


Sduts Cochtail Howr
White $Glove Datler Horvice

(Please Select Eight)
Grilled Baby Lamb Chops ~ Steamed Dinn-Suon
Golden Sesame Chicken Filets ~ Chicken Satay w. Peanut Sauce
Mini Potato Knish ~ Stuffed Mushroom Caps w. Crabmeat or V(egeltaﬂbﬂle
Beef Negamaki ~ Pastrami in Pastry Wraps
Petite Ruben Bites Maison ~ Spanakopita w. Feta Cheese

Crisp Potato Pancakes ~ Parmesan Crusted Artichoke Hearts
Asparagus & Shiitake Mushroom Baguette
Cherry Tomatoes Stuffed w. Salmnon Mousse

Chilled Shrimp on Skewers ~ Beef Teriyaki on Skewers ~ Scallops Wrapped in Bacon
Smoked Salmon in a Cucumber Round ~Potato or Sweet Potato Pancake w. Apple Sauce

Blini w. Caviar & Créme Fraise

Biure Diplay
(Please Select Four)
A 1nn1.alg1n1ii1ﬁi<c«elnut <dlﬁspllaly of International Cheeses w. Assorted Breads & Biscuits
Assorted Sushi Bites w. Pickled Ginger & Wasabi
A Special Hand Carved Display of Smoked Nova Scotia Salmon
Smoked Trout & Boned White Fish Filet with Horseradish Creamnn
Special Melon Carving w. Seasonal Fruits & Berries
Crisp Fresh Garden Crudités w. Herb & Spinach Dipping Sauce

Grilled Marinated \\/'eg(e;ltaﬂbwlhes with Roasted Garlic Vinaigrette

Seo Carvings railable ~ $250.00 and up
Diomed Chafing Didhes

(Please Select Thnee)
Medallions of Veal Marsala
Petite Swedish Meatball with Basil Sauce
Eggplant Pompadour with Four Cheeses
Chicken Filet with Honey Mustard Sauce
Grilled Breast of Duck Grand Marnier

S]hurii]nmp Scampi over Panache Rice

Large Crystal Ice S(ClU[llpltlunr«e swrrounded by Chilled S]hur[i]nnlp,\ King Crab Legs, Raw
Clams & Oysters on the Half Shell, A<c<c<o>1nnllp>alln1iie(dl by Spicy Hot Cocktail Sauce, D ijon
Mustard Sauce, Mignonette Sauce, Lenmon \W(e‘dgte& Horseradish & Tabasco Sauce

(($118¢<o>10) PP Additional (C]hlaurge))



Chef Qhations

(Please Setect Two (hief Stations)

(Please Select Tue Pastac)
Tortellini — Farfalle — Penne — Fussilli
(Please Setect Twe Sauces)
Creamy Pesto — Tomato & Basil — Tomato Vodka Cream

Primavera — (Guonr‘g(o»lnm@lla Cream — Seafood Fra Diavolo — Clam Sauce

Wik Dautes Dhation

Freshly prepared to order accompanied by Steamed Rice, Fried Rice,

Crisp Oriental Noodles, Hot Mustard & Soy Sauce
(Pleace Setect Oue)
Seafood Oriental ~ Stur-Fry Chicken ~ Beef & Broccoli

Stir-Fried Oriental \V(egelt(allb)lles w. Garlic Sauce

An ]Ell@gaunutlly attired Chef will hand-make thin French Crepes w. your choice of two 1Fi[ll1[iilmgs:

S]P)iilnlatc]hl Sauté w. Shallots ~ Chicken ~ Mushroom ~ Seafood ~ Cinmnamnnon A\]p)]p)lle Raisin

%% , g: »
An ellegaunutlly attired Chef will carve your selection of two meats w. garnitures.

