
 

All Prices Include Our Traditional High Quality Disposable Service Ware. Allow 19 % Service Charge On All Wedding Receptions. 
 All Prices Are Per Person And Are Subject To Appropriate Sales Taxes. A Minimum Guarantee Is Required. 

A Service Charge Of 295.00 Will Apply To All Full Service Events. For Smaller Events, Certain Items Are Available For Carry Out. 
 

July 2008 

CLASSIC DINNER 
 
PORK TENDERLOIN MEDALLIONS WITH PLUMS      17.95 

Rice Pilaf, Grilled Seasonal Vegetables, Garden Salad, Rolls and Carrot Cake 
 

HONEY BAKED HAM          17.95 

Cheddar Cheese Potatoes, Home Style Haricot Verts, Garden Salad, Rolls and Fruit Pie 
 

BEEF TENDERLOIN MEDALLIONS                     24.95   

Garlic Mashed Potatoes, Sugar Snap Peas, Classic Salad Supreme, Rolls and Cheesecake 
 

BREAST OF TURKEY WITH PAN GRAVY       17.95     

Mashed Potatoes, Buttered Corn, Garden Salad, Rolls and Pumpkin Pie with Whipped Cream 
 

PORK LOIN WITH ROASTED APPLE COMPOTE       17.95     
Roasted Fingerling Potatoes, Haricot Verts Amandine, Garden Salad, Rolls and Carrot Cake 
 

CLASSIC CARVERS          17.95 

(BARON OF BEEF, ORANGE GINGER TURKEY, OR BURGUNDY TRI-TIP BEEF ROAST) 

Mashed Potatoes, Haricot Verts Amandine, Caesar Salad, Rolls and Carrot Cake 
(To Include Assorted Gourmet Cheesecake Or Fruit Pie, add 2.25 Per Person) 
(Also Available with Two Entrées for 19.95 Per Person) 
 

LINGUINE IN ROASTED TOMATO VODKA SAUCE WITH PANCETTA AND HERBS  16.95 
Grilled Seasonal Vegetables, Caesar Salad, Focaccia Bread and Cheesecake  
 

CHICKEN BREAST ROULADE WITH PROSCIUTTO, FONTINA AND FRESH SAGE  18.95  

Oven Roasted Potatoes, Haricot Verts Amandine, Caesar Salad, Rolls and Fruit Pie 
 

SIRLOIN STEAK STROGANOFF        17.95 

Buttered Noodles, Baby Peas, Garden Salad, Rolls and Whacky Chocolate Cake 
  
GLAZED ORANGE BASIL CHICKEN         17.95 

Rice Pilaf, Grilled Seasonal Vegetables, Garden Salad, Rolls and Carrot Cake 
 

CHAMPAGNE CHICKEN         17.95 

Rice Pilaf, Vegetable Medley, Garden Salad, Rolls and Fruit Pie 
 

GRILLED SALMON ROULADE NESTLED ON A BED OF SUCCOTASH    19.95 

Rice Pilaf, Classic Salad Supreme, Rolls and Cheesecake 
 

PAN SEARED WHISKEY CHERRY CHICKEN       17.95 
Oven Roasted Potatoes, Sugar Snap Peas, Garden Salad, Rolls and Whacky Chocolate Cake 
 

“HOUSE SMOKED” BRISKET WITH BOURBON COFFEE GLAZE    17.95 

Roasted Fingerling Potatoes, Haricot Verts Amandine, Classic Salad Supreme, Rolls and Fruit Pie  
 

Please Include A 75.00 Chef’s Carving Fee Per 100 Guests 
Dinner Served Without Desserts, Subtract 1.00 Per Person 


