Buffet D\a’dov\g Brancala o

CATERING

THE ELEGANT

Creamy Brie Wheel Tomato & Goat Cheese Bruschetta
PESTO | STRAWBERRIES | Garuc CrosTING | TomaTO | BASIL

CRACKERS | CROCCANTINI

Roasted Red Pepper &

Roasted Vegetable Crudite Pesto Cheesecake
Batsamic GLAZE LAHVOSH CRACKERS

Carved Baron of Beef*
CREAMY HORSERADISH | Au Jus

*Suggested upgrades: Carved Roasted Prime Rib or Sea Salt and Herb Rubbed Tenderloin

Bow Tie
WHITE WINE GARLIC |

Sun DrRIED TOMATO

Fresh Garden Salad

Penne
RoMAINE | TomaTO | CUCUMBER |

MAWMAW's MARINARA

*Suggested add-ins : Crumbled CArrOT | Rep ONION |
ltalian Sausage or Zucchini Rosemary Roasted Pork Loin Rep CaBBAGE | HousemMADE CROUTON
. . . Ciper DuoN Jus i
Fettucini or Cavatappi CldSRSIC Caegar Salad
ALFREDO Grilled Salmon* OMAINE | SHAVED
*Suggested add-ins : Asparagus Tips or PARMESAN | HousemADE CROUTON |

, LemoN CHIVE BURRE BLANC
Sautéed Mushrooms CAESAR DRESSING

Chicken Picatta

Tortellini* Lola Rosa Salad *
CAPER | WHITE WINE CREAM

Tomato CREAM LoLA Rosa Greens | Frisee | BACON |

*Suggested add-ins : Shaved Prosciutto or Basil Cream Stuffed DRrIED CRANBERRY | BRUSSEL SPROUT |
Sweet Peas Chicken Breast SMOKED ALMOND BRITTLE | SHAVED PARMESAN |

. 1 CHAMPAGNE-SHALLOT VINAIGRETTE
Butternut Squash Ravioli* Garuc Cream

SAGE BROWN BUTTER SAUCE Sicilian Orange & Fennel Salad *

Chicken Marsala FENNEL | ReD ONION | MANDARIN ORANGE |

MUSHROOM MARSALA GoAT CHEESE | SPRING MIX |
Green Beans Chicken Spedini RASPBERRY VINAIGRETTE
SHALLOTS | BAacon Hers Crust | ITauAN CHEESE | HAMm
Steamed Broccoli, Iced Water
Cauliflower & Carrot Boursin Chicken Iced Tea
BoursiN CHEese | PANKO | SPINACH | L d
Sautéed Zucchini GarLc CReam emonade
SQuAsH | Rep ONioN | GraPE TOMATO Fresh Brewed Coffee

Mushroom Risotto *
Cauvuliflower Puree
Garlic Whipped Mashed Potatoes

Fresh Baked Rolls & Butter
*Denotes Additional Fees May Apply