Marinated & Grilled London Broil

Marinated & Grilled Sirloin Steak

Herb Crusted Fresh Turkey Breast

Smoked Turkey Breast w. Orange Relish
Peppercorn Loin of Pork
Steamed Cured Pastrani
Homney & Mustard Glazed Corned Beef
Glazed Smoked Beef Tongue au Baked Marron

Acc@nnntpaunl[l(@(dl by Rye — ]P’luunnlp(e]r]nlﬁ«c]ktell — Sowur ]Dhonuvg]hl & Multi Grain Bread



Teon, Cuctotail Honr
Soft Driunés & Frozen Mocktaile

Ground Beef, Shredded Lettuce, Diced Tomatoes,

N

Sour Cream, Shredded Cheeses & Hard Taco Shells

Franks en Croute
Sliced Pizza
Mozzarella Sticks

Sliders

Teenn Dessert

Customn ]Dnesiirg]nue(dl Bar/Bat Mitzvah Cake

Deluzve undae Hhiation

An Assortment of lce Cream Flavors with
Whipped Cream
Cherries
Chocolate & Rainbow S]Pnrihnl]klles
Nuts
Caramel Sauce

Chocolate Sauce

Cookie Crunches
Fludf

Baskets of Assorted Minit Candy Bars

Fresh Fruit



Celuave Datad DBar

Cherry Tomatoes, Sliced Cucumbers, Croutons, Onions, Shredded Cheese,

Olives & Choice of Two Dressings

Chafing Diih “Gntrees
(Please Select Thnee)
]Efgfg]p)llannnt Rollatini ~ Chicken Cutlet Parmesan ~ Penne Ala Vodka
Baked Ziti ~ Sliced Flank Steak & Mushrooms

Beef Teriyaki with Broccoli Florets ~ Chicken Marsala Swedish Meatballs (Traditional or Basil)

Chafing Diihy Dles
(Please Select Tue)
French Fried Potatoes ~ Onion Rings ~ Oven Roasted Red Bliss Potatoes ~ Cheese Fries ~
Whipped Potatoes (Traditional or Garlic) ~ Wild Rice Pilaf ~ Steamed Broccoli ~ Baby Carrots ~
Mixed Steamed \Vegeltallb»lles

(Please Select Oune) (Please Select Oue)
Seasomnal Fruit Plate Hamlet Salad
Fresh Pasta Du Jour Caesar Salad

%ﬂm %amde

(Please Select Oue)
Char- DBroded Hhrloin Dheak

Served on Garlic Bread with French Fried Potatoes and Cole Slaw

Ghictenn Poormesan

Served on Top of Linguini with Roasted Tomato Sauce

G rille DBreass of Chicken

Served on Leaf S]pihnlauc]hl with French Fried Potatoes and Grilled Tomatoes

Derme o Vidlba

Tossed with Fresh Vegeltaﬂbwlles



Dinner includes Furst Course, Salad Course, Intermezzo, Three Entrees,

A(c<c<o>lnnlpaunlihewdl by fresh garden vegetables, dinner rolls, dessert, Coffee & Tea

Tinst Counse

(Pleace Select Oue)
w. Prosciutto & Mozzarella Star Fruit, Cactus Pear
Lightly Breaded & Baked Kiwi, Mint & Melon Balls,
Served w. a ]Lilg]hut Basil Tomato Sauce N a 1laur<g<e; Wine Glass

Grilled Qicetiini Froubadour Welon and Procsiutte

Stuffed w. Garlic, Ricotta & Ripe Honeydew & Crenshaw
Vegetable Mousse Topped with Melon Sliced & Wrapped with
Marinara & Romano Cheese ][]l']nl]P)(O)]FItte(dl Prosciutito
Penne — Tortellini — Rigatoni — Fusilli Sliced Vine-Ripened Tomato
Tomato/Basil ~ Creamy Pesto ~ a la Vodka Topped w. Fresh Mozzarella

Balsanic \Viilnlaﬁglreltlte

Halad Crurse

(Pleace Setect Oue)

The Hamlet Hatad

M[(éllaumge of Bostomn Bibb, Radicchio, Endive, Baby A\]ﬁu(gludlal,« Grape Tomatoes & Frisée

1t<o»]p)p(e\<dl w. choice of Rals]p)lbne]r]ry Vinaigrette or Balsanic Vinaigrette

