Wed&ing_Dinner Buffet .5uggestions

Add Four Do”ars to the Fricc of Thc Wedc{ing Fackage to Add the Buﬁcct OPtion

ﬁuﬁcct lncludcs:

Sa]ad, Choicc of Two Entrccs, Two Starchcs, Two \/cgctab!cs,
Fresh Rolls with Putter, \/\/edding (_ake and

Kegular Cogee, Decageinatea Cogee, Hot Tea and lced Tea

[~ ntrée Suggcstions
Stuffed Chicken Preast with [Herb Fi“ing and Coun’crg Gravg
Farpa”e Fasta with Chicken Strips and Mixed \/egetab]es in Al)credo 5auce
Chicken Corclon b]eu
Venetian (Chicken Parmesan Topped with Mushrooms, Sun-dried | omatoes and Mozzarella
TemPura Chicken with Sweet Chili Orange Glaze Served Over White Rice
(Chicken and Shrimp Scampi Served Over Saffron Rice
FPecan Encrustcd Clﬂickcn Preast Apricot (laze

Chicken Breast Stuﬂced with Brie & APP]es TOPPed With Frangelica GIaze and Toaste& Almonds
Beef Roulade with Bread Stmclcing and a Demi-Glaze

Bec{: Tips with Mushrooms and Onions inaDemi-(laze
Chef Carved TOP Round of Beef Served With Au _Jus and [Horseradish (ream
Homemac{e Meat]oa}c with Gravg
ClﬂcF Carvcd Hickorg Smokcd Bakcd [Ham with [Truit Sauce
Baked Cheese Ravioli Topped with Marinara
\/ege’cable Lasagna
Filet of At]antic Salmon Jack Daniels Bourbon (laze
Baked Haclclock with Brea&crumbs and Farmesan Cheese 5crvcc4 with a Tomato Cream Sauce
Fork | oin Kubbe& with SPiced Erown Sugar Topped with Mango FineaPPle Salsa
Chexﬁ Carved Maple G]azecl Koas‘c Turkeg Breast

Prices are Subjcct to 6% Sales | ax
Dbo7os



Additional Charge [ ntrees

(Tl’l@ Jtems | isted Pelow can be Substituted for One of the Above [ ntrees for an Additional Clﬁarge)

Baked [Tilet of [Flounder Stuffed with (rabmeat and SlﬁrimP 4.00
Chmc Carvecl Roast Frime Rxb of Beexc au Jus 4.50
Broiled Crab (Cakes with | artar Sauce 8.00
Chicken Oscar “ala Altlan& House” 4.50

SCrvcd Sa]ad

Mec”eg of FI‘CS"I Greens, ToPPed with Tomatoesj Cucumbers, Croutons and Shredc{ed Carrots
T ossed with [ouse \/inaigrette
Caesar Salad with T raditional Dressing
|ceberg Chiffonade, Crumbled Gorgonzola, Sugared Pecans, Roasted Shallots and Diced Fears
Tossedina Merlot Vinaigrette
Seasona] Fresh Cut Melon, T ossed in Raspberr9 Melba Dressing, (Garnished with Mint

Salad Station

Mec”ey of Fresh (Greens (Garnished with T omatoes, (Carrots and Cucumbers
Croutons, Grated Cheese and Cl‘xoice of Two Dressings Served on the Sicle

Starchcs

Oven Roasted Red Skirmecl Potatoes Lumpﬂ Red Skinned Mashed Potatoes
WlﬁiPPed Potatoes Baked Fotato
Sweet Potato APPIe (asserole Bowtiec Alfredo
| oaded Smashed Potatoes with (Cheddar Cheese Scalloped [otatoes
and Pacon Stuffing Balls with Gravy

Mixed Wlld Kice Mushroom Kisotto
\/cgeta bles

Honey (Glazed Carrots with Pecans Sugar Snap [eas & Paby Carrots
Seasonal Sautéed Mixed \/egetables T omato Half Stuffed with Cheese and Seasoned
Proccoli Crowns with Red Pepper Strips PBreadcrumbs
Shoepeg Corn ightly Breaded F ggplant |_ayered with Tomato and
Paked Corn Fudding / ucchini Topped with Grated Mozzarella

(areen Beans Almandine

Prices are Subjcct to 6% Sales | ax
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