Breakfast/Brunch

Bagel Fantrsj: includes 25 Freshly baked assorted Bagels, Continental butter chips, Fl’ﬂladclphia Cream (Cheese, and

two homemac[e FI"@SCI’V&S

From the Bakerq: includes 3 each of B!ueberrg, Bran, Corn and Coconut Muffins,
i loaf of Zucchinibread, 1 loaf of Banana Nut bread, 12 Butterg Croissants all accompanicd 135 our?reshly made

Honeg Cinnamon Butter, | emon curd, and two homemade Freserves

(ranola and Yogurt: fnc[udfng avariety of mix in’s... toasted coconut, golc]en and black raisins, dried cranberries and

aPricots, strawberries, cantaloupe, and grapes

Breakfast \irgin Bar: We will supplg all condiments,}uices, and mixes for each special’qj drink you choose, 3oujust

Provic{c the alcohol. Choose from Sangria, Bc”ini’sj Mimosa’s, or any sPccfal drink you can think of

Tl‘H‘CC pOUﬂdS O{: Smokccl Salmon: accompaniec{ bﬂ lcmon WC&SCS, caPcrs, SIfCCd red OﬂiOﬂS, SCCdICSS cucumbcrs, anc{

Freshly made dill creme fraiche served with assorted cocktail breads, 2 dozen mini bagels, Fhilac{elphia (Cream (Cheese, and
fresh chct butter

Maq We Sug;gcst: a smoked fish Plattcr inc|uc{ing sable, trout, tuna, or white fish

Requires two weeks advance notice

Qur Distinctive Selection of Cheese’s: includes 5 Pounds of Sharp Vermont (Cheddar, Jarlsberg, [Havarti, and a mini
Brie wheel and accompanicc{ bg ourFreng made Port Wine l’xoneg c{ip and raspberrﬂ preserves, scedless grapes,

strawberries, kiwi seasonal berries and an assorted cracker basket...all displaycd on a wooden cutting board

Fresh [Fruit Displaq: Featuring 8 Pounc{s of seasonal fresh melons, Pineapple, strawberries, grapes, citrus, and

kiwi.....watermelon, mango, berries and papaya in season.

Our divine [Hardwood smoked [{am: 8 Pouncls served with Petite cocktail breads, horse radish, and accompanicc{ 133 our

l’;omc made l’lOﬂCg mustarcl ancl Pineapplc 58158

Applewood smoked T urkey breast: 8 Pounds served with Pe’citc cocktail breads, mayonnaise, and Russian drcssing and

homemade Orange Cranberry relish

Sliced Roast Peef: 8 Pounds served with petite cocktail breads, horseradish and homemade Pruschetta




Assorted Deli Platter: » Pouncls CAD Rare Roast Peef, » Pounds Applewoocl Smoked Turkeg Preast, 3 Pounds
[Hardwood Smoked [Ham, 2 Pounds (Genoa Salami, 2 Pounc]s American Cheese, 2 Pounds Swiss (Cheese served with

Petite cocktail breads and rolls, orange cranberrg relish and honeg mustard

(Charcuterie Station: A selection of traditional meats incluc’ing Salami, Prosciutto, CaPico”a, Fepperoni Sticks and

Frovolonc and accompaﬂiec[ 139 cornichon, impor‘tcc] olives, stone ground mustard and sliced breads
Pinwheel WraEs: includes 8 of cach..}Jam and Brie, Smoked Salmon with Dill creme fraiche, and Grilled vegetab!es

[omemade Quiche: includes 8 Petite of cach..(Goat Cheese and SPiﬂaCl’l, | oraine, and Qur signature South
Western Qyiclﬁe

Crudite Basket: with Asparagus, / ucchini, C arrots, Celcrg, Chcrrg T omatoes, Tri~co|or Fcppers, seedless
Cucumbers, and Broccoli served with our homemade [Jerb and T omato DiP

T artar Station: inc[ucling i Pounc{Tuna T artar, 1 Pound Steak Tartarand i Pounc{ of our signature \/egetab[e T artar
and served with Table Watcr Crackcrs and Me”)a Toast

Salmon MOUSSC: l—uomcmaclc and SCI’VCd Wltl‘l assortcd Crackcrs

TaEas Station: inclucling i Pint Olivc TaPcnac{cj i Pint Brucl’xctta, and 1 Pint T uscan White Bcan Sprcac{ and
served with | ortilla’s, T oasted Pita C}’]fPS, and Crostini

ShrimP and Crab Station: 3 Pounc{s of Freshlg cooked seasoned Jumbo ShrimP and
i Pound oxcjohanna Empress Crab Claws served with our signature homemade c{iPPir\g sauces ... (_ocktail and Chipotle
Aloli

