


% . & ! n n !

! & &
|
% & )& & "
% % % " #

o## $5%& ' ()& )+, - %) +),
r +0& ' ()& $4%)) +( 0, $.,
! +&' (& $9%) - 1, 0,
U 0&' 0& *) « $$, $(,
2 H& S+ -, $. $(

Page 2 of 7
2009 — Banquet/Catering Events
Revised April 2009




34

I # 5
HH# 6# 717 # "8 *7/ O# /| *
H:OH2 GHT *U8#H 2 2 I# R
" |1
/| #7## " 5% 5 1 | H T H#
5 < 6!
/ 6 #7 | $.=+ /6 # o $=,
/ 6 # 169%=() !: # #7
> "8 :2 H#H6#
"+ 9 [82#6#5 5 |/ I 6
[ " #
! 96 :!5 9
3 #2 | # 2 #6# 2@%$,, IA
5 1121 # 5 1 ## *IB *
6# " 8: 17/ | #2#
1 1>2 # " 2 #6#
c /™9 1 509
19 61!

Page 3 of 7
2009 — Banquet/Catering Events
Revised April 2009




D
+ % % & -&&

Fresh Juices
Orange, Grapefruit and Cranberry

Fresh Bakery Basket
Fresh Baked Pastries, Croissants and Assorted Fruit Muffins

Traditional Breakfast ltems
Crisp Bacon and Country Sausage
Scrambled Eggs and Traditional Eggs Benedict
Buttermilk Pancakes with Maple Syrup

Salad Station
Hearts of Romaine, Shaved Asiago, Croutons, Garlic Dressing
Pasta Salad with Arugula and Mushrooms
Fennel and Orange Salad with Black Olives

Hot Selection (Choose one)
Selection A:
Breaded Red Snapper Fillet, Lemon, Caper, White Wine Sauce
Grilled Chicken Supreme with Savoy Cabbage and White Beans
$42.00 per person

Selection B:
Braised Beef Short Ribs with Shallot and Mushroom Ragout
Baked Walnut and Arugula Pesto Crusted Salmon Medallions
$42.00 per person

Selection C:
Grilled Chicken Supreme Cacciatore
$38.00 per person

Accompaniments
(Select Two)
Caramelized Onion and Potato Cake
Roasted Greek Potatoes
Medley of Seasonal Vegetables
Saffron Rice Pilaf

Dessert
Assortment of Chefs Desserts
Fresh Cut Fruit Salad
Freshly Brewed Dark Roast Coffee & Premium Teas
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