COLD HORS D’OEUVRES

CARVED

FRESH SEASONAL FRUITS & BERRIES
ARTISANAL CHEESE DISPLAY
GERMAN POTATO SALAD

PASTA SALAD

ICED SEAFOOD TO INCLUDE:
SHRIMP, STONE CRAB

SPECIALTIES

ROASTED PRIME RIB
CREAMY HORSERADISH SAUCE

MAPLE HAM
HORSERADISH MAPLE GLAZE

BREAKFAST STATIONS

CHICKEN NOODLE SOUP

WAFFLE STATION

THREE CHEESE RAVIOLI, POMODORO SAUCE OMELET AND EGG STATION

SHORT RIBS IN JUS, CRISPY SHALLOTS

GRILLED CHICKEN PICCATA, LEMON CAPER SAUCE KIDS BUFFET

SEARED SALMON, DILL CREAM
WHIPPED YUKON GOLD POTATOES

CHICKEN TENDERS

GRILLED ASPARAGUS, LEMON VINAIGRETTE TATER TOTS

SWEET POTATOES, MARSHMALLOW

ROASTED BRUSSEL SPROUTS, BACON AND PIQUILLO PEPPERS

SCRAMBLED EGGS
CLASSIC EGGS BENEDICT
COUNTRY SAUSAGE LINKS
CRISPY BACON
BREAKFAST POTATOES

ASSORTED BREAD, ROLLS AND BUTTER

MAC AND CHEESE

410)°

TRADITIONAL SWEETS AND PASTRIES

CHOCOLATE FONDUE: FRESH FRUIT, RICE KRISPIES MARSHMALLOWS, BROWNIES,
PRETZEL RODS, CHOCOLATE CHIP COOKIES

HOUSE BAKED SEASONAL PIES, ASSORTMENT OF TRADITIONAL CAKES, PETITE PASTRIES,

DECADENT TRIFLES



