RESTAURAW) BAR SPECIAL EVENTS

Premier Dinner Buffet

(Minimum of 50 Guests)

Salads
(Selection of 5)

MIXED GREEN SALAD

Mixed Greens with a Citrus Vinaigrette Dressing

TOSSED CAESAR SALAD

Romaine Lettuce, Garlic Croutons and Grated Parmesan Cheese

BORSETTINO PASTA SALAD
Pasta Salad with Spinach, Sun Dried Tomatoes, and Smoked Chicken

CHINESE CHICKEN SALAD
Marinated Chunks of Chicken Tossed with Freshly Shredded Lettuce

ASPARAGUS SALAD

Grilled Asparagus with a Lemon Dressing

SEASONAL FRESH CUT FRUIT
Selected Fresh Melons

Entrée Selections
(Selection of 2)

CHICKEN JEREZ

Marinated in sweet sherry & jerez vinegar, Mission figs and raisin sauce

CHICKEN DIJONNAISE

Grilled and Marinated with a three mustard sauce

PORTOBELLO MUSHROOM RAVIOLIS

Sautéed in extra virgin olive oil and fresh vegetables topped
with a tomato fennel sauce

ROAST BARON OF BEEF

Carved to Order and Served with Au Jus and Creamed Horseradish

KING SALMON

Fresh Salmon with a Dill Butter Sauce

Butffet will include your choice of Rice or Potato,
Medley of Fresh Vegetables, Bostoncino Rolls and Butter,
An Assortment of French Pastries and Chocolate Mousse,

Coffee and tea service

Above Prices are subject to 20% Service charge & Sales tax




