Three bours of Draught Beer & House Wine

Main Reception Jabile
Displayed FHors d’ceuwnres
Selection of International Meats and Cheese
Fresh Vegetable Crudités
Seascnal Fuuits
Untisan Breads

Plated Uppetizer (choose 1)

Bruuschetta Crostini
Onecchiette Pasta with Wild Mushroem and Guilled Chicken
Guilled Usparagus with Presciutte Cuisps and Shaved Pavmesan Cheese
Rigateni Bolognese
Caesar Salad

Entrnees (choose 2)

Paumesan Cuusted Chicken over Pasta Wfreda
Pan Seared Salmon cver Butter Peached Leeles
Sliced Sinloin of Beef with Reasted Garlic Smashed Potatoes
Fumphin Ravieli with Apple Cream and Roasted Squash
FPaunesan Cuwsted Cod with Fried Spinach and Leman Sauce
Doubile Cut Pork Chop with Cider Glaze
Seared Chicken and Reasted Vegetabile Stack
Beef Pat Roast with Buttered Parsnips
Strimp Pavmesan cver Onecchiette Pasta

Dessent

Caramel Apple Bread Fudding with Boeurbon Sauce
Coffee and Jea Staticn

All Package Prices are subject to a 20% catering fee and 8% sales tax.



