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Appetizers
S/

Chasse three of the %@7 /I//m@m te set % in an /Wﬁfé{@r Station
W ffﬂ Mustroons: with Citrus Hollindiise
Fot W@/ wnd Artichoke % with Crackers @ Buaguettes
727% Cllicken Skewers
M Crab @ Artichake Cakes with Lenon Garlle Aioll @ Renolede Seuce
Chicken Satay with a ey pecnet seuce
Mini 87f Wﬂ@ém
Brushette: with ¢ %w&
gn%/fm'—ffz W o by ek slive short bread”
5&74 ow Cocanter Rewnds with Dill Crean Clleese
Checse Tortellini with Marivare Digping Suace
Assorted Tresk Fruit Diseli witd C//é;coy/yé Digs: Cinvanen W/@ Dy,
Anarette Cream, gm/ Marnier Cream or 077@ / W Cream D%
Asserted Tresh ym% Credités with Cloice of 2 s
Spach D, Butternilh Reac, Garle derk butternil, Giger @ Garlic Dis



Salads - Cﬁﬂs& srne n/;‘é Follsaring
4 </

e Garden Frest Suled with Clocee / Dressing

+ Cuesar Selud with Croatons and Larnesan Clleese

e Fresh %mo/&%/ with Toasted Alnonds, Mandrin Oranges ser with @ Citrus
Chardonnas Dressig

: Sfrmérﬂ Kiwt Sulad- A dellcious ﬂ%{%@mﬂ zaﬁﬂ@%;ﬂfrdlaéy/
fiwri and dried cranberries %J with candied waliats and rassbe oy vinaiyrette

e Jtallan Sulod- Fresh Romaine with slies of marinated artichokes , poppercin Hack olives,
JWW%M/ red onion, tomate wedyes served with basil baloemic sinaiyrece.

: Aﬁé @ Loar Sulid- A //W&/ mgiéi/’m wxﬂé&ﬁ;/ Macintosk , /lﬁé e
Pears tossed « zem‘/;ﬁf&% WM%WA served with « % Juice reduction pinaigrecte

e Tomate, Red Ouivcn and Basil Salad- Romaive Lettuce mfﬂéz&/ﬂ[ Red Orion and
lrest. Busil with a Seasoned Viaigrette.

e Citrus Beet Sulud- Fresk Beet, \;4&7/&{ erines, m/mwf//mf checse and mint disclod

with @ ballumic vinaigree



CM ﬂ/m entrée’ or Jééf your menu lm/f[,z ML LOS
_ /S J/

v Suntied Brmyf Chlicken with Marsals Wire Suuce

Cllicken Dicatta: B,Wyf Clicken iv a Ljé Lenen Caper Seuce

Cllicken Cordon Blew

. /4\557(# Cllicken

e Suw Dried Tonate Clicken

Clicken %/ with Recotta @ S/ﬁ[m// W with Creans Clicken Seace
Citrus Murivated Clicken Baked with « Mange Sulin

Céf Carved Drine Rib (8 vunce cportion/ served with Horseradish and Ay Jus
Grilled Vi Tjsserned it Bordeliie Suace ( Curved on {3%2/

Pecar Crusted Selnon with « 0&}@ Citrus Stace

Vygfmm Medellivn: Fresh ] ngd%;/ Rice @ Cheese rallid in %f Lustry aid
Wmﬂ é% crean sauce

Buked ¢ Lypplant (@ Risette /7(%@/ with Pormesan checse, mushroons, and deced tonatses
Wm’f Cossarelli cheese

C/méy //4//@0% Stutted Lok Loin served with a Cméy Stwce Redvction



C@JMQW sidos

o Steamed ; /4%4(745 ( Seasenal)

e Asserted” 3/7'%% Mee

. 7@6%47 7@5@/ Kc/ Litatoes

+ Crean Clecse Garlle o Horseradiok Mashed Potatoes

: @Pé[

o Pone Lusta with Sun Dried Tonate Crean Stuce
- Lipuine with Basil Clardonnay Suree

o Greew Beans with slieed Alnonds

 Broan Seger Girger Glsed Carrots

o Tortellini /I//f%

A%M é/wM &S/J/Z/W rﬂ% J/MAMM MO[;M



The above PM@& (nclodes:

- C e LPour (. G/W/w wot cncloded )

o Plited Head Tabll (1 diwner is %/

. Plited- 544[[/4 %M/Jf % wens

e Cuake Cutting Mm%

: CW@# o go A&% bride Méﬂm//éa/ (0 their vedicle %@ fé loare
the m@

: C@“&Wm/ sclrerware

o Drivate %%ﬁ gl z/‘/mnff i cur %,-

. % Station mzf/ oé;w % wnd savcers

o Al tabls will e set with sall and popper shakers and butter dishes

 Serving Sf% 9 howrs, must inclode « fmﬁ@;@f%m/ oe howr @Zm%

o Lillered Water will 'be served to %il///:wf apou wrrival i the pecqption fall! Ditchers

/ov//%m/ water will then W » Wﬁ%@jwa ! convenience.

//§m/ event Joes %m// the allitted tine additional, o@w /4 % .



