
 
 

  Catering  

        	

	 	 	 	 				Passed	Appetizers	
	 							 	 												Mini	Crab	Cakes	with	Old	Bay	Remoulade	
	 	 	 																Portabello	Canape	with	Boursin	Cheese	and	Roasted	Peppers	

	 	 	 	 																													Avocado	Bruschetta	

	

								Dinner	Buffet		
		French	Dinner	Rolls	and	Corn	Muffins	

																															Caprese	Salad-Fresh	Mozzarella,	Sliced	Tomatoes,	Basil	Cream	and	Balsamic	Glaze	

Honey	Chili	Glazed	Carrots	

Chicken	Limone	with	Sautéed	Shrimp	in	a	White	Wine	Lemon	Butter	Sauce	

Roasted	NY	Strip	with	Bordelaise	Sauce	

Au	gratin	Potatoes	

	

									Dessert	Buffet	
Chocolate	Covered	Strawberries,	Mini	Eclairs	and	assorted	Tea	Cookies	

	

	

Cost	for	this	menu	is	$38pp	plus	10%	tax	and	20%	Gratuity.		


