Function Menu
(All trays are a0 pieces)

+¢ |rish cocktail sausages served with a spicy mustard dipping sauce $75
+%¢ Grilled marinated beef skewers 373
+¢+ Chicken Skewers marinated with ginger, garlic and olive il $7a
++ Seafood stuffed mushrooms 375
++ Scallops wrapped in bacon 3100
++ Spring rolls with an Asian dipping sauce (veggie or pork) 375
++ Mini crab cakes with a bistro dipping sauce $100
+¢ Fried calamari with a marinara dipping sauce 375
+¢ Brie and Almond Crostini (V) $75
++ Jumbao shrimp cocktail $1a0
++ Boneless buffalo chicken tenders with bleu cheese dressing $75
+¢ Assorted Mini Quiches $75
+¢+ Chicken tenders in a crisp golden crust with a honey mustard dipping sauce $7a
+¢ Spinach & Artichoke dip with tortilla shells (V) 340
% Spanakopita (V) $78
% Broccoli and Cheddar Puffs (V) $75
% Chicken and Mushroom in Phylo Pastry 375
Cheese Tray:

++ Selection of Domestic and Imported cheeses served with seasoned fruit, crackers and
French bread

Small: $40 Large $80

Vegetable Tray:

+¢ Assortment of fresh (uncooked) garden vegetables served with bleu cheese dressing

Small: §40 Large: $80
Cold Cut Tray:

% A selection of cold cuts including Boars Head Turkey Breast, Boars Head Roast Beef,
Moseys Corned Beef Round and Black Forest baked ham.
Served with an assortment of rolls and condiments

Small (20) $75 Large (40) $125

Dessert Options:
+%* Assorted Dessert Trays $75.00

% Round Cakes (Chocolate Deluxe, Carrat Cake, Or Leman)
(Each serves 16 people) $40.00 per cake



Buffet Information

Cold Luncheon Buffet (Minimum of 15 People~$13.95p/p)
Caesar salad with Parmesan cheese and garlic croutons

e Anassortment of cold cut sandwiches and wraps

Coleslaw, Potato Salad and Pasta Salad with pesto

e Choice of Soup: New England Clam Chowder or Chicken Noodle

Carvery Luncheon (Minimum of 20 People~$14.95p/p)
e Roast Turkey Breast with herbed stuffing and cranberry sauce

e Honey Glazed Irish Ham

e Coleslaw, Pasta Salad and Potato Salad

e Caesar or Tossed Salad

e Bread Rolls

Buffet #1 (Minimum of 24 people-15.95p/p)
e Baked Lasagna

e Herbed Chicken Breast

e Rice Pilaf

e (Caesar or Tossed Garden Salad

e Garlic Bread

Buffet #2 (Minimum of 24 people~$19.95p/p)
e (Caesar or Tossed Garden Salad

e Grilled Salmon Filet with a Hollandaise Sauce

e Roast Beef with a Horseradish Sauce

e Oven Roasted Potatoes

e Fresh Garden Vegetables

Buffet #3 (Minimum of 24 people~$19.95p/p)
e [Lobster Bisque

e Oven Roasted Turkey with Herbed Stuffing and Cranberry Sauce

e Honey Glazed Irish Ham with a Whole Grain Mustard Sauce

e Croquet Potatoes

e Fresh Garden Vegetables

Mexican Buffet (Minimum of 24 people-$16.95p/p)
Chips & Salsa

Chicken & Beef Fajitas

Rice and Black Beans

Assorted cookies



Combination Platters $50 each

Asian:
11b Honey Hot Ribs, 12 pieces pot stickers, 12 pieces beef satay skewers
and 12 vegetarian spring rolls. Served with assorted oriental dipping
sauces.

Mediterranean:
12 pieces Greek marinated chicken skewers, 12 pieces Spanikatopia, 1lb
flash fried calamari with hot cherry peppers and grilled pita with Spinach
& Artichoke dip.

Southwestern:
12 pieces Cajun corn fritters, 12 Louisiana chicken skewers, 12 Jack
Daniels BBQ baby back ribs and 12 buffalo style shrimp served with a
gorgonzola dipping sauce.

Mexican:
Platter of Hot Nachos, 12 pulled pork tacos, 12 pieces Chicken Quesadilla
and 12 jalapeno poppers all served with salsa, sour cream and guacamole.

Tailgate:
12 Boneless buffalo wings, 12 teriyaki beef skewers, 12 pigs in a blanket,
12 chicken tenders and spinach 7 artichoke dip served with tortilla chips.
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