrots
Broccoli with Seasoned Breadcrumbs
Garden Salad with Choice of Dressing

$14.95 per person

FORK BUFFET

Choice of Three Petit Sandwiches:
Mini Italian or Traditional Sub Slices
Spinach & Veggie Pinwheels
Mini Roast Beef, Corned Beef ot Turkey Sands
Chicken on Ciabatta with Tomatoes & Pesto
Buffalo Chicken Sandwiches with Ranch
Cheese & Tomato Stuffed Foccacia Wedges
Albacore Tuna Salad or Chicken Salad on Croissant
Crabcakes Sandwiches, Lemon Aioli (add $5)
Mini Beef Tenderloin Sandwiches (add $5)

Served with Three of the Following
Red Bliss Potato Salad
Vegetali Fresca Salad
Fiesta Pasta Salad with Blackbeans & Corn
Baby Spinach & Romaine Caesar Salad
with Croutons and Parmesan, Caesar Dressing
Honey Lime Fruit Salad of the season

$ 12.50 per person

CLAssIc COMFORT

Choice of Two:

Golden Fried or Herb Roasted Chicken
Italian or Barbecued Beef
Glazed Country Ham
Sliced Ham Tray with Deli Breads

Homemade Meatloaf with Gravy
Pulled Pork with Buns
Italian Sausage, Red Sauce
Polish Sausage, Sauerkraught
Roast Turkey, Giblet Gravy

Choice of Three
Our Famous Creamy Potato Salad
Creamy Cole Slaw
Molasses Baked Beans
Macaroni Salad Four Bean Salad
Red Bliss Potato Salad
Herb Whipped Potatoes
Au Gratin Potatoes
Buttered Green Beans or Corn
Fiesta Pasta Salad or Pasta Vegetable Salad
Mostaccioli in Meat Sauce
Garden Salad with Dressing
Cheesy Baked Macaroni

$ 8.95 per person

TURKEY BUFFET
Great for the Company Party or
Large Family Gathering!

Roasted Turkey with Giblet Gravy
Traditional Sage Dressing
Fresh Cranberry Orange Relish

Served with Your Choice of Three
Herb Whipped Potatoes Glazed Sweet Potatoes
Cheesy Baked Macaroni Sweet Potato Souffle
Corn Pudding Scalloped Potatoes
Herb Sauteed Vegetables Creamed Spinach
Green Beans with Bacon & Shallots
Broccoli Cauliflower Bake

$10.95 per person
AllBu et Packages come with appropriate rolls
(orbrunch breads), butter and disposables.
Prices are per person,based on a minumum of 25 guests
for Carryout. Additional guests may be added in increments of 5.
Want an extra Entree or Side? We can easily price it
and add to your order! 9/09



