
buffet

(CHoiCe of one)

GRIlleD tenDeRloIn oF BeeF rubbeD in fresH GarLiC anD Herbs

slow RoasteD pRIme RIB witH rosemary, fresH veGetabLes anD au jus

Roast poRk loIn marinateD in a Honey, brown suGar anD reD onion vinaiGrette 

(CHoiCe of one)

shRImp anD sCallop stIR FRy witH pea poDs, broCCoLi, baby Corn, 
artiCHoke Hearts bean sprouts, beLL peppers anD pineappLe

BakeD seaFooD stuFFeD natIVe sChRoD witH a riCH Creamy Lobster sauCe

sole FloRentIne, fresH LoCaL soLe witH steameD spinaCH, ritz CraCker stuffinG

 serveD witH a riCH Creamy Lobster sauCe 
seaFooD au GRatIn sworDfisH, sHrimp, sea sCaLLops anD snow Crab

 bakeD in a vermont Cabot CHeese sauCe

(CHoiCe of one)

ChICken a la GReque, boneLess breast witH feta CHeese, tomatoes anD GarLiC

 ChICken amaRetto, boneLess breast GriLLeD witH toasteD sauteeD aLmonDs 
anD Honey amaretto sauCe

Roast stuFFeD ChICken BReast witH fresH saGe, steameD broCCoLi anD importeD sausaGe

 ChICken maRsala, pan seareD boneLess breast bakeD in a marsaLa/maDeira wine sauCe 
 witH sHitake musHrooms 

priCe per person inCLuDes above menu seLeCtion | weDDinG Cake CHampaGne toast,  
Linen, room, Hostess & serviCe staff 

pLease be aDviseD:  “ConsuminG raw or unDerCookeD meats, pouLtry, seafooD, sHeLLfisH or eGGs may inCrease tHe risk of fooD borne iLLness.”


