et and Colld Buffet Package

SPECIAL #1
GOURMET PLATTERED SANDWICHES:

STONEHENGE: chicken cutlet, romaine, tomato,
pesto mayo on semolina French bread

MAYFLOWER: turkey, sprouts, cranberry mayo on
8-grain bread

CHICKEN SALAD: all white meat chicken, diced
apples, mayo, on a China roll

VIRGINIA HAM & SWISS: with lettuce, tomato,
dijonaise on marble rye

GRILLED CHICKEN BREAST, Romaine lettuce,
tomato on a soft crust Italian bread

POMPEIL: eggplant, mozzarella, roasted red peppers,
sundried tomato on semolina French bread

FRESH MOZZARELLA PLATTER with sliced plum tomatoes,
fresh basil and olive oil

INSALATA POMODORI: Fresh salad greens, green olives,
cucumbers, Bermuda onion, cherry tomatoes, and grated
Parmesan cheese, tossed in red wine vinegar and extra
virgin olive oil

Decorative platter of fresh cut seasonal fruit:
golden pineapple, melons, red seedless grapes, berries

HOT ITEMS:

PENNE ALA RUESSE: garlic, plum tomatoes, fresh cream,
parmesan with a touch of vodka

CHICKEN MARSALA: boneless chicken breast with sliced
mushroom, and fresh garlic in a brown marsala wine sauce

EGGPLANT ROLLITINI: with fresh mozzarella, ricotta and
parmesan cheese in marinara sauce

HOMEMADE COOKIES (oatmeal raisin, chocolate chip, double
chocolate), fudge brownies, blondie brownies

Cold beverage assortment: mix of Coke and Pepsi
products (diet included), Poland Spring water

Complete paper service with tablecloth

Minimum 10 people

Price $16.95 per person
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SPECIAL #2

DECORATIVE PLATTER OF BOARS HEAD #1
MEATS AND CHEESES

+ Oven Gold Turkey breast

+ Honey Turkey

+ Baked Virginia Ham

+ Rare Roast Beef

+ Genoa Salami

+ White Meat Tuna Salad

+ Imported Swiss Cheese

+ Imported Provolone

« Muenster Cheese

FRESH BREAD ASSORTMENT:

+ Jewish Rye « Bakery Rolls

+ Pumpernickel Rye Swirl - Whole Grain bread
CONDIMENT PLATTER

+ Mayonnaise « Mustard « Pesto Mayo

+ Horseradish Dressing « Honey Mustard
+ Cranberry Mayonnaise

Insalata Pomodori: Fresh salad greens, olives, cucumbers,
Bermuda onion, cherry tomatoes, and grated Parmesan
cheese, tossed in red wine vinegar and extra virgin olive oil

Decorative platter of fresh cut seasonal fruit:
golden pineapple, melons, red seedless grapes, berries

Classic Lasagna Roll Ups: mozzarella, fresh ricotta, and
parmesan in marinara sauce

Chicken Francaise: boneless chicken breast with lemon,
basil, garlic and chicken stock

Swedish meatballs with gravy

Homemade cookies (oatmeal raisin, chocolate chip, double
chocolate), fudge brownies, blondie brownies

Cold beverage assortment: mix of Coke and Pepsi
products (diet included), Poland Spring water

Complete paper service with tablecloth

Minimum 10 people

Price $16.95 per person
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Hot and Cold Buffet Package Specials continued...

et and Cold Buffer Package

SPECIAL #3

GOURMET PLATTERED SANDWICHES:

STONEHENGE: chicken cutlet, romaine, tomato, pesto mayo
on semolina French bread

MAYFLOWER: turkey, sprouts, cranberry mayo on 8-grain
bread

GARDEN STATE: honey turkey, corned beef, Swiss, coleslaw,
Russian dressing on soft Crust Italian bread

TRIPLE CROWN: turkey, Monterey jack, bacon, lettuce,
tomato and mayo on soft crust Italian bread

NAPLES: fresh sliced mozzarella, ripe tomato, fresh basil,
Bermuda onion, olive oil and balsamic vinegar on hard crust
Italian bread

EGGPLANT FRESCO: eggplant, mozzarella, tomato, basil
vinaigrette in a wrap or on soft crust Italian bread

Fiesta Macaroni Salad

Spinach Pasta Pesto Salad: pasta shells, spinach, garlic,
olive oil, grated cheese, spices

Insalata Pomodori: Fresh salad greens, olives, cucumbers,
Bermuda onion, cherry tomatoes, and grated Parmesan
cheese, tossed in red wine vinegar and extra virgin olive oil

Decorative platter of fresh cut seasonal fruit:
golden pineapple, melons, red seedless grapes, berries

Penne Pasta with fresh basil, imported plum tomato sauce
Homemade Italian meatballs in marinara sauce

Chicken Pinwheels: boneless chicken cutlet breast, stuffed
and rolled with fresh spinach and Monterey Jack Cheese in a
light cream sauce

Homemade cookies (oatmeal raisin, chocolate chip, double
chocolate), fudge brownies, blondie brownies

Cold beverage assortment: mix of Coke and Pepsi
products (diet included), Poland Spring water

Complete paper service with tablecloth

Minimum 10 people

Price $16.95 per person
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SPECIAL #4

Antipasto Platter: Fresh mozzarella, ripe tomato, Genoa
salami, prossitini, roasted red peppers, olives, artichoke
hearts, balsamic vinaigrette dressing

Fresh Bread Assortment:
+ Semolina Bread

+ Bakery Rolls

+ Whole Grain Breads

Decorative platter of fresh cut seasonal fruit:
golden pineapple, melons, red seedless grapes, berries

Insalata Pomodori: Fresh salad greens, green olives,
cucumbers, Bermuda onion, cherry tomatoes, and grated
Parmesan cheese, tossed in red wine vinegar and extra virgin
olive oil

Yankee Pot Roast with Carrots
Eggplant Parmigiana

Chicken Chardonnay: boneless chicken breast with sliced
mushrooms and sliced leeks in a light chardonnay cream
sauce

Dessert Assortment: Homemade cookies (oatmeal raisin,
chocolate chip, double chocolate), fudge brownies, blondie
brownies, carrot cake, mini cannoli

Cold beverage assortment: mix of Coke and Pepsi
products (diet included), Poland Spring water

Complete paper service with tablecloth

Minimum 10 people

Price $18.95 per person
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