Hors d’oeuvres
International Cheese and Seasonal Fruit Trays
Crudités Baskets, Assorted Dip
Crackers and Breads

Passed Hors d’oeuvres
Mini Potato Pancakes with Smoked Salmon Garni
Crabmeat Salad in Euro Cucumber Cups
Spinach and Feta Cheese Triangles
Sesame Chicken with Yakitori Dipping Sauce
Steamed Shomai Dumplings with Tamari Sauce

Salad Station (Select Two)
Field of Mixed Greens, Tomatoes, Cucumber, Onion, Croutons with White French Dressing
Traditional Caesar Salad with Garlic Croutons
Fennel, Cucumber, Sweet Onion
Baby Spinach Salad with Blue Cheese, Craisins, Pecans and Maple Vinaigrette
Antipasto Salad

Pasta Station (Select Two)
Lobster Ravioli with Fennel and Tomato Ragu®
Orichette Pasta with Smoked Chicken, Artichokes, Mushrooms, Tomato Cream
Wild Mushroom Ravioli, Shallots, Gorgonzola Cream and Walnuts
Cheese Tortellini Alfredo with Ham, Peas, Cream and Cheese Sauce
Penne Pasta with Sausage, Peppers, Roasted Tomato, Garlic, EVOO
Seafood Lasagna with Shrimp, Scallops, Lobster Béchamel Sauce

Carving Station (Select Two)
Roast Prime Rib of Beef with Horseradish Sauce
Roast Sirloin of Beef with Au Poivre Sauce
Roast Statler Breast of Turkey, Cranberry Relish
Steamship Round of Fresh Pork with Apple-Pear Chutney
Stuffed Loin of Pork with Cornbread and Fall Fruit Stuffing
Baked Smoked Ham with Honey-Mustard Glaze

Chef’s Selection of Starch and Fresh Vegetables
Viennese Table

Cakes, Tortes, Mini Pastries, Christmas Cookies
Coffee, Tea, Decaf Station

All Guarantees are due 72 hours prior to your

event. All food and beverage items listed are subject $ 60

10 a 19% administrative fee and a 5% State Tax.

The 19% administrative fee does not represent a Minimum of 50 pcople

tiplservice charge for the wait staff-

Prices are subject to change without notice. JCI 10/08




