














ENTREES

Prices shown are for buffet service. Served meals are available at an additional charge. Dinner service begins at four o’clock.

Each entree includes a choice of salad with dressing, choice of two accompaniments, fresh baked rolls and butter, fresh

brewed coffee, decaffeinated coffee, hot teq, iced tea and choice of dessert.

MARINATED FLANK STEAK
Luncheon $15.95 / Dinner $17.95

Sliced Steak Marinated in Balsamic Vinegar
and Olive Oil

ROAST TOP ROUND tuncheon $18.50 / Dinner $19.95
Sliced Roast Top Sirloin of Beef Carved and Served
with Au Jus.

BEEF WELLINGTON Luncheon Market / Dinner Market
Beef Tenderloin Filet with your choice of Brandied
Cream Sauce, Chianti Demi-Glace, or Horseradish
Cream Sauce

STEAK AU POIVRE Luncheon Market / Dinner Market
Delicious Beef Tenderloin served with a Classic
Brandy Sauce with Green Peppercorns

PORK

SOUTHWESTERN GLAZED PORK LOIN
Luncheon $17.95 / Dinner $19.50

Carved and served with a Zesty Chipotle
Pepper Sauce

ANISE ROAST PORK LOIN

Luncheon $17.95 / Dinner $19.50

Oven Roasted Pork Stuffed with Savory Figs
and Apples with a Hint of Anise

DIJON PORK TENDERLOIN

Luncheon $17.95 / Dinner $19.50

Sliced Tenderloins of Pork Dressed with a
Savory Dijon Sauce

STUFFED PORK CHOP

Luncheon $18.50 / Dinner $19.95

Center Cut Pork Chops Stuffed with a
Cornbread Apple Stuffing

POULTRY

CHICKEN BREAST PICCATA OR MARSALA
Luncheon $14.75 / Dinner $16.35

Boneless Breast of Chicken lightly Sautéed with your
choice of Sauce: Piccata ( light lemon sauce with
capers) or Marsala (wine sauce with mushrooms)

CHICKEN CORDON BLEU

Luncheon $15.75 / Dinner $17.35

Boneless Breast of Chicken rolled with Imported
Ham and Swiss Cheese

CHICKEN SORRENTO

Luncheon $15.75 / Dinner $17.35

Lightly Breaded Boneless Breast of Chicken topped
with Proscuitto, Mozzarella and Eggplant and
topped with a Marsala or Light Tomato Sauce

ROSEMARY CHICKEN
Luncheon $14.75 / Dinner $16.35

Oven Roasted Chicken Breast with Rosemary
and Garlic

ITALIAN CHICKEN Luncheon $14.75 / Dinner $16.35

Boneless Breast of Chicken Seasoned with Italian
Marinade and then grilled

VEAL

CLASSIC VEAL CHOP Luncheon $18.50 / Dinner $19.95
Char-Broiled Veal Chop served on a bed of Spinach
with Garlic and Caramelized Onions

ITALIAN STYLE STUFFED VEAL CHOP

Luncheon $18.50 / Dinner $19.95
Veal Chop Stuffed with Proscuitto, Fresh
Mozzarella, Roasted Red Peppers and Basil
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ENTREES Cont.

PASTA
PENNE CARBONARA Luncheon $12.50 / Dinner $14.95

A Creamy Sauce with Bacon, Onion,
Chicken, Spinach, Tomato and Peas

SIX CHEESE PASTA PURSES (VEGETARIAN)
Luncheon $12.50 / Dinner $14.95

Tender Purses of Cheese tossed in

a Pesto Cream Sauce

PENNE WITH FRA DIAVOLA SAUCE (VEGAN)
Luncheon $12.50 / Dinner $14.95

Penne Pasta Tossed with a Spicy Tomato

Basil Sauce and Hot Red Pepper

ORECCHIETTE WITH BROCCOLI
& PINENUTS (VEGAN)

Luncheon $12.50 / Dinner $14.95
Orecchiette Pasta tossed with Olive
Oil, Garlic, Broccoli and Pine Nuts

ROTINI PUTTANESCA (VEGAN)
Luncheon $12.50 / Dinner $14.95

A rich Tomato Sauce with Capers, Olives,
Anchovies and a touch of Hot Pepper

LASAGNA (VEGETARIAN)

