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Hors D’oeuvres Passed on Trays Butler Style

Gourmet Cocktail Hour

Carving Board Station- Roast Beef Au Jus
Fresh Garden Salad with Light Vinaigrette Dressing
Insalata Caprese- Fresh Mozzarella, Basil and Tomato Slices
Seafood Salad- Shrimps and Crabmeat Tossed in Light Mayonnaise Dressing
Antipasto Platter- Variety of Cold Cuts, Imported Cheeses, and Marinated Vegetables
Beef Peppersteak in Mushroom Gravy
Swedish Meatballs in Creamy Dill Sauce
Hungarian Pork Goulash with Peppers and Onions
BBQ Baby Back Spare Ribs
Chicken and Broccoli Spears Sautéed in Terriyaki Sauce
Penne a la Vodka -Penne Pasta with Light Pomodoro Vodka Sauce
Baked Rigatoni Sautéed with Eggplant, Light Tomato Sauce and Topped with Melted Mozzarella Cheese
Cheese Tortellini Tossed in Light Mushroom Sauce
Calamari with Zesty Tomato-Basil Dip
Roasted Red Potatoes
Steamed Mixed Vegetables in Light Garlic-Herb Butter

Presentation of Guests of Honor
Sparkling Champagne Toast

Appetizer
Caesar Salad with Seasoned Croutons and Sprinkled with Parmesan Cheese

Dinner Service
Chicken a la Marsala - Filet of Chicken Breast in Marsala Wine Sauce and Topped with Sautéed Mushrooms
Prime Ribs of Beef Au Jus
Baked Filet of Salmon with Creamy Dill Sauce

Special Occasion Cake Presentation
International Coffee and Tea Bar

Premium Selection Open Liquor Bar, Sodas, Juices All Evening




