BUFFET RECEPTION

MENU INCLUDES:

COCKTAIL HOUR

Decorated Tiered Display Table to Include a variety of
Imported & Domestic Cheeses with an assortment of Crackers
Tomato Bruschetta served with crisp Crostini
Garden Fresh Cut Vegetables with Dips
Assorted Hummus & Toasted Pita Chips
Seasonal Fresh Sliced Fruits with whole Fruit Garnish

Hors d' oeuvres Served Butler Style by Servers on Decorated Platters
Choice of Ten Hot or Chilled Hors d’ oeuvres: See List for Selections

Reception Station
Choice of One Station: See Station list

SALAD COURSE
Choice of One:
Mixed Greens with Grape Tomatoes, Cucumbers, Toasted Almonds
dressed with Raspberry Vinaigrette

Spinach Salad with Goat Cheese, Caramelized Onions and Sliced Portobellos
dressed with Balsamic Vinaigrette

Classic Caesar Salad: Romaine Lettice with Creamy Caesar dressing,
Garlic Croutons and Grated Parmigiana Reggiano

BUFFET DINNER MENU
Choice of any Four Entrées
Choice of One Potato or Rice
Choice of One Vegetable
-Please see Entrée Selections for options
Dinner rolls & butter

Carving Station Choice of One Carved Meat:
Filet Tips of Beef, Rosemary Garlic Rubbed Pork Loin, Virginia Glazed Ham, Turkey Breast

DESSERT
Decorated Tiered Display of Bite Size Decadent Desserts to include a variety of
Mini Cake Squares, Italian Butter Cookies, French Style Cookies,
-Other Desserts Available, Please Ask!

Fresh Brewed Coffee, Decaffeinated Coffee & Premium Teas

PACKAGE INCLUDES
Display Linen Tablecloths with Linen Table Skirting
Dinnerware & Flatware
Deluxe Style Chafing Dishes

Other Items Available for Rental - Please ask!
Ask About Adding a Wedding Cake or Farewell Treaf*
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