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EVENT LUNCH BUFFET MENU
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per guest
served with fresh baked rolls

- Ntarters: -

(Choose 1)
CAESAR SALAD GARDEN SALAD
crisp romaine, homemade Caesar dressing, weberg lettuce, fresh tomatoes, cucumbers,
garlic croutons, * carrots,
aged parmesan cheese red onions, Balsamic vinaigrette
L)
. Gntrees: o
(Choose 3)
STEAK TIPS ROASTED STATLER FRESH ATLANTIC SALMON
char-grilled marinated CHICKEN BREAST pan roasted,
tenderloin, . Choice of natural jus, . lemon d:ill sauce
teriyaki glaze Marsala, Francese
FRESH BAKED HADDOCK CHEESE TORTELLINI BAKED STUFFED SHELLS
panko crust, * pesto cream * marinara, ricotta,
lemon, butter parmesan
MAC N CHEESE

_— * homemade blend of cheeses,  *

panko crust
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CHOOSE 1: » whipped potatoes, basmati rice

CHOOSE 1: » dill carrots, green beans

Dessert:
« o/ Jesserl: «
CHOCOLATE CHIP COOKIES, COFFEE AND TEA

~ofce




