CORPORATE CATERING AND EVENT
December 2019 Menu Specials

PRODUCTIONS

Breakfast 1
Hot Breakfast Croissant Sandwiches
$8.95 pp

Filled with scrambled eggs, & your choice:
e Egg w/ Ham, & Cheese,
e Egg w/ Bacon & Cheese
e Egg w/ Sausage Links & Cheese
e Egg w/ Mushroom & Cheese (V)
Assortment Served with Hash Brown Patties, Fresh
Fruit Salad & Orange Juice
Served with Complimentary
Ind Fruit Yogurt or Bottled Water or Coffee
Minimum of 10

Breakfast 2
Fresh Baked Bagel Bar $ 7.95 pp
Fresh Baked Bagel Assortment,
Served with Sliced Swiss and Cheddar
Cheese,

Whipped Plain and Vegetable Cream
Cheese, Preserves, Creamy Bultter,
Fresh Fruit Salad and Orange Juice

Served with Complimentary

Ind Fruit Yogurt or Bottled Water or Coffee
Minimum of 10

Breakfast 3

French Toast and Eggs $10.95 pp
* Farm Fresh Country Scrambled Eggs,

* Grilled to Perfection Egg Bread Dipped in Egg

Batter, dusted with Powdered Sugar.
Served with Breakfast Syrup, Creamy Butter,
Fresh Cut Fruit Salad and Orange Juice
Served with Complementary:

Side of Smocked Bacon or Sausage 2 pp
Add Coffee for 10 $19.95
Ind. Fruit Yogurt $1.50 ea.

Minimum of 10

Lunch 1
The Carvery $16.95 pp

o Sliced Oven Roasted Pit Ham
Cranberry Ginger Sauce
e Roasted & Carved Turkey
Served with Giblet