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The Epicurean Buffet
(Minimum of 60 guests required)

Soup

(Choice of one)

French Onion with Cheese Crouton Wild Mushroom Bisque
Cream of Asparagus Seafood Bisque

Salad

(Choice of two)

Tomato & Mozzarella with Fresh Basil
Anti-Pasta Salad or Chicken Caesar Salad

Field Greens with Mandarin Oranges, Caramelized Walnuts & Sliced Red Onion

Entrées ~ Pasta & Vegetarian Entrées
(Choice of One)
Baked Manicotti with Blush Sauce
Stuffed Marinated Portabella Mushrooms
Baked Eggplant Marinara
Homemade Vegetable Lasagna with Creamy Alfredo Sauce
Lobster Stuffed Ravioli with a Vodka Cream Sauce

Entrée Selections
(Choice of two Entrées)
~ Flounder Vanessa~
Flounder fillet baked & topped with a Champagne Cream, garnished with Grapes & Scallions
~ Tilapia Imperial ~
Pan seared fillet topped with sautéed Jumbo Crabmeat & sun-dried tomatoes in a lemon butter
~ Seafood Au Gratin ~
Blend of Shrimp, Crabmeat, Monkfish and scallops in an Au Gratin Sauce, baked to perfection
~ Chicken Parmesan ~
Lightly breaded Chicken Breast topped with Marinara Sauce and melted Mozzarella
~ Chicken and Sausage Scaloppini ~
Chicken Breast sautéed with peppers, onions and mushrooms with sweet Italian Sauce, finished in a Marinara Sauce
~ Veal Piccata ~
Medallions of Veal sautéed in a lemon butter sauce with shallots, garlic, fresh herbs & capers
~ Seared Pork Tenderloin ~
Seasoned pan seared pork topped with Applejack Demi-glaze
~ London Broil ~
Grilled and Sliced, topped with a Pommery Mustard Demi-glaze

Served with Chef’s selection of vegetable and starch that best compliments your entrée.
All entrées include dinner rolls and butter. Coffee, Decaf, Hot Tea and Iced Tea are also included.

Dessert
(Choice of one)
Tiramisu Torte with Chocolate Sauce Bananas Foster Crepe
Batter Fried Apples in a Cinnamon Cream Mixed Seasonal Berries with Cream
$35.95 Per Person

Listed prices are subject to change without notice ~ Prices are not inclusive of sales tax or gratuity
*Minimum of 60 guests requirved*



