R —

>0 a5

Hors d’ Oeuvres Station with Custom Ice Carving
Please Selet Four of the Follouing

Cold Selection
Seared Ahi Tuna on Cracked Pepper Flat Bread, Spiced Duck Crostini with Basil and Orange
Marmilade, Srroked Prawun Salad i E ndiwe, Domestic Cheese Display

Hor Seleciton
Baby Lanb Chops with Oliwe Tapanade, Crab Stuffed Mushroom Caps, Goat Cheese Stuffed Shrimp
Wiapped with Proscuitto, Beef Satay with Pearut Sance

Table Side Tossed Salad
Please Select One of the Follouing

Classic Caesar Salad with Parmesan Dressing and Seasoned Croutons
Mixed California Greens with Crunibled Feta Cheese, Dried Cranbernies,
Candhed Pecans and Balsarmic Vinaigrette
Butter L ettuce, Rormaine and Radicdho with Fresh Mozzarella, Tormatoes, Olsws,
Pinerusts and Sweet Red Onion in Sun Dried Tonato Vinaigrette

Entrée
Please Select a Maxirmum of Tuo E ntrees

Marinated Roasted Breast of Chidken on Pesto Mashed Potatoes with Balsaric Glaze,
Serwed with Seasonal V egetables

Slow Roasted Prirne Rib of Begf with Roasted Red Potatoes and Tarvagon Jus, Served with Creaned
Horseradish and Seasonal Vegetables

Grilled New York Steak with Blade Truffle and Wild Mushroom Deni. Glace, Gamished with Shiitake
Chips, Thinly sliced Russet Potatoes Baked in Chicken Broth and Parmesan Cheese
and Seasonal Vegetables

Bacon Wrapped Filet Mignon with Foie Gras, Servwed with Roasted Shallot Sauce,
Fontina Potato Gratin and Seasonal 'V egetables

Grilled Swordfish on Warm Lentil Salad with Lemon Butter Sauce and Fried Capers,
Serwed with Baby Vegetables

Vegetarian Wellington: Puff Pastry filled with Grilled V egetables, Snoked Mozzarella and Jasmine Rice,
Serwd on Raasted Toruto-Basil Sauce with Seasonal Vegetables

Platter of Biscotti and Mini Pastries

Starbudes Coffee and Tazo Tea Seruce
$79.95 Per Person
Price 1s subject 1o austomary Serice Charge and Sales Tax
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