$7Z Iper Iperson

Each menu is based on a gues+ list of 50 or more for a three-hour event

Price %MO?LQS 7[0" sma//er buffe* eeree gl"O(AIDS are avai/ab/e MPOV) reoluesf

Pasta Course
Choose Two from Pasta List Below

Entrees
Choose two items, One of each standard cm‘e_gory from the accomlnanying Buffet Entree List
All menus also include Hearth Baked Rolls with Sweet Butter

Vege*ab/e & Starch
Please Choose One of Each from the Side Dish List

Dessert & Coffee
Delectable fresh filled cannoli's, and [Halian cookies

Fresh/y Brewed Colombian Blended Caffeinated And Decatteinated Coffee
And Hot Water for Premium Earl Gre_zj, Green Tea, Eng/ish Tea and Herbal Teas

Corporm‘e Pac/eages include famcy Ip/asﬁcware, Ibremium Ip/as*ic dishware and server staff
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Penne Ala Vodka

Lasagna (Meat or Veg.)

Penne Pesto Alfredo

Baked Cheese Ravioli

Pasta Ala Carbonara

Cheese Ravioli Marinara

Linguini or w/ Garlic & Oil

Pasta with Chicken and Aspam_gus n Sherry Sauce

Farfalle w Broccoli Rabe & Sausage in Garlic Wine Sauce

Pasta Primavera (G&0 or Creamy)

Ziti w/ Broccoli & Sun Dried Tomato

Pasta with Sauteed Zucchini and Onions

Pasta with Sausage and Blistered Cherry Tomato
Ricotta Stuffed Shells

Vegetable Stuffed Shells

Rl’gmtoni Filet de Pomadoro

Rigmton/' Marinara

Pasta with Fennel Ragu

Pasta Arabiata (SPICY)

Cavatelli with Eggp/am* Compania*a
Rigm_toni with Cilantro Pesto

_-.-_"C’m}mtalbpi with Sauteed S,Dinach and Mushroom in Garlic

Wine Sauce
y |

Spaghe#i with Meatballs

Spaghetti con Pollo ( Chicken )

Rotelli w/ Roast Baby Peppers in Coy'un Sauce
Mexican Baked Ziti

Orchetta with Sun Dried Tomato Pesto

Orzo tossed with Parmigiana Cheese & Basil
E_q_qp/am‘ Parmigiana ( Classic )

Grilled Egﬂpla# Parmigiana

Eggln/aﬁ Rollatini

PREMIUM PASTA'S

Substitute any Standard Pasta for an additional
$5.50 per person

Tortelloni Alfredo
Tortellini w/ Meat Sauce

Fresh Homemaa/e PGS')L@ w Sauce O‘FyOMF Cl’lOiC@

Coy'un Shrimlp Pasta

Spinach or Meat Stuff Cannelloni Marinara
Spinach Ravioli in Sundried Tomato Alfredo

Rotelli with Garlic and Shrimp Scam/oi Sauce
Roast Pelpper and Mushroom Ravioli Putanesca

Pumlo/ein Ravioli in Cinnamon Cream Sauce

Lobster Ravioli ( Market Price )




Balsamic Glaze Chicken w/ Fresh Mozzarella & Sun Dried Tomato
Stuffed Chicken w/ Cornbread, Andouille Sausage, /\Pp/e, with
Eosemar_tj/ Sage Alnple Cider Glaze

Chicken Sorrentino w/ Egg/p/an*, Prosciutto, Fresh Mozz in a
Cream Sherr_cj Sauce

Herb & Parmesan Crusted Chicken Breast with Sun-dried Tomato
Chmlne_tj

Bacon & Cheese Stuffed Chicken in White Sauce

Stuffed Breast of Chicken with Spinach and Gru_tjere Cheese
served w/ Port Wine Sauce

Breast of Chicken Filled w/ /\spam_qus & Herb Havarti Cheese in
Wild Mushroom Sauce

Hone_g Glazed Chicken Breast Accomlnaniea/ by a Sun-dried Cherr_tj
Chutney

Pecan Crusted Chicken with Cmnberr_(/ & AIDP/e Relish

Chicken Provencal

Chicken & Chorizo w/ Sun-dried Tomato, Shiitake Mushroom in a
Lemon Calper Reduction

Pan Grill Boneless Chicken Thlgh w/ Wild Mushrooms in Lemon
Rosemary Reduction

Herb Crusted Roasted Chicken

Blackened Cajun Chicken with Tomato Bruschetta

Grill Chicken w/ Lemon Herbs

Chicken Ala Cacciatore

] | Chi?/egn.-& Sausage Scarlparie//o

'J"Q'fhwe# Grilled Chicken w/ Black Bean & Corn Relish

Chicken Medallions Sauteed w/ Sun-dried Tomato, Arfichoke
Hearts, Roasted Pelnpers and Black Olives
Eosemarg Garlic Chicken

