Lunch Reception Hors d'oeuvres

—
Cold Hors D'oeuvres Serves 20 Hot Hors D'oeuvres Serves 20
Bruschetta $3© Deluxe Chicken \X/ings (Bone|ess) $éO
Topped with Tomato Concassé and Fresh Basil Served with Ranch dippmg sauce and your choice of:
Buffalo Hot Sauce
Chilled Jumbo Shrimp $70 Honey BEQ
Served with Cocktail Sauce Honey Mustard
Jerk Seosoning
French Bread Crisps $65
Served with Sliced Beef Tenderloin, Garlic Aioli, and MeOtBOHS $45
Stone Ground Mustard Barbecued
Sweet-n-sour
Meatballs & Marinara
S|<ewereo| SZGC%UQH CHCI(@I'] $AO t
Served with Honey Mustard and Spicy Peanuts
—e

Tvay Presentations Serves 20

Fresh Fruit Presentation $65

An artful presentation of fresh, ripe fruit served with yogurt dipping sauce

‘mporteo| and Domestic Cheese Board $QO

A variety of fine cheeses with assorted crackers and seasonal fruit gorm'sh

\/egetOUe Crudite $55

A selection of fresh seasonal vegetoUes with creamy Ranch dipping sauce
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Cold Lunches

Deluxe Box Lunch $QAQ

Includes choice of sandwich from below, pasta salad or chs, and a brownie.

Economy BOX LUHC|’1 $749

Includes choice of sandwich from above and a cookie.

Classic Egg Salad

Farm-fresh eggs are the Ley to this American favorite served with lettuce on white bread.

Ham and Cheese Boguette

Tender, sliced, brick oven roasted ham with Swiss cheese, lettuce and tomato on crusty French bread.

SmoLed TUI’I(GY C‘Ub SUL)

Thin sliced smoked turkey breast stacked Hg% with crispy bacon, lettuce, and tomato on our fresh baked French bread.

Veggie Wrap

Fresh vegetob‘es wrapped in a fresh flour tortilla with lettuce, cheese, tomato, and mayo.

Bu[[d—yowf—own Ch?fsalad $QAQ per person or $]OAQ with breadstick

Includes lettuce, cucumbers, tomatoes, cheese, eggs, ham, tur|<ey, croutons, and choice of two dressings:

Ranch or Balsamic \/inoigrette.

Bui[d—yow—own Sandwich Presentation $1049 per person

Includes ham, turLey, cheeses, buns, and condiments.
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Lunch
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Hot Lunches

Chicken Tetrazzini $95 per pan (serves 8-12)
Tender, savory chicken breast pieces, toppecJ with a rich Swiss cheese Mornay sauce and served on penne noodles. Served with Caesar salad and

breadsticks.

Grandma's Marathon Spog%etti and Meatballs $75 per pan (serves 8W2)

Authentic ltalian spoghetti and meatballs, geoturing a zesty meat and tomato sauce. Served with Caesar salad and breadsticks.

Denne FI’OI’T] HGOVGH $85 per pan (serves 8*]2)

Penne pasta blended with fresh basil, shaved gor|ic, cracked black pepper, crushed Roma tomatoes, and imported Parmigiano-Reggiano. Served
with Caesar salad and breadsticks.

\/egetoHe Primavera $85 per pan (serves 8-12)

Penne pasta with our classic Parmigiano-Reggiano Alfredo sauce tossed with fresh seasonal vegetob‘es. Served with Caesar salad and breadsticks.

Chicken Wild Rice Soup $é5 (serves 8]2)

Juicy chunks of chicken blended into oword-winning, rich and creamy, |ong-grd\n wild rice soup. Beef Chili with Beans or Minestrone are also

available.

Pulled Pork Sandwich Buffet $]349 per person
Condiments to include: BBQ sauce, cheese, and lettuce. Served with c%ips. Add on Side Dishes: Potato Salad; Baked Beans; Coleslaw
Choose 1 side dish $1549 per person, Choose 2 side dishes $16.49 per person, Choose 3 side dishes $1749 per person

SOUp & SO'Od $]549 per person

Choice of Soup and Salad (mixed greens or Coesor) includes choice of SOUp.
Soup choices include: Chicken Wild Rice Soup, ltalian Minestrone, Tomato Basil Parmesan

Soup & Sandwich $1349 per person
Choice of Soup and Sandwich, served with chips. Soup choices include: Chicken Wild Rice Soup, ltalian Minestrone, Tomato Basil Parmesan
Sandwich choices include: Ham, Tur|<ey, Egg Salad, \/eggie Wrap

Grilled Chicken and Steak Fajita Buffet $1399 per person

Includes flour tortillas, gri”ed onions and peppers, lettuce, shredded cheese, sour cream, and guocomo‘e (upon request).
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