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RECEPTION

Minimum of 75 Guests

Fresh Vegetable Tray
with Herb Dip

Domestic Cheese Board
Decorated with Fresh Fruit
and served with assorted Gourmet Crackers
and sliced French Bread

DINNER BUFFET

Variety of Salad Greens
Choice of Two Dressings
Pesto Pasta Salad
Marinated Tomatoes & Cucumbers
Pasta Primavera

Roast Top Sirloin of Beef
Au Jus & Creamed Horseradish
Carved to Order

Breast of Chicken
Pommery Cream Sauce

Wild & Brown Rice Pilaf
Windsor Potatoes
Medley of Fresh Vegetables
Assorted Rolls & Butter

Chef's Sweet Presentation

Fresh Brewed Coffee,
Decaf Coffee, Tea
Chocolate Mints

Ice Sculpture

PRICE: $56.95 Per Person
ONE-HOUR HOSTED BEVERAGE PACKAGE
ADDITIONAL PRICE: $16.00 Per Person