Luncheon $11.95 / Dinner $13.95

Lasagna Noodles layered with Three
Cheeses and Marinara Sauce

BAKED ZITI Luncheon $11.50 / Dinner $13.95
Ziti mixed with Marinara, Mozzarella, and Ricotta
and topped with a Parmesan Crust

Have one of our chefs toss your pasta to order
$25.00 per hour (Minimum of 25 guests. This
option not available with lasagna or ziti.)
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SEAFOOD
SHRIMP SCAMPI

Luncheon Market / Dinner Market
Shrimp Sautéed with Fresh Herbs
and Garlic served over Basil Orzo

CHILEAN SEA BASS WITH SALSA
Luncheon Market / Dinner Market

Tender and Sweet Sea Bass Grilled
and topped with Fresh Tomato Salsa

BROILED SALMON WITH DILL BUTTER
Luncheon Market / Dinner Market

Salmon Fillet Broiled to perfection

with Dill Butter

AHI TUNA

Luncheon Market / Dinner Market

Ahi Tuna Grilled and served with
a Caponata Relish

MARYLAND CRAB CAKES

Luncheon Market / Dinner Market

Tender Pan-fried Maryland Lump Crab
Cakes with a Cajun Remoulade Sauce

ALMOND COCONUT TILAPIA

Luncheon Market / Dinner Market

Baked Tilapia Fillet Crusted with Coconut,
Almonds and Cuban Seasonings

GARLIC ORANGE CHILI SHRIMP
Luncheon Market / Dinner Market

Shrimp Stir-fried with Asian Vegetables,
Ginger, Garlic and Green Onions in a
Garlic Orange Chili Sauce

LAMB

LAMB CHOPS Luncheon Market / Dinner Market
Broiled Lamb Chops served with traditional
Mint Jelly

ROAST LEG OF LAMB Luncheon Market / Dinner Market
Boneless Roast Leg of Lamb served
with Lavender, Rosemary and Garlic



ENTREES Cont.

VEGETARIAN

VEGETABLE NAPOLEON (VEGAN)

Luncheon $17.35 / Dinner $18.95

Baked Layers of Portobello Mushroom, Eggplant,
Peppers, Zucchini and Yellow Squash

EGGPLANT ROLLARD

Luncheon $16.25 / Dinner $17.95

Eggplant Rollard Stuffed with Wild Mushrooms and
Tofu with Roasted Plum Tomato Sauce and Polenta

CHEVRE, ORZO & BASIL STUFFED PORTOBELLO
Luncheon $18.50 / Dinner $19.95

Portobello Mushroom Caps Stuffed with Chévre
Cheese, Tri-colored Orzo and Fresh Basil

SPAGHETTI SQUASH

Luncheon $16.25 / Dinner $17.95

Spaghetti Squash with Sofrito Sauce and
Vegan Pinto Beans

RAVIOLI PORCINI MOREL

Luncheon $18.50 / Dinner $19.95

Ravioli Stuffed with Porcini and Morel
Mushrooms in a Light Plum Tomato Sauce
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SIDE OPTIONS

Accompaniments for lunch or dinner. All entrées include a choice

of salad with dressing, choice of two sides and choice of dessert.

SALADS

Tossed Garden Salad

Caesar Salad

Mesclun Greens Salad

Iceberg Wedge with Bleu Cheese
Arugula with Roasted Pepper Vinaigrette
Spinach Salad with Warm Bacon Dressing
Pear and Toasted Walnut Spring Salad
Buffalo Mozzarella and Fresh Tomato
Thai Pasta Salad with Snow Peas

DESSERTS (Pie & Cobblers)
Apple Pie

Blueberry Pie

Peach Cobbler

Boston Cream Pie

Pumpkin Pie

Key Lime Pie

Lemon Meringue Pie

Kentucky Chocolate Pecan Pie

STARCHES

Baked Potato served with Butter,
Sour Cream and Chives

Baked Sweet Potato

Country Style Mashed Potato

Whipped Sweet Potatoes

Garlic Rosemary Roasted Potatoes

Potatoes Anna

Rice Pilaf

Basmati Rice

Long Grain and Wild Rice

Olive Couscous

Basil Orzo

Risotto with Mushrooms

CAKES

Our Signature Nutmeg Apple Spice Cake
Chocolate Cake

Carrot Cake with Cream cheese Frosting
Black Forest Cake

German Chocolate Cake

Chocolate Seduction Cake

Caramel Granny Apple Cake

Angel Food Cake with Seasonal Berries
Cheesecake with Strawberries
Raspberry White Chocolate Cheesecake
Bread Pudding