%W @&M

Prepared the traditional way w. Garlic Croutons & Imported Cheese

Grech Dalad

Romaine, Feta Cheese, Onions, Greek Olives, Tomatoes & strips of Peppers

N a Creany Ulreek [[V(e‘ ]F(@SSFL][’]I‘ r~
I G k Ol D

hinach @ Miihroom Halad

Baby Spinach Leaves, Sliced Mushroom, Thin-Sliced Bermuda Onion and Garlic Croutons

w. our Raspberry Vinaigrette Dressing



<Ok >
Combination Phute Chaices

Fresh Mozzarella & Tomato w. Roasted Red Peppers served over Mixed Greens

Glazed Chicken & Artichoke Heart Crepes over Baby Arugula, Frisée, Baby S]p)iilnlauch

w. Citrus \Vii]nlalfugr@tlt@

Grilled \\/egeltaﬂb»lhe & Goat Cheese Na]pnoﬂl@o»]nl over A\Jmutrglu[llal
~ LW ~
((\Y(O»lunr choice 10»1F>)

Lemon Sorbet ~ Pear Sorbet ~ Mango Sorbet

Your choice of three entrees served with fresh rgaumdhelnl \\nergeltallb»lles & potatoes

((Cnou@]k\e(dl to <O'1ﬁdl«e]r>)
Shallot & Cabernet Saurvigmon Reduction

Charred Tvin Tournedss of PBeof

w. Oyster Mushrooms, baked Vidalia Onions & Chianti Demi-Glace

Grench, PBreass of Chicken

Shiitake Mushroom Sauce

Macadamia Crusted Fronch DBreass of Chicken

Portobello Mushroom Sauce

Sautéed boneless Breast of Chicken

Shallots & (C]hlannnlpaglnue Sauce finished with Seedless Grapes

w. Vanilla Oil
Wiso Dabmeon

Baked Miso Glazed Salmon, Ginger Scented Baby Bok Choy

w. Lemon Grass Beurre Blanc



Tt of ite
Stuffed with Crabmeat

Accented by Sorrel Sauce

w. Lemon Thyme Beurre Blanc

hgfed Horimp
Three U-10 S]hl][’fl]ﬂﬂl][)) stuffed w. Maryland Crabmeat

Served w. S(C(aunnl]p[l Sauce

DBatked Red Dnapper

Lennon Caqpuer Sauce

Dovan Crusted Healsbus

Served w. a Mango Salsa

Gimger Doy Marinated Ghworafih

Served w. a Sweet Onion Marmalade & Lemon Grass Beurre Blanc

~ Upgrade ~

7/
Cloof and Ty Poass Poschof Ndure Vet
($12.50 p.pp. additional) (810.00 p. p. additional)

Filet Migmon & Stuffed Lobster Tail Served in Port Wine & Morel sauce

Each Adult Table is ]P)1r<e§<eln11t<e(dl wittht
Platters of Homemade Cookies & Chocolate Dipped Strawberries
In addition, ]P>ll(eal§e select one <el[egannutlly ]Pnre]paum@dl dessert extraordinaire to be plrese]nnte(dl
individually or combined with your Celebration Cake

Wotha Wit oo Pots

Rich Mocha lce Creann atop a Chocolate Brownie crust

Smothered w. Hot ]Fluudlfge and \\KV]hLEIP)]Pnewdl Creann

Chocolate cake, sweet & smooth caramel mousse w. Grand Marnier f[illll[i]nlg finished w. a

butterscotch gllalze



Ghocolate Triv

White chocolate & milk chocolate mousse topped w. a dark chocolate glaze,

W]rap]pne(dl in a checkerboard cake & rgaurlmftslhue(dl w. white & dark chocolate

Fresh Bartlett Pear, Poached in Sauterne Wine

Accompanied by Chocolate Sauce & Whipped Cream

Gope Tramis
Mouwusse of Espresso & Mascarpone Creanm served in §]h1a1p<e(dl Chocolate cups

on painted plates, surrounded by Ladyfingers & Seasonal Berries

Grwit Tans

w. Créme A\Jnlgllaliige

@WMZ g‘:am

Fresh banana’s, caramelized w. brown sugar & Myers rum served over a scoop of Tahitian

vanilla ice creanm or «gellant(o»

Ghocolate Devadence

Smooth & dark chocolate mousse surrounding a crunchy praline atop a layer of mud cake,
w. a rich chocolate ganache

~ Chocolate Fountain ~

(Opt[@/fl/ai /U//Rgf/ra{d«e)
$500.00 ++






