
Menu Pricing effective through 12/31/2007

Stations
Pricing is per guest and based on
selection of 3 station. Disposable
Tableware included, 30 guest minimum

Asian Salad Station - $4.25
A blend of greens served in Asian
takeout containers, served with red
onion, tri color peppers, carrots, grape
tomatoes, broccoli florettes, edamame,
rice noodles, sesame and poppyseeds
and your choice of Asian ginger or
toasted sesame dressing. Served with
grissini
bread

Mashed Potato Bar - $6.75
Guests can use the following
ingredients to make their own mashed
potatoes: Yukon gold
mashed potatoes, smoked bacon
crumbles, fontinella and parmesan
cheeses, caramelized pearl onions,
butter, sour cream and chives

Mexican - $6.75
Beef barbacoa, shredded chicken
Fajitas, roasted peppers, cheddar
cheese, lettuce, flour tortillas, black
bean and corn salsa, sour cream and
fresh salsa

Italian - $6.75
Anti pasta, eggplant parmesan stack,
baked rigatoni with vodka sauce topped
with fresh mozzarella, and meatballs
topped with freshly grated parmesan
cheese

Carving - $3.25
All meats are served on mini rolls (2
per person), Carver additional.

_ Sirloin of beef with horseradish
cream and roasted garlic aïoli
_ Honey baked ham with dijon and
mayonnaise
_ Pork loin with dijon mustard and
caramelized granny smith apples
_ Turkey breast with cranberry aïoli
and dijonaise
_ Black angus prime rib with
horseradish cream and caramelized
balsamic onions
($5.95 per guest)
_ Peppercorn crusted tenderloin with a
green peppercorn and mustard demi
glace
($7.50 per guest)