T omato and Mozzarella: sliced Red and Yellow Beefsteak T omatoes and [Fresh Buffalo Mozzarella drizzled with
Balsamic g|aze and Pesto and toppccl with fresh Basil and Pine Nuts

Colcl Salads (5 Pounds cach)

Wild Kice: with Shitake Mushrooms, toasted Fine Nuts and Walnut Oll

Haricot Vert: [Trench (Green Peans with toasted Walnuts and Prosciutto and [~ xtra \/irgin O|ive Oll
T abooli: with FCPPers, T omato, (Cucumbers and (arrots with APP|6 Cider \/inaigrette

Gireek Orzo Salad: with Roasted Red FePPcrs, Red Onions, K alamatta Olives and a Slﬁerrg Red Wine \/inaigrette




Penne Pasta: with Sun Dried T omatoes, Roasted Red FePPers, Black Olives, FPerilini and [ xtra \/irgin Olive Ol
Orrechictte: with Broccoli Rabe, Parmesan Ribbons, | emon Zest and | emon Vinaigrette
Farfalle: with Sliced Shitake Mushrooms, Scallions, Julian Chicken Breast, and T ruffle Ol

Campane”i Salad: with Sautéed | eeks, Zucchini, T ri-color FePPers ina light \/egetabie Dressing

Girilled Veg;etable Salad: Zucchini, E_ggplant, T ri-color FePPers, AsParagus, Red Onions, Portobello Mushrooms,
Roasted ] omatoes and our homemade Ba|samic Vinaigrette

Jicama Siaw: with Julienne slices of Jicama, (arrots, Radishes and Cilantro with a Spicy Rice Wine Vinaigrette
wlcama  Jlaw pIey &

(arrot: with Raisins, Fineappie, and Scallion’s

(reek Potato Salad: with (Green Onions, (Garlic, K alamata Olives, in White Wine \/inaigrette
French Potato: Babg White Potatoes with Dill, CaPers and White Balsamic \/inaigrette

T omato \/i”age: Cherrﬂ T omatoes with tri color Feppers, Black Olives, Cucumbers and crumbled [Feta with a Red
Wine \/inaigrette

]:_gg;plant Caponata: E_ggpiant with Onion, Feppers, / ucchini, f:ennei, 5uncirieci T omatoes and Fine Nuts

Waterme|on Saiaclz with crumbled Feta Ci’ieese and fresh Mint leaves

T una Nicoise: White A”Jacore T una, New Potatoes, [Haricot Vert, [Hard Boﬂeci E_ggs and Nicoise Olive

Green Salacis (a” salads serve approx 20-25 guests)

(aesar: individual Romaine [Hearts with a hint of Anchovies, Ribbon Romano (Cheese and ouricresi'ilg toasted (Garlic

and Jtalian seasoned (Croutons with our signature homemade (lassic (aesar Dressing on the side

Fresh Babq Field (Greens: tossed with dried Cranberry’s and Candied Walnuts with a Kaspberry \/inaigrette
Dressing on the side

Insalata Misto: Fresh Romaine and | _eaf lettuce toPPed with Ci”igiene Mozzare”a, Biack and (Green Olives, Roasted
Red FePPers, (Cucumbers, Ci’;errg T omatoes with White Palsamic \/inaigrette Dressing on the Side

Aruguia and Spinaciﬁ: with Radicchio, Gorgonzo|a (Cheese, Pears, and Walnuts with Ciﬁampagne Vinaigrette Dressing
on the Side




(lassic (Greek: with Olives, T omatoes, (Cucumber, Onion, (Greek [Feta Cheese, Feppers, and | _emon \/inaigrette
Drcssing on the Side

Fresh Babq I:ielcl (ireens: with Julicnne Bcets, Goat (heese and Fomegranatc \/inaigrette on the Sidc

AEE]C Sa|ad: with Romaine, Grann9 Smith and Red Delicious APPICS, T oasted Fccans, Crumble& Matag Bleu
(Cheese and Granng APP!e Vinaigrette

5andwichcs and Wraps

Flease Select T hree Sandwiches....cach Platter will consist of 6 Sandwiches (2 each) cutin Qpar’cers

\/egetarian
Girilled Fortobe”o Mushroom CaP with SPinaci‘w, T omato and [eta C!’xcesc on afresh Herb Focaccia Ro”

Roasted FCPPcr Trilogﬂ with Red Onion and Balsamic Glaze on a Crispy French Baguettc

Fresh Mozzarella with Roasted Red Fcppcrs, Pesto Aioli, | xtra \/irgir\ Olivc Oi|, Fresh Basil and Arugula | eaves on
a (iabatta Roll

