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« HORS D’OEUVRE .
CHOICE OF TWO
Smoked Salmon Mousse
with Pickled Onions on Toasted Crostini
Capresé Skewers
Finished with Pear Balsamic Reduction and Chiﬁ[on Basil
Apricot Crostini
with Gorgonzola Spread and Glazed Apricot Jam
Glazed Chicken Satay
Served with Spicy Peanut Sauce (Contains Nuts)
Spanakopita
Flaky Pastry Stuffed with Spinach and Cheese
Vegetable Samosas
Curried Vegetable and Potatoes In Puff Pastry with Mango Chutney

Watermelon Cups
with Cucumber, Red Onions, Mint, and a Splash of Lime

Garlic Herb Mini Quiche

«SALADS -
CHOICE OF ONE
Baby Green Salad
with Candied Walnuts, Feta Cheese, Dried Cranberries & Apples
Tossed in a White Balsamic Vinaigrette (Contains Nuts)
Garden Salad
with Mixed Greens, Red Onion, Carrot, Cherry Tomato
your Choice of Lemon Vinaigrerte, Ranch, or Blue Cheese
Traditional Caesar Salad
with Garlic Croutons and Caesar Dressing

« ENTREES -
CHOICE OF ONE
Pollo Al Limone
Pan Seared Chicken Breast in a Rosemary Lemon Caper Butter

Pollo Italiano
Roma Tomatoes, Mushrooms, Oregano and Garlic, White Wine Sauce
Pollo Pesto

Herbed Chicken Breast with a Creamy Sun-Dried Tomato Pesto Sauce
Balsamic Pork
Balsamic Pork Loin Carving Station

Atdlantic Cod
Pan seared Atlantic Cod with Lemon Herb Sauce

« VEGETABLES - « STARCHES -

CHOICE OF ONE CHOICE OF ONE

Sautéed Baby Zucchini & Squash Penne or Bowtie Pasta
Sweet Corn & Roasted Red Bell Peppers with a choice ofone sauce: Marinara, Agliolio( Olive Oil, Garlic, Basil)

or Creamy Pesto
Creamy Hand Crushed Red Potatoes
French Dinner Rolls & Butter Included

Coffee Station including Regular and Decaf Coffee, Hot Chocolate, and Tea.

Complimentary Cake Cutting service included.