SEASONAL VEGETABLES

Fresh Broccoli Spears

Fresh Zucchini with Garlic and Basil
Green Beans with Almonds

Baby Carrots

Baby Squash

Asparagus Spears (seasonal)

Roasted Winter Vegetables (seasonal)
Roasted Butternut Squash (seasonal)

SPECIALTY “extra charges may apply
Sorbet

Parfaits

Tiramisu

Créme Brulée

Chocolate Bourbon Mousse
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FINISHING TOUCHES

MINI / INDIVIDUAL DESSERTS MINIMUM OF 50 GUESTS PLEASE

VENETIAN TABLE (BUFFET STYLE ONLY) MARKET PRICE
A mouth-watering assortment of Cakes, Cheesecakes,
Petit Fours, Miniature Tarts and more.

VENETIAN PLATTER MARKET PRICE

A platter of assorted Miniature Pastries for each
guest table. A great choice for events with a tight
schedule.

BANANAS FOSTER (BUFFET STYLE ONLY) $6.95
Bananas, Butter, Brown Sugar and Orange Liqueur
Flambéed by one of our Chefs and served over Ice
Cream. Makes a great display!

CHOCOLATE LAVA CAKE $6.95

A luscious Chocolate Cake with a Molten Center.

DESSERT BARS BY THE DOZEN OR BY THE PERSON
Have your dessert bars cut into squares or triangles
to create an attractive platter

Dozen Person
Chocolate Brownies $12.75 $1.50
Marble Brownies $14.25 $1.50
Raspberry Ribbon Brownies $14.25 $1.50
Turtle Brownie Bar $18.95 $1.50
Lemon Bars $15.75 $1.50
Seven Layer Bars $18.95 $1.50
Marshmallow Krispies $ 9.50 $1.25
Smores $18.95 $1.50
Chocolate Fondue Bar $19.50 $1.50
Oreo Dream Bar $18.95 $1.50
Carrot Cake Bar $13.25 $1.50

ICE CREAM SUNDAE BAR
25 OR 50 GUEST MINIMUM

$7.95 per person

Includes one 3 gallon tub of Ice Cream with your
choice of Vanilla, Chocolate or Strawberry. Select
two sauces from the following: Chocolate, Hot
Fudge, Butterscotch. Select three toppings from
the following: Cashew Nuts, Sprinkles, Crushed
Oreos®, Cherries, Granola, Whipped Topping,
Gummy Bears, M&M's®,

COOKIES BY THE DOZEN OR BY THE PERSON

Dozen Person
Chocolate Chip $ 8.95 $1.50
Oatmeal Raisin $ 8.95 $1.50
Peanut Butter $ 8.95 $1.50
Chocolate Chocolate Chip $ 8.95 $1.50
Macaroons $ 9.50 $1.50
Assorted Biscotti $10.00 $1.75

SNACKS

PER PERSON

Popcorn $1.60
Potato Chips $1.60
Pretzels $1.60
Assorted Granolq,

Kashi and Nutragrain Bars $1.75
Mini Candy Bars $2.10
Chips and Salsa $2.40
Soft Pretzels $2.40
Mixed Nuts $3.10
Pita Chips with Hummus $4.20
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GOURMET DIPS, TRAYS, DISPLAYS
AND CARVING STATIONS

ASSORTED DIPS PERPERSON CARVING STATIONS

Served with Crackers $5.25 PER PERSON

French Onion Dip $1.25 Hand carved by our chefs and accompanied by
assorted miniature rolls, condiments and sauces.

