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9 Special Package c—=
Spring Bumcmcct/])latcd Spccial

30% non-refundable a’cloosft due to ﬁo/dﬂour date..
FL(,LS $250 O[fyour tota/,oackagc with 100+ guests

Package Includes:
1 Appetizer Selection

(grazing station or hand-passed for cocktail howr)
1 Main Entrée Selection
(OR 2 selections SPLIT by capacity)

2 Side Dush Selections
1 Salad Selection
Duwer Rolls & Butter

Supplies & Sexvicey Include:

Howd Elegant Plastic Plates, Thick Paper Nopkins,
& Flatware (Plastic Cups, as they apply)

Coke Cutting Service
Champagwne Toost Service
Full Staff Serving at Buffet & Head Table

Free Chuna , Glasswore, & Sulverware
for Head Table

Guest Table Clearing During Food Service
Staff may assist with end-of-event clean-up

Linen & Déicor Included For AU
Food & Bewerage Tables

Contfoct Us:

le—we 216.313.2514




Spring Buffet/Plated Special Package

Menw Selectiowy

APPETIZER SELECTIONS:
o Caprcsc Skewer

(Fresh Mozzarella, Grape Tomatoes, Sweet Italian Sausage, &
Fresh Basil—served cold)

0 Meatball Skewers

(Teriyaki, Sweet & Sour Orange, Swedish, OR BBQ)
0 Assorted T rio: Fresh [Fruit, chctablcs, &
Cheese w/Crackers & DiP Displag

0 Sweet Curry Chicken Skewers
0 5hrimp Cocktail Shooters
MAIN ENTREE SELECTIONS:
0 Stuffed Chicken Dusxelle

(Chicken breasts rolled in bread crumbs, stuffed with sauteed white wine
mushroom stuffing, baked and topped w/bechamel cream sauce)

0 FincaPPIC-Honcy Glazed [Ham

(Sliced honey-cured roasted ham w/pineapple-honey sauce)

T uscan C]-iickcn

(Sautéed chicken breasts, slowly baked in a parmesan cream sauce w/red
peppers and fresh spinach)

Herb Roasted Chfclccn OR 1/2 Hen W/Balsamic Glazc

(Assorted Italian herb-marinated chicken baked in balsamic glaze)

0 Sliccd Bcc{: Roastin Au Jus

(Herb-crusted beef, baked, sliced & served w/Au Jus gravy)

0 Crcamy (Chicken Ficcata

(Lightly flavored seared chicken breast w/creamy lemon caper sauce)

O C]-lickcn Marsala

(Sautéed chicken breasts w/sweet marsala wine sauce & mushrooms)

0  PBroiled Salmon w/]_emon Butter Sauce***

(Seared, then broiled fresh salmon w/sweet lemon butter sauce)

***ADDITIONAL CHARGES will apply to orders with SEAFOOD, LAMB,
PRIME RIB, & STEAK as a main entrée. Please inquire within for
dish options & market value pricing.

Ask for FOOD SELECTION LIST for additional food choice options
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SIDE DISH SELECTIONS:

0 Long Grain Rice Filaf
0 (Grandma’s Macaroni & Cheese
0 Roasted Red Fotatoes
0 Parmesan-Crusted Roasted (Gold Potatoes
0 (Garlic Mashed Fotatoes
0 Candied Yams
0 Roasted Vegetable Medley

(Squash, Zucchini, Carrots, Onions)

0 Green Beans w/Onions
0 Sautéed Asparagus
0 Honey Glazed Carrots
0  Puttered Broccoli

0 Mexican Comn

(w/Queso cheese, peppers, onions, sour cream, black pepper)

SALAD DISH SELECTIONS:
0 SPring Salar_‘l

(Mixed greens w/red onion, tomato, cucumber)
(Spring salad served w/Balsamic Vinaigrette or Sweet Vidalia Onion Dressing)

0 Cacsar Salacl

(Romaine Lettuce, Parmesan Cheese, Croutons)

ADD BEVERAGE CHOICE SELECTIONS:

(Additional charge of $1.50/person)

0 Fresh Fruit Punch

O Lcmonaclc

0 chct Tea

You may select another appetizer OR side dish for an additional $2.00-$9.00 per person

You may select another main entrée for an additional $7.00-$29.00 per person or “split” the main entrée with another main entrée for free

If all you want to do is show up to your event....consider our ‘Full Service Amenities Package’, which includes this special,
DISCOUNTED FULL linen & dish Services, chair covers, & custom centerpieces) will be $46.95/person!

You’ll save $7.00-9.00 per person!

Spring Special pricing is only valid until June 20, 2023. Prices are subject to change anytime.

MENU CAN BE CUSTOMIZED...INQUIRE WITHIN FOR DETAILS OR A-LA-CARTE PRICES



