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Menu #1

Marinated Lemon Pepper
Chicken

Sliced Roast Beef' W/au
Jus Sauce

Garden Salad

 Pasta Salad
- Vegetable Medley
“Rice Pilaf

Dinner Rolls And But’ce?_‘"

' leed Téé-f'And Coffee

$25.50 Per Guest
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Menu #4

Chicken Marsala

FlounderFilet Stuffed
W/seafood Stuffing

Pasta Salad

Vegetable Medley

Rice Pilaf
“ ' Dinner Rolls And Butter
"lced Teg And Coffee

$27 50 Per Guest

Catering Men

Menu #2 |
Baked Salmon In Our
Special Sauce

“Sliced Top Round Of

Beef W/au Jus Sjuce

~ Ceasar Salad
" Pasta Salad

Vegetable Medley
. Roasted Red Potatoes

=+ Dinner Rolls And Bu’c’cer :

lced Tea And Coﬂ"@e
$26.95 Per Guest

Menu #5

Stuffed Chicken Breast
Roast Pork Filets.. . =
Choice Of Vegetables
Choice Of Potato.

DPinner Rolls And Butter ‘
$25.50 Per Guest

e i Sauce: g s e UL X
“Stuffed Mushrooms

= $2§OO Per Guest

Menu #3
Sliced Virginia Ham
W/fruit Sauce
Oven Roasted Chicken
Garden Salad - 3
Mashed Potatoes
Green Bean Almandine
Dinner Rolls And Butter
lced Tea And Coffe-e

$23 95 Per Gues‘t*
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Menu #6 ST
Seafood Pasta W/vodka

‘W/seafood S’cufﬁng
Rice Pilaf
Broccoli W/cheese Sauce
Dinner Rolls And Butter -
Iced Tea And Coffee



Poultry Entrees
Lemon Pepper
Chicken Cordon Bleu .
Chicken Caccigtore
Chicken Marsals
Stuffed Chicken
Chicken Parmesan
Chicken Oreganato

-

E R BeeFEn’crees

- gt site 00 Roasted Prime Rib of Beef

ST e with Au Jus Sauce
e B Sliced Roast Beef

i g e - with AuJus Sauce.
T e New York Strip

Filet Mignon

i - Seafood Entrees
Seafood Pasta >
. with Vodka Sjuce
P g Raked Flounder -
A, Stuffed Flounder %

5 : Baked Salmon Filets
Mm% €rab Cakes

$26.95

$26.95

$26.95
$26.95
$26.95
$26.95
$26.95

§28.95

$23.95
$26.95

§28.95 .
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ik, Spam’kopl:ta '

Delicate phyllo dough triangles filled with spinach and feta cheese " $165.00
Meatballs -
_ Your choice of Grecian, Barbecue or Swedlsh $100. 00
Marma’ced Beef Kebobs ' :
- Marinated sirloin skewered with onions and peppers- $160.00 -

; Cocktall Lamb Chops

- Marinated and grilled to perfectlon $275.00

'Lumpla . L
Choxce onege’cabfe c’hlcken or beef lunipia Served w1th sweet s

gnd sour sauce  $125.00 - . ek N

' ___Terxyakl Chicken Kebobs

. % Broiled to,perﬂec’clon $225.00 R B o 5 FTANERIReR® |
I. W e ‘\-..). . 3 J P ; ’ 3 I--.. ."'I_

«Ghicken marinated in 3 sweet ’cerlyakl sauce, sl<ewered $150 OO 3T

-Sbsan’fe Chicken

Chicken marma’ced in 3 sweet teriyaki sauce 5|<eWered $150.00 - |
Lemon Chicken bt g z ' i
Skewers of marinated chlcken ﬁmshed wn’ch e fe“mon glaze $TSO 00
Hot Crab Dip : '
Served with pita wedges $2SO Q0.
Mlma’cure Crab Cakes |
- Our special blend of seasoned lump crabmea’c $275 00 |
- Bacon Wrapped Scallops Bl ey &
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Domestic and Imported Cheese Display
An arrangement of assorted cheeses: white American, cheddar, Swiss, smoked
Gouda, and havarti garnished with fresh fruit $200.00 '

Cocktail Sandwiches

i Your choice of:smoked ham, roasted ’curkey roast beef, or chicken salad ona
' baquette $125. 00

| Vege’cable Crudrte | ST

; Crrsp fresh vege’cable arrangement served wr’ch bu’c’cermrlk drp $125 OFL.
o “Cof’os’sal Shrrmp Cock’carl y i B

| #y Ste’c}med Shrlmp with 3 splcy cocktail sauce  $275.00 o

, & Fresh Fruit Medley SR ' .',

| Slrced seasonal fruit display served with Grand Mariner dip $2SO 00
Hummus
Melizahosalata, Tzatziki and Scordalia served.with pita weddes §150.00

él

A An’clpas’co Display
. Mozzarella and provolone cheese with sliced ham, pepperoni, Genoa salami,

- pepperoncini, marinated mushrooms, ar’crehokes and roasted red PGPPGFS U=
R and ollves $ZOO 00 b ST - i




