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Hors d’ Oeuvres
Please Select Three of the F ollowing

Vegetable Spring Rolls with Sweet-Hot Chili Sauce, Chicken Satay with Mango and Pineapple Glaze, Shrimp
Cevdhe in Cucurnber Round, Brie and Roasted Garlic i Phyllo Cup with Orange Mamulade, Crab Stffed
Mushroom Cap, Domestic Cheese and Fruit Display.

Table Side Tossed Salad
Please Select Ore of the Following

Classic Caesar Salad with Parmesan Dressing and Seasoned Croutons
Sonoma Salad with Red Grapes, A lmonds, Goat Cheese and Roasted Garlic-Balsamic Vinaigrette
Mixed Seasonal Greens with Madbe, Feta Cheese, Cherry Tormatoes and Red Curvent- Hazelnut Vinasgrette
Baby Spinach and E ndswe with Diced Pears, Gorgorzola, Candied Pecans and Cider Vinaigrette

Entrée
Please Select a Maximum of Tup E ritrees

Parmesan Crusted Breast of Chicken with a Leek and Lemon Cream Garrished with Fried Leeks,
Polenta Crescents and Seasonal Vegetables

Pan Seared Fillet of Salmon with Tormato, Pancetta and Lenmon Thyme Confit,
Basil Risotto Cake and Seasonal V egetables

Grilled New York Steak with Roasted Garlic-A rtichoke Dent Glace, Thinly sliced Russet Potatoes Baked in
Chicken Broth and Parmesan Cheese and Seasoral V egetables

Sliced Roasted Tenderloin of Begf with a Caranelized Sueet Ovion Sauce,
Horseradish Mashed Poiatoes and Seasonal Vegetables

Vegetarian Wellington: Puff Pastry Filled with Grilled Vegetables, Smoked Mazzarella and Jasnane Rice, Served

o1 a Roasted Tormato-Basil Sance with Seasonal Vegetables
Starbudes Coffee and Tazo Tea Seruce

$69.95
Price is subject to austormary Serace Charge and Sales Tax
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