ELEGANT RECEPTION BUFFET

HORs D’ OEUVRE RECEPTION

CHEESE BOARD STATION
AN ASSORTMENT OF BEAUTIFULLY DISPLAYED DOMESTIC CHEESES
GARNISHED WITH FRESH SEASONAL FRUIT AND CRACKERS

OR

CLASSIC SHEPHERD'S BREAD BOwWL
HOMEMADE SPINACH DIP SERVED IN BREAD BOWL SURROUNDED WITH
SLICED BREADS AND FRESH SEASONAL VEGETABLE CRUDITE

THE BUFFET STATION
Choice of One or Two of the Following Entrees:
SLICED PORK LOIN AU JUs
SLICED OVEN ROASTED TURKEY BREAST
SLICED HONEY GLAZED VIRGINIA HAM
SLOW ROASTED BEEF BRISKET IN CABERNET SAUCE
GRILLED CHICKEN BREAST DRIZZLED WITH LIGHT CHICKEN GLAZE
EIGHT PIECE BAKED HERB CHICKEN

Choice of One of the Following Side:
GARLIC HERB WHIPPED MASHED POTATOES AND SAVORY BROWN GRAVY
SCALLOPED POTATOES AU GRATIN
OVEN ROASTED ROSEMARY POTATOES

GARDEN RICE PILAF (available with brown rice)
SEASONED VEGETABLE MEDLEY

Choice of One of the Following Salads:
TOSSED GARDEN SALAD WITH TWO DRESSINGS SERVED ON THE SIDE
CLAssIC CAESAR SALAD WITH HOMEMADE CROUTONS

The Following is Included on the Buffet:
FRESHLY BAKED DINNER ROLLS WITH BUTTER

$16.95 PER PERSON for One Entrée
$17.95 PER PERSON for Two Entrees

Side Dishes OR Entrée for Additional Charge; Additional Appetizers Available (Priced Accordingly)
Plated Service Available for Additional Charge

Steamships Available with Chef Attended Carver for Additional Charge