Foultrsj
Applewood smoked Turkefj Breast and Bacon with Cranberr\rj Mayo and Baby Field (Greens on [Fresh sliced Multi-

grain [Hearth Pread

Marinated [Fresh Chickcn Preast, gri”cd and thin sliced with our signature homemade Fico de (Gallo Avocaclo Aioli and
Lea]cg | ettuce ina f:resl'w Flour WraP

Beef and Deli
Freshlg cooked and sliced Tenc{cr!oin with Roastccl Garlic Aioli with SPring Mix on a [French Bagucttc

(lassic Sloppg Joc with Pastrami, Corn Peef, Swiss (Cheese and our homemade Russian Dressing on fresh sliced
Black Bread

Smokccl [Ham and Prie with a sp’cg Dﬂon Mustard [Frisse on a Crispg French Baguettc

Slicec{ Frosciutto, Genoa Salami, I:ontana Cl’xeese, Roastecl Ked FePPers and our sfgnature Homemade Caesar
Dressing ona Focaccia Ro”

Seafood
Babg Shrimp with Roasted Red Feppers and Seaweed Salad on a [Flour and Spinach Tortilla



A”Jacore Tuna Salad with Lettuce, Tomato, and Avocaclo served on Wheat Bread

Entrccs

Beef, | amb, and Pork
Whole Roast T enderloin with scallion and red pepper comPouncl bourbon butter

FFilet Mignon tips prepared and served in a light pepper cream sauce

Hibachi steak: Seared New York Strip Steak tossed in Oyster Sauce with Buck Choy and button mushrooms
T hai skirt steak with Ju!ienne tri-color peppers and cashews

(lassical Steak Dianne with mushrooms, chives and Demi (Glaze

Braised Short Ribs

Veal Meatballs in a caper cream sauce

Whole Roasted Pork |_oin with Granny Smith Apple and Raisin Curry Chutney
Grilled Pork Medallions with a Vidalia Onion Sauce

Pulled Pork

Beef Brisket

Sausage and Peppers

BBQ Spare Ribs

Roast |_egof |_amb with Balsamic Chipolline Onion Sauce

Fou!trg
(Chicken [Francaise

Chickcn Fommcdore ina CaPcr \/crmouth Sauce

Bonclcss Breast of Chicken with f:rcsh Mozzarc”a and Roasted Red Fcppers ina Brandy (Cream Sauce



Lightly breaded Breast of Chicken with Mushroom and Marsala Wine Sauce
Chicken with Artichokes, T omato, Olives, and Pasil, with a Garlic White Wine Sauce.
Girilled Chicken Marinated in Cilantro and | _ime with a spicy chipotle dressing

Chicken and Shrimp (additional charge)

Seafood
4oz Portions of Salmon with caramelized | eeks, Tarragon and Dgon Mustard

Grilled Swordfish Steaks with Cilantro and Chives in a Jalapeno [_ime Sauce
Sole [lorentine stuffed with Spinach and Bacon with a Bechamel Sauce
Seafood Newburg

Portuguese Seafood Rice

Sides
Eggplant Ro”atini stuffed with Ricotta Cl‘ncesc, Basil, and Garlic in | omato Hauce.

[Tresh Vegetable Medley

Stir fry Vegetable

Pasmati or [ilaf style Rice

Roasted Paby Potatoes with Shallot Dill Sauce
Red Garlic Mashed Potatoes

Buttered Orzo

Girilled Sweet Fotatoes

Kisotto

Girilled \/egetables



Avrtisan Pread Pasket Featuring i Walnut Raisin baguette, i Herb Foccaccia, 1[Dozen Jtalian Rolls,
Girain Brcad accompanicd bg Roasted Garlic and WhiPPcc[ Butter

Hot Fasta’s
FPenne with Pea’s and Pancetta in a Vodka (Cream Sauce

Rigatoni with Broccoliin a Marscapone Cheese Sauce

Farfalli with Asparagus and Prosciutto in an Alfredo Sauce

Capanelli with smoked Chicken and Red Feppers in a Marsala Cream Sauce
Orrechiette with Broccoli Rabe and fresh (Garlic

Ginocchi Bolognese made with boneless Short Ribs and Cilantro Marinara

Rigatoni with Sausage and Chicken in a White Wine Sauce

Signature [Homemade Soups
Chicken Corn Chowder

Butternut Squash
Black Bean
Broccoli Cheese
Minestrone

(Chicken Noodle
Cream of Mushroom

| obster Bisque (additional chargc)

Dcsscrts
Assorted Putter Cookies

Mini Cannoli’s

i fﬂome Stﬂle 8



Giourmet Prownies
Chocolate (Covered Strawberries
Chocolate DiPPing Station

Fresh Sliced [Fruit and Berries

[loral Arrangements

Qurin house floral department can assist with all 9ourlqora| and decorating needs!



