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Plated Lunch Menu
All Meals Are Served With A Plated Dessert And Choice Of Lemonade Or Iced Tea
Salads And Entrees Are Served With Rolls And Butter

Caesar Salad
Romaine Lettuce Tossed In A Caesar Dressing With Fresh Parmesan, And Croutons
$5.50 Per Person
Add Chicken For $2.00 Add Shrimp For $3.00

Roasted Vegetable Salad
Baby Greens Topped With Assorted Roasted Vegetables And Served With A
Balsamic Vinaigrette Dressing
$5.95 Per Person
Add Chicken For $2.00 Add Shrimp For $3.00

Asian Salad
Baby Greens, Mandarin Oranges, Tomatoes, Cucumber And Green Onions Served
With A Asian Dressing And Topped With Fried Won Tons
$5.95 Per Person
Add Chicken For $2.00 Add Shrimp For $3.00

Southwest Salad
Baby Greens, Tomatoes, Cucumber, Avocado, Black Bean And Corn Relish Served
With A Picante-lime Dressing Topped With Fried Tortillas
$5.95 Per Person
Add Chicken For $2.00 Add Shrimp For $3.00

Ham And Turkey Club Croissant
Shaved Ham And Turkey Served On A Butter Croissant With Bacon, Shredded
Lettuce, Sliced Tomato And Swiss Cheese
Accompanied With Chefs Selection Of Chilled Salad
$7.50 Per Person

Pan Roasted Airline Chicken Breast
Artichoke Hearts And Shiitake Mushrooms Sautéed In A Red Wine Demi Served
Over Pan Roasted Airline Chicken Breast,
Accompanied With Selection Of Starch And Vegetable
$8.95 Per Person

Blended Wild Rice And Herbed Goat Cheese Stuffed Chicken
Chicken Breast Stuffed With Wild Rice Blends & Herbed Goat Cheese Served With
A Rosemary Vin Blanc, Accompanied With Chefs Selection Of Starch
$12.95 Per Person

Sautéed Chicken Breast
Chicken Sautéed With Seasoned Flour Served With Your Choice Of Sauce
Dijionaise, Marsala Or Picata,
Accompanied With Selection Of Starch And Vegetable
$10.95 Per Person

Frenched Pork Chop
Seared Pork Chop With Balsamic Reduction
Accompanied With Chefs Selection Of Starch And Vegetable
$12.95 Per Person

Turkey Steak
Turkey Breast Pan Seared Andtopped With A Cranberry Cream Sauce
Accompanied With Chefs Selection Of Starch And Vegetable
$10.95 Per Person






Dinner Buffets
All Buffets Are Designed For A Minimum Of 20 People
A Choice Of Iced Tea Or Lemonade Are Served With Each Buffet

South Of The Border Buffet
Build Your Own Taco Salad: Shredded Lettuce, Tortilla Chips,
Chopped Onions, Jalapeno Peppers, Black Olives, Diced Tomatoes,
Shredded Cheddar Cheese, Sour Cream And Salsa,
Beef Taco Meat And Chicken Fajita’s
A Southwestern Dressing, Soft And Hard Shell Tacos
Spanish Rice, Refried Beans
Chefs Dessert Table
$15.00 Per Person

Tuscan Buffet
Tossed Salad Andassorted Dressings
Fresh Tomato, Mozzarella Salad With Basil And Balsamic Vinegar
Spinach And Artichoke Dip With Chunks Of Fresh Bread
Pasta Station To Include: Tortellini And Bow-tie Pasta,
Marinara And Alfredo Sauces, Chicken Piccata
Fresh Vegetable Medley
Dinner Rolls And Butter
Chefs Dessert Table
$12.50 Per Person

The Clague
Tossed Salad With Assorted Dressings,
A Variety Of Two Chef Prepared Cold Salads
Seared Chicken Breast Marsala
Seared Turkey Breast With Balsamic Glazed Cranberries
Fresh Seasonal Vegetable Medley, Roasted New Potatoes With Rosemary
Dinner Rolls And Butter
Chefs Dessert Table
$13.00 Per Person

