SAMPLE BUFFET DINNER

Hors d’oeuvres

Imported and Domestic Cheese Display with Crackers and LLavosh
Or a selection of passed hors d’oeuvres

Salad

Garden Salad with fresh seasonal vegetables and choice of dressing

Freshly Baked European Style Rolls and Creamery Butter

Buffet
Beef Strip Loin Roast
With bourbon-black currant demi glace
Chef Attended and carved at station
Served with herb encrusted roasted new potatoes

Grilled Atlantic Salmon Fillet

With a tequila lime glaze and citrus salsa
Served with wild rice pilaf

Chicken Amaretto
Roasted chicken breast served with fresh herb risotto,
raspberries, toasted almonds and amaretto cream sauce

Fresh Seasonal Vegetables

Freshly Brewed Mokarabia Italian regular and decaf coffees,
herbal and iced teas




