\S’pecm/ 2
Moments

Catering & Events
\R_———

Proudly Offers the

The Views at SWA; tition
5 &%/ CJ/L‘&/Z)% pd‘/o{y e



C&o& 0‘/ 7;{}’0‘/ ﬂ/z‘fé %&/M aspelrsers.
4 A _ /7

W Stutfd Mustroons with Citrus Hollondise
Fot Wm/ Astichoke D with Crackers (@ %@@ffw
Mini Crab @ Artichake Cakes @/ Lenon Garlle Aiall Renolade Seaces
(% Chlicken Skewers’
M 87/ Wﬁ@m
Cleese Tortelline with Marivara Dipsing Suace
5/% On Cucunbers Rownds with Dill Crean Clieese

Brucé%f@ wéf/ Baguettes

AJJMf&/ /:red[ Lruit D% zm)f/ C@o&%‘ 2 D%; -
Clnnamon M@ Df/ Amarctte Cream D%/ Qrm/ Marnier Cream D%/

O/”W& l%twtw Cream D%
Assorted 7{7%@% Crodités with Cﬁmjf 2 Z)%; :

gﬂw C@ 94/%0 D% J



+ Guarden @/WW/CJM/DM %
+ Cuesar Sulad with Croutons and Larmesan Cleese
e Lresh W@é/ with Loasted Alonds, Mandaric Orarges with
¢ Citres Cllardonnay Dressiy
jffwfajy K Sa/é/ A dellcious Hend o, / mcm/ reens with s Zo&%
/ sk straarberry, Kewi and died cranberries Wmf candied waliuts
W/m%éf/m Vinaiprette.
o Jtallan Selid- Fresk Romaire mf/%m/ narivated artickokes,
poprei ik olives, J&C&Wéﬁ/ red onivn, tomate wedjes served.
with basil balmic pinaiyrete
. /Iﬁé Q@ Lear Suled- A Hond o / m@/’@u&» mf/%m/oc/f@/
Macintost /l%é wid Lears tossed « mf/;%%s Wm&W
served with « %% Juice reduction sinaiyrette
e Zomate Red Onion Busil Salad- Ronmaive Lettuce %W/ with slives
/a«/ Red Orion and tresh Basi with Seasoned VWW%@.




C&éﬁ& one enitrée or /5 'Jyﬂﬂ/ mern zm)z,‘[ 2 j%/fwfw ;

 Scatéed Bf%f/ﬁb/ Clicken zm'f/ Marsale Wiere Suvce

. Clicken Picatta: Brmf/dv[ Cllicken v« {74 Lemon C%ﬂr Sauwce
 Chicken Cordon Blea

. /487& CM@

e Suw Dried Tomate Clicken

. Clicken féﬂ with Ricotta @ WW with @ Creany Chlicken
Suuce

o Citrus /I/lmmfc/ Céé/b B@M azrof/ MW& Smg/o
. Qm%/ lri-1¢ % serv. /mf/;p Bdﬂ%&s(/ Suuce ( CW%/ o2 % J
Df Meillo: T St ol and wlld il en 4k bl

/% cnd ¢ W with @ Bur /% Mashroon Seace

« [ecan Cm&‘u/ 54/&1}% zwf/;/ Cz/d; Lemon Sauce
. Cfdﬂéﬂ / /4//‘&00% Stu; p(}/”[ Loin Jé’/’l’ﬁ/ wéfﬁo C/’Wy Siuce 7)\040&0%
. Vj@ft&fédm Mﬁ%ﬁ ﬁw/ Ve (iff&%f/ Reice M/ C@w rﬂ%/ w %

P@f‘}y M/LLW zm'f/;v ég cream sauce
. Vj@fﬁm Lééfyfm zerbfﬁ;p BL/O&%/ Suuce



C&o?/ M/;‘zzm 5% ;

. Steaned s /4%4(745 ( Seasonal)

o Assorted 3/7'%% M

+ Resenars Rl Reasted Potatoes

+ Croan Cleese, Garlle or Horseradish Mashed Red Potatoes

: @Pé[

o Lone Lusta with Sun Dried Tonate Crean Stuce
- Lipuine with Basil Cllardonnay Surce

o Greew Bean with sliced Alnonds

 Brvan Segr Girger Glsed Carrots

o Tortellini /I//f%

A % M z)/wM /4&5[ 4/1//1/6/‘ m‘%
J/M AM at m/m//;‘m%



72@ cbove pw@(’/ LMM ;

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

o Plated Head Table 7@/ s %/

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

e Cuake Cutting M“W

: CW@# o o A&% bride Mé/wm//ém/ (o their vediclt

%@ f@ loare the W@

: C@“&Wm/ sclrerware

o Drivate %%ﬁ gl z/‘/mnff i tur %,-

. % Station m‘f/ oé:uo % wud savcers

o AL abls set with salt @ pogper shakers (@ batter divkes

- Serving ﬂ% 9 hours, must ivclude a fwﬂumf%m/ vte hour

lany

o Lilbered Witer will e served to %il///:wf wpon wrrival’in the recestion

/A Z%f%m/a«//%m/ water will then WN@ mﬁz/éjé

/msé; " convencence.

//§W event Joes @m/ the allitted tine additional o arfe /4 %



