Sample Buffet Menu

Placed hors d’ oeuvres

Assorted international and domestic cheeses with crackers and crisps

Salad

Mixed greens with candied walnuts, craisins, gorgonzola cheese and sliced Granny Smith
apples tossed with a balsamic vinaigrette

Main Course

Sacchettini Pomodoro
in a tomato cream sauce with roasted garlic & parmesan cheese

Grilled Flank Steak

with a roasted shallot and Portobello mushroom sauce

Herb Crusted Salmon
with a lemon and fresh herb buerre blanc

Chicken Contadina
layered with mozzarella cheese and prosciutto

Seasonal fresh vegetables

Garlic mashed potatoes
Dessert

Chocolate Raspberry Decadence with Creme Anglaise

Coffee and Tea service
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