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Option one:
Hors d’ Oeuvres
Sausage Stuffed Mushrooms
Cherry Tomatoes with Stuffed Herbed Boursin

Main Course
Mixed Greens w/ Feta, Spiced Pecans and Balsamic Vinaigrette Dressing
Peppercorn Crusted Beef Tenderloin in Blackjack Bourbon Sauce
Chinois Shrimp
Parsley Buttered Potatoes
Roasted Asparagus
Sautéed Corn and Peppers
Freshly made rolls

Option two:
Hors d ’Oeuvres
Cherry Tomatoes with Stuffed Herbed Boursin
Asian Shrimp Display

Main Course
Caesar Salad
Chicken Marsala
Chevre Zucchini Gratin
Garlic Mashed Potatoes
Fresh Bread

Option three:
Hors d’ Oeuvres
Sausage — Tomato Foccacia
Smoked Salmon Dip with Bagel Chips

Main Course
Spicy grapefruit salad with citrus vinaigrette
Boneless Chicken Breast, stuffed with Lump Crab Meat
Asparagus with Roasted Red Pepper Hollandaise
Creamy Saffron Risotto
Fresh baked bread with butter



Option four:
Hors d’ Oeuvres
Spinach Feta Tartlets
Boursin Stuffed Cherry Tomatoes

Main Course
Traditional Garden Salad
Herb Crusted Pork Tenderloin
Cheesy Potatoes
Grilled Marinated Mixed Vegetables
Fresh Bread
Vegetarian Choices
**Qptions may be added for an additional cost
Broccoli and Cheese Stuffed Shells
Roasted Bell Peppers with Feta, Rice and Onions
Stuffed Eggplant
Grilled Vegetable Pasta