Boneless Chicken Thighs with Teri_tja/ei Glaze
Chicken Florentine

Chicken Marsala

Chicken Parmigiana

Chicken Ala Franchese

Boneless Chicken Thlghs with Jerk Glaze
Buffalo Chicken Breast

Asian Omnge Ginger Chicken

Teriya/ei Chicken Wings

Foy’i*a Sfy/e Chicken

Chicken w/ Traditional Jamaican Jerk Sauce
Hawaiian Chicken with Pineapln/e Relish
Caribbean Brown Stew Chicken

Santa Fe Chicken w/ Chipof/e Crema
Coconut Crust Chicken

Fried Chicken

West Indian S?‘y/e Curried Chicken

East Indian Chicken Tikka Masala

Indian Butter Chicken

Boneless BBQ Chicken

Stir Fr_lj Chicken w/ Vege?tab/es

Homemade Chicken Fingers
Oven Roast Sliced Tur/ee_(j Breast w/ va_tj

Herb Crusted Turkey London Bl e Khipeo N
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Roast Sirloin of Beef with a Creamy Horseradish Sauce
Latin Grilled Beef Medallions with Green Chili Aioli (Green
chilies, cilantro, cumin, gar/ic, herbs)

Sirloin Tips with Baby Bello Mushrooms & Pearl Onions
Char Grilled /'/amger Steak Au Poivre

Carved To/n Sirloin Au Jus

Burgundy Beef Medallions with Baby Bello Mushrooms
Beef Bourguignon

Char Grilled Flank Steak, served with Garlic Aioli

Char Grilled Skirt Steak Chimichurri

Ter/ya/ei Glazed Skirt Steak

Beef S*roganoff

London Broil Sherry Glazed with Wild Mushrooms

Counfry Kitchen Beef Stew
Meatballs Parmigiana

Peppered Steak

Carne Guisaa/a(sloanish Stew)
London Broil

Corned Beef and Cabbage
Meat Loaf with vay

Stir /:ry Beef & Vege?‘ab/es
Mongo/iam Beef & Onions
Turkish Beef Kofta
Southern Chicken Fried Steak
Curried Beef & Potatoes
Steak Fajita

Cuban Eolm Vigja

Shepard's Pie

Philly Cheese Steak
Bratwurst and Sauerkraut

Available for substitution an additional cost

BBQ or Braised Beef Short Ribs
Fi/e7L Mignon

¢Prime Rib

Oxtail Stew

E ffe Musketiere (Beef, Pork, & Chicken in a Sherry Sauce)

Slow Roasted BBA Beef Brisket

Veal Sorentino (Veal Ham, Egglp/amt, with Mozz)
German Saverbraten

Skirt Steak

Veal & Pep/ners - Veal Marsala - Veal Picata
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'So'rg'e & Pecan Crusted Roast Loin of Pork with a Port Sauce . Ginger Garlic Pork with Vege*ab/es
Spim/ Cut Honey Glazed Ham with Coarse Ma/o/e Mustard o Roast Pork & Broccoli
r Herb Crusted Pork Loin Au Jus . A/oricml Glazed Ham w/ Pinea/alp/e
'l‘\ Pork Tenderloin in Lemon Caper Reduction o Pork Milanese with Warm Arugu/a
q o Boneless C@jun Pork Cholas with Tomato Shallot Relish o Sweet and Sour Pork
: o Roasted Pork Loin with Shiitake Mushrooms in Sherry Sauce o German Beer Infused Bratwurst and Sauerkraut
o Grill Pork Cutlets with Roast Baby Pep/aers & Cip/ao/ini Onions o Asian S*y/e Honey Garlic Pork
o Pork Cutlets w/ Mushrooms in Garlic and Wine Sauce o Broccoli Rabe and Mozzarella Stuffed Pork Loin
o Slow Roasted Spanish Pernil Asado o Pork Schnitzel
o Sauteed Pork Medallions w/ Snow Peas o Boneless Pork Chops
o Asian S*ir—Fry Pork & Vege*ab/es o (Grilled Pork Tenderloin
o All American BBQ Pulled Pork o Black Bean Pork Chop
o Slow Cooked BBQ St Louis Ribs . S*ir—Fry Pork and Vegefab/es
o Hawaiian Baby Back Ribs o Pork Loin with Sherry Wine Sauce
o BBQ Jerk Ribs o Pork Tenderloin in Lemon Ca/aer Reduction
o Traditional Sausage & Pe/a/oers . Chipo*/e Rubbed Pork Loin

