PLATINUM BUFFET

(Minimum 50 Guests)

RECEPTION DISPLAYS

Selection of Two
Shrimp Display

Shrimp Cocktail Sauce Lime Lemon

Bruschetta Station

Tomato-Basil Pesto - Artichoke Roasted ic - White Bean Crostini & Herb Pita Chips

Fine Cheese Display
Cheese Crackers French Baguette Fru

Vegetable Crudités
Fresh Vegetables Yuletide Dip

SALAD
Selection of Three
Caesar Salad
Romaine Lettuce Garlic Croutons Grated Parmesan Cheese Caesar Dressing
Gold Coast Salad
Baby Greens Goat Cheese Candied Walnuts Poached Pear Raspberry Vinaig

Holiday Green Bean Salad
Green Beans Che matoes Shaved Shallots Dijon Mustard Vinaigrette

Mediterraneat
Romaine Lettuce K

Olives Red Onions Feta Tomato Lemon- Oregan

CA ING STATION

Selection of One
adish Cream

berry Sauce
Sugar Glaze

ENTREE

Selection of Two

Herb Crusted Tila

Tilapia Fillet Herbs emon Caper Sauce
Grilled Salmo:
Grilled Salmon Fillet Tarragon Wine Sauce

sted Chicken
n Breasts Roasted Honey Mustard Glaze

ed Loin of Pork
in Roasted Apples Port Wine

VEGETARIAN ENTREE

Selection of One
Penne Pasta
Julienne Vegetables Artichoke Hearts

Sun-dried T
Vegetarian Lasagna

Three Imported Cheeses Swiss chard Caramelized Onions
Polenta Cakes
Grilled Polenta Cakes Roasted Red Pepper Sauce
ES
nted Whipped Swe toes Green Bea Imandine
hed Potato pples with Raisins a Cinnamon

ucchini, Yellow Squash and Red Peppers
DESSERT

Selection of Two

secake Yuletide Log Apple Pie Pecan Pie

Roasted Potatoes

Pumpkin eesecake Turtle

.00 PER PERSON

ICES SUBJECT % SERVICE CHARG .5% SOFT DRINK TAX, PRICES SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
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heese Display .
Crackers Fren S Garnish
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ata Olives Red Onions
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electio Two

Herb Crus

Tilapia Fillet Caper Sauce

Grilled Sa

Grilled Salmon F n Wine Sauce

Roasted C

Chicken Breasts R

Stuffed Loin
Pork Loin Roasted App Port Wine Sauce

Sliced Prime Rib Roast
Roasted Prime Rib Horseradish Cream

ustard Glaze

VEGETARIAN ENTREE

Selection of One
Penne Pasta

Penne Pasta ulienne Vegetables Artichoke Hearts

Vegetarian Lasagna

Swiss chard Caramelized Onions
4 *nta Cakes
enta Cakes Roa Red Pepper Sauce
SIDE DISHES
Selection of Two F,
Vanilla Scented Whipped S Potatoes Green Beans Almandine

Garlic Mashed Potatoes
Ro

_..r: rApples with Raisins and Cinnamon

ary Roasted Pota Zucchini, Yellow Squash and Red Peppers

DESSERT

Selection of Two

e Cheesecake Yuletide Log Apple Pie Pecan Pie

eesecake
“reshly Brewed Coffee, Decaffeinated Coffee, and Selection of Assorted Teas
$60.00 PER PER

ALL PRICES SUBJECT TO 19%
PRICES SUBJECT TO CHANGE

SALES TAX, 3.5% SOFT DRINK TAX



