BUFFET SERVICE

3 Hour Party - 35 Person Minimum
- Served with Fresh Rolls and Butter -

Cold Salads and Platters

New Potato Salad, Scallion
International Cheese Display
Fresh Fruit Display
Tomato and Fresh Mozzarella
Fresh Garden Vegetable Platter
Tortellini & Pesto
Pasta Salad, Vinaigrette Dressing & Garden Vegetables
Tossed Green Salad, House Dressing
Spinach Salad, Mushrooms, Hot Bacon Dressing
Caesar Salad, Homemade Croutons, Parmesan
Chopped Salad, Tropical Vinaigrette ($2 pp add’l)
Tuna Carpaccio, Seared & Chilled, Soy, Ginger,
Wasabi ($5 pp add’l)

Hot Chafing Dishes

Chicken Any Style

Francaise ¢ Dijonnaise ® Marsala *Teriyaki ¢ Jambalaya

Stuffed Chicken Breast, Rice & Vegetables
Cordon Bleu ® Broccoli & Cheddar ¢ Valdestrano

Meatballs, with Sweet Chili Glaze or Swedish
Sausage & Peppers
Hanger, Sirloin or Skirt Steak, choice of sauce & sides
Broiled Tilapia, Spinach, Tomatoes, Lemon Wine Sauce
Crab Stuffed Flounder, Scampi Sauce
Broiled Salmon, Ginger Glaze

Penne Any Style
A la Vodka * Bolognese ® Primavera  Alfredo ® Carbonara

Stuffed Shells ¢ Eggplant Rollatini

Dessert

Hot Homemade Apple Crisp, Cheesecake or Occasion Cake

Unlimited Soda, Coffee and Tea

$27-95 per person

Children under 10 half price / under 3, no charge

1 Hour Passed Hors D’oeuvres - Additional $5 per person

(Prices are subject to a 18% administrative fee and NYS sales tax)