Spinach ond Artichoke Dlp $ ] 30 Choose from the fo”owing;

Garden Vegetable Dip $1.30 Roast Turkey with Giblet Gravy

Seven Layer Dip served with Tortilla Chips  $1.30 Mustard and .Apri.cof C.B.Iozed Ham
Roast Pork Loin with Dijon Sauce

Crab Dip $1.70 Roast Top Round of Beef with Au Jus
Shrimp Dip $1.85 Roast Tenderloin of Beef with Horseradish Cream Sauce

TRAYS AND DISPLAYS
SMALL (10-20), MEDIUM (25-35), LARGE(40-60) OR PER PERSON

Crudités and Dip Anitpasto

(Small) $26.95 (Medium)$45.00 (Small)$95.00 (Medium)$145
(Large)$85.00 (Per Person) $1.35 (Large)$195.00 (Per Person) $4.95
Cheese and Crackers Smoked Salmon with Condiments
(Small) $26.95 (Medium)$45.00 $4.50 per person

L 85.00 (Per P 1.35
(Large)$ (Per Person) $ Mini Slider Sandwiches

Gourmet Cheese and Crackers $1.50 per person
(Small)$59.95 (Medium)$89.95 Your choice of fillings on miniature rolls

(Large)$155.00 (Per Person)$2.59
Tea Sandwiches with Assorted Fillings:

Fresh Seasonal Fruit and Cheese $1.25 per person
(Small) $31.95 (Medium) $56 Tuna Salad, Egg Salad, Chicken Salad, Seafood
(Large) $95 (Per Perdon) $1.59 Salad, Cucumber with Cream Cheese

Fresh Seasonal Sliced Fruit
(Small)$39.95 (Medium)$75
(Large)$125.00 (Per Person) $1.99

AFTERNOON TEA $6.95 COFFEE AND BISCOTTI $3.50
Enjoy the traditional elements of an Our Coffee Service accompanied by Crispy
English style Afternoon Tea including Biscotti Cookies

Tea Sandwiches and Scones with Jam

29






HORS D'OEUVRES rriced Per PACKAGE OR BY THE DOZEN

The following hors d’oeuvres can be served passed on trays or set up as stationary buffets,
depending on the the style of your event. The package consists of 2 cold items and 3 hot items for
$13.95 per person (not more than one item from group three per person please). 25 guest minimum.

HOT COoLD

GROUP ONE Dozen $15.75 GROUP ONE Dozen $12.60
Honey Drizzled Chicken Drummettes Tuscan Bruschetta

Fried Chicken Tenders Belgium Endive and Herbed

Mini Chicken Wellingtons Goat Cheese

Spanikopita Tomato, Mozzarella, and

Vegetable or Chicken Egg Rolls Basil Crostini

Vegetable Spring Rolls

Parmesan Artichoke Hearts

Vegetqb|e5 in Phy||o GROUP TWO Dozen $15.75

Raspberry & Brie in Phyllo Seafood Salad in Phyllo Cups
Rosemary Cheese Straws

Mini Chicken Quesadilla
Honey Ginger Chicken Sate
Chicken Chimichanga

Crenshaw or Cantaloupe
Wrapped with Prosciutto

GROUP THREE Dozen $18.95
GROUP TWO Dozen $18.95 Skewered Fruit with Yogurt Dressing
. ‘ Smoked Salmon Pinwheel
Hibachi Be?f.Skev.vers Shrimp Cocktail Market
Assorted Mini Quiche Crab Claw Cocktail Market

Chicken Potstickers
Seafood Stuffed Mushrooms

Crab Rangoons

GROUP THREE Dozen $25.25

Scallops Wrapped in Bacon

Coconut Shrimp

Mini Crab Cakes

Mini Lamb Chops™ *Market
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BEVERAGES

COFFEE SERVICE 3200

Includes Regular and Decaffeinated Coffee and Assorted Teas.

Ask About Including our Seasonal Flavored Coffee.

HOT BEVERAGES

Green Mountain Regular and Decaf Coffee $1.60
Seasonal Flavored Coffee $1.60

Hot Lipton Tea $ .55
Assorted Herbal Teas $1.35

Hot Cocoa $1.35

Hot Apple Cider (seasonal) Market
COLD BEVERAGES

Canned Soda (8 oz), Bottled Soda (20 oz) $1.00/ $1.25
Bottled Waters (8 oz) / (20 oz) $1.00/ $1.25
Bottled Juices $1.35

Milk (pint) $ .95

Sports Drinks $2.25

Bottled Iced Teas $1.35

Apple Cider (seasonal) Market
PUNCHES s5OLD BY THE GALLON (16 SERVINGS)

Cranberry Spritzer Punch $16.50
Orange Citrus Punch $16.50

Apple Juice $14.50
Lemonade $ 8.00

Ilced Tea $ 8.00
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