
Buffet Gold Dinner $42PP
Served W/ Bread or Pasta Salad, Butter, Mixed Greens Salad, Balsamic

C H O O S E  2

Wild  Cod*
~ artichoke - parmasean stuffing, lemon, herbs ~

White Fish w/ Seafood Stuffing*
~ Crab & Shrimp Stuffing, Herbs, Lemon-Butter Sauce ~

Tapenade Salmon*
~ Olive Tapenade, Roasted Garlic, Herbs, White Wine Butter Sauce ~

Choo Chee Salmon*
~ Pepper-Scallion Salsa, Kafir, Thai Red Curry ~

Seafood & Rice*
~ Shrimp, Scallops, Mussels, White Fish ~

Rosemary Garlic Chicken*
~ Fennel Herb Chicken Veloute ~

Chicken Cordon Bleu*
~ Chicken Stuffed w/ Smoked Ham & Swiss, Lemon Mustard Cream Sauce ~

Mediterranean Chicken*
~ Chicken Braised in a red wine sauce w/ Olives, Capers, Artichoke, Roasted Peppers & Herbs ~

Indian Curry Chicken, Salmon or Lamb*
~ Eggplant, Mushrooms, Onion, Cauliflower ~

Moroccan Braised Lamb*
~ Potatoes, Carrots & Parsnip ~

Teres Major*
~ Roasted Cipollini, Mushrooms, Demi Glace ~

Braised Short Ribs*
~ demi glace, mushroom & onion ragout ~

CUSTOM PERSONALIZED DISHES*
~ CONSULT WITH CHEF  ~

~ * These items are served raw or under cooked, or may contain raw or under cooked meats, poultry,
shellfish or eggs may increase your risk of food borne illness especially if you contain medical conditions.

~
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