Qpinccaﬁcra ..... La Carta Dorada
(Five Hour Celebration)

GOURMET STYLE BUTLERHORS D'OEUVRES

Please select 6

Sesame Crusted Chicken
Blackened Salmon Tips
Swect—n—SPicg Meatballs
Baked Clams Florentine
Risotto Bites ~ Marinara Sauce

Clﬁickenm-Chcesc Qpesadi”a
Cocktail Franks in Puff Fastrg
Homcmade Fotato Fancakc
r“lerb and \/egetable Stuxcmcec{
Mushrooms

\/egctablc Tempura
Mozzarella en Carroza
Gourmet Fizzetas
Sweet Fotato tots

\/egetarian SPring Ro”

COLDDECORATEDDISFLAYS
Gourmet (heese Displaﬂ with Assorted Crackers TaPas; Salmon DiP, Hummus , Olive Tapenac]e
Mirror DisPIag of Seasonal Sliced [Fruits and Perries Grilled \/egetablc Bruschetta served with Crisp (rostini

SILVER CHAFINGDISHES

(F!ease Se|ect Z)
Fenne Fasta con \/oc”<a

General Tso's Chicken
Mussels with Basil and | omato

Spicc Rubbed Fork TiPs with Yc”ow Rice and Bcans
Jtalian Sausage with Bell FCPPers and Onions
chrogies served with Sautéed Onions

Kigatoni with Proccoli
Fcppcrcom Beef Tips

(Hease Select 2)
(Chicken Pomodoro
Chicken ScamPi
Kielbasa and Sauerkraut
Faeclla
Beef Bourguignon
Fried Golden Brown Calamari
Seafood Risotto
(Chicken and Cl‘nips

Dinner Presentation

CHAMPFAGNE TOAST
AFFETIZER

C|assic Caesar 5a|ac{ or Mixed Greens, Cucumbers and GraPc T omatoes with \White Balsamic \/inaigrettc
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ENTREES
Tablcsiée CI’IOiCC of Thrce

Stuffed French Breast of Chicken ~ Chicken For‘tugesc
Baked TiIaPia with Ginger Lime Sauce ~ Citrus Pasa
Boneless Braised Short Ribs ~ (Grilled Pork CI"OP
Roast Prime Ribs of Peef aujus ($5.00 additional person)
Duet of Chicken 5ca|oPPinf and Flump SErimP ($3.00 additional per Person)
Bakcd Salmon ]:i|et with Champagne 5un~dried T omato Sauce ($3.00 additional per Person)

A” E_ntrccs Accompanicd bg Cl-)cps Seasonal Vegctables and Starcl-m

G!utcn Free and \/cgctarian Dinners A]ways A\/ai[ab]c uPon chucst
Brcad Basket

DESSERT
APPIC CrisP ala Mode, Brownie Sundae, or \White Cl’]oco|ate Strawberrlj Mousse
(5}’1€et Cake $2.00 add’| per Pcrson)
Premium Blend Regular and Decaffeinated Coffee and FiPing [Hot T ea

FIVE HOUR BEVERAGE SERVICE
Chardonnag, Fir\ot Grigio, White Zimcanclel, Merlot and Cabemet Sauvignon Wines
Premium Liquors to include T ito’s, Smirnoff, Peefeater, Pacardi, Dewars, SCagram’s 7 and Jim Beam
Beer to include Pudweiser, Yuengling, Michelob u‘tra and Coors Light and Soda

ENHANCEMENTS

Customized Menus for each Guest | able Ohne Rehearsal
CrisP T able | inens to the [Floor Seasonal Coat Room Attendant
Chair Covers with Coordinating Sash Vendor Dinners Provided at 10 %Discounted Rate

Complimentary Suite forthe Court

PRICE QUOTATION
Friclay and Sundag Evcning $6%.00 Adults $5%.00 (Children under 2.1

Saturclay E_vcning $68.00 Adults $58.00 Cl’u’lclren under 21

Januarg and Fcbruarg.... 10% Discount
Children 3 and (Under...No Charge
Flease Add 20% Service Chargc and APP]icch Sales Tax
Tipping is Optional
$300.00 Maitrc’d Fee Additiona]
#17%20
$500.00 Deposit Required to Secure Date
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