The King
Tossed Salad With Assorted Dressings
A Variety Of Two Chef Prepared Cold Salads
Roast Beef Tenderloin With A Red Wine Demi
Steamed Pacific Salmon With A Seafood Vin Blanc
Parmesan Whipped Potatoes
Fresh Seasonal Vegetable Medley
Dinner Rolls And Butter
Chefs Dessert Table
$16.00 Per Person






Plated Dinner Menu
All Meals Are Accompanied With The Choice Of Soup Or Salad, Rolls And
Butter, Plated Dessert, Iced Tea Or Lemonade And Coffee Service

8 Oz Poached Salmon Seattle
Poached Salmon Laced With A Creamy Seafood Vin Blanc Sauce And
Accompanied With Selection Of Starch And Vegetable
$13.95 Per Person
Mahi Mahi
Pan Seared Served With A Ginger Orange Glaze
Accompanied With Selection Of Starch And Vegetable
$ 13.95 Per Person
Pan Roasted Airline Chicken Breast
Artichoke Hearts And Shiitake Mushrooms Sautéed In A Red Wine Demi
Served Over Pan Roasted Airline Chicken Breast
Accompanied With Selection Of Starch And Vegetable
$12.95 Per Person
Blended Wild Rice And Herbed Goat Cheese Stuffed Chicken
Chicken Breast Stuffed With Wild Rice Blends And Herbed Goat Cheese
Served With A Rosemary Vin Blanc
Accompanied With Selection Of Starch
$13.95 Per Person
Sautéed Chicken Breast
Chicken Sautéed With Seasoned Flour Served With Your Choice Of Sauce
Dijionaise, Marsala Or Piccata
Accompanied With Selection Of Starch And Vegetable
$11.95 Per Person
Frenched Pork Chop
Seared Pork Chop With Balsamic Reduction
Accompanied With Selection Of Starch And Vegetable
$15.95 Per Person
8 Oz Top Sirloin Steak
Aged Cut Of Beef Sirloin Steak Topped With A Wild Mushroom Demi-glace
Accompanied With Selection Of Starch And Vegetable
$11.50 Per Person
8 Oz Seared Center Cut Beef Filet
With A Bordelaise
Accompanied With Selection Of Starch And Vegetable
$24.95 Per Person
4 Oz Petite Filet And Choice Of Chicken Or Salmon
Topped With A Wild Mushroom Demi-glace
Accompanied With Selection Of Starch And Vegetable
$16.95 Per Person









RECEPTION HORS




DISPLAYED HORS D’OEUVRES

Antipasta Kabob $1.50 Each
Deviled Eggs $1.00 Each

Olive Tapenaide Crustini
$1.25 Each
Shrimp Cocktail $1.00 Each

Beef Satay $1.50 Each
Chicken Satay $1.50 Each

Choose One:

Orange Ginger Glazed

Thai Curry
Teriyaki Glazed

SERVED HOT HORS D’OEUVRES

Crab Cakes
$1.50 Each

Assort Quiche
$1.00 Each

Vietnamese Spring Roll
$1.25 Each

Hong Kong Shrimp $1.50
Each
Mini Beef Wellington $1.50
Each
Crab Stuffed Mushroom
$1.50 Each
Artichoke Olive Tart
$1.00 Each

Roasted Ruby Beet Fillo Star

$1.25 Each
Julienne Vegetable Cornucopia
$1.50 Each
Carmalized Onion Flat Bread
$1.25 Each
Spinach And Artichoke Tartlet
$1.25 Each
Parmesan Artichoke Hearts
$1.25 Each
Peking Duck Spring Roll
$1.50 Each
Thai Scallop Spring Stick
$1.75 Each

RECEPTION PACKAGES

Classic
Vegetable Crudite
Sliced Seasonal Fruit Display
Dips And Spreads Display

Olive Tanade Crustini
Chicken Satay
Mini Assorted Quiche

Caramelized Onion Flat Bread

Thai Scallop Spring Stick
$10.00 Per Person

Deluxe

Sliced Seasonal Fruit Display

Dips And Spreads Display
Pan Seared Turkey Breast

Platter
Deviled Eggs

Chicken Satay
Julienne Vegetable Cornucopia

Hong Kong Shrimp

Roasted Ruby Beet Fillo Star
$11.00 Per Person
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