Fafbod Oplions

AVOII ab 'FOF SUbS?LI'/'bﬂLIOi’) an aa/a//*lona/ COS7L

e o R geraie Maryland Crab-cakes (2) with Remoulade Sauce

Tea Smoked Salmon Filet with APF/e Red Onion Marmalade Tri-Color Tortellini w/ Lum,o Crab-meat In Roast Red Pelplner Sauce
Mahi Mahi with Saffron, Fennel Tomato Relish

Poached Salmon Filet Toplped with Tomato Calper Concasse Sea SC“”"FS & Baby Mushrooms in Lemon Garlic Sauce OR

2 Ch/lno+ laze Salmon with Bacon Pelnper Salsa & Wonton Cr/slps Chilean Sea Bass Medallions in Ch””’"f’”’ﬂ"e Sauce —

- Thai Slmced Salmon with a Sp/cy Almond Sauce St perspenson
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Q\R oasted Cauliflower

Julienne Zucchini, Carrots & Summer Saluash

Sugar Snap Peas with Red Pelpper Ribbons
Oriental Stir Fry

Wilted Spinach w/ Garlic & Olive Oil

Cider Glazed Roasted Root Vege?tab/es
Ba/oy Broccoli with Shallot Butter
Ratatouille

Asparagus with Bruschetta

Sauteed Zucchini Rounds

Sauteed Peas & Carrots

Roas?ted ASFGI"GgMS
Aspamgus Batons with Heirloom Gmlpe Tomatoes

S?Lir—{r_(j MUShV‘OOVVl Me/ange

Sauteed Broccoli Rabe with Olive Oil and Garlic
Steamed Herb Broccoli

Sauteed Seasoned Broccoli

Carrot & Spinach Timbale

Creamed Spinach

Baby Carrots with Cardamom Butter

Braised Swiss Chard with Cranberries
Plantanos Maduros

Brussel S/oromts w/ Bacon & Shallot Butter
Sauteed Corn Niblets

Green Beans w/ Red & Yellow Peplper Confetti
Balsamic Grilled Vege?‘ab/es

Green Beans Almandine

Sauﬂteea’ Green Beans W/ BGCOH & Camme/izec/ Sha//ofs
CO//GF(J Greens Prelnared your Wa_tj

Srvucty Soctes

OVQH ROGS* Rosemary Baby PO?LM*OeS
Mashec/ yU/QOV) Go/d PO?LQ*OGS W/ Truff/e 0//

Roast Red Bliss Potato w/ Shallots & Dill

Roasted Finger/ing Potato

Baby Bleu Scallop Potatocs

Parmesan & Basil Mashed Potatoes

Garlic Mashed Potato

Crushed Potato & Artichoke w/ Garlic Butter

Specia/ Mash Potato(Cheddar, Sour Cream, Onion, and Herbs)
Potato Lyormaise

Heirloom Potato Smash w/ Crumble &orgonzo/a & Olive Oil
Lemon Potatoes

Wild Mushroom Polenta

Risotto with Herb Pesto
Garlic Parmigiana Risotto

Israeli Cous Cous

Wild & Long Grain Rice w/ Slivered Almonds

Rice with Pecan and Sun Dried Cherries

Lemon Saffron Basmati Rice

Brown Rice & Lentil Pilaf

Jasmine Rice w/ Ginger & Lemon Grass

Basmati Rice w/ Vege?tab/e Confetti

Rice Pilaf - Fried Rice - Rice & Peas - Arroz con Giondules
Saffron Rice - Wild Rice Pilaf - White Rice - Sfic/e_cj Rice
Arroz Moro - Rice and Beans
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	Corporate Packages
	Classic Buffet $72. per person

	Beef
	Premium Beef
	Available for substitution an additional cost
	Pork

	Seafood Options
	Available for substitution an additional cost
	Filet of Sole Oreganata Tea Smoked Salmon Filet with Apple Red Onion Marmalade  Mahi Mahi with Saffron, Fennel, Tomato Relish  Poached Salmon Filet Topped with Tomato Caper Concassé  Chipotle Glaze Salmon with Bacon Pepper Salsa & Wonton Crisps Thai Spiced Salmon with a Spicy Almond Sauce
	Maryland Crab-cakes (2) with Remoulade Sauce Tri-Color Tortellini w/ Lump Crab-meat In Roast Red Pepper Sauce
	Sea Scallops & Baby Mushrooms in Lemon Garlic Sauce OR Chilean Sea Bass Medallions in Champagne Sauce —  $14. per person


	Vegetable Sides
	Starch Sides

