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COCKTAIL HOUR

Cheese and breads display
Vegetable Crudite display
Caesar salad
Mixed greens salad

2 BUFFET DINNER

3 select 3
Penne Carbonara, Penne ala Vodka,
Bowtie Primavera, Herb-crusted Salmon,
Orecchiette with broccoli rabe & sausage
in garlic & oil, Shrimp Scampi served
with linguine, Chicken Francaise,
Chicken Parmigiana, Chicken Marsala,
Veal Marsala, Beef & Broccoli, Veal
Culet Parmigiana
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ACCOMPANIMENT

seasonal vegetable
rice pilaf

DESSERT

Occasion sheet cake
[talian cookies
coffee & tea
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Tneluded, in youwn package. .
Soft drinks

9-hour open bar
Hospitality Day-of suite

White table linen

Maitre' d service

$120 per person

Sales Tax & Service Charge Additional
Minimum guest count will apply
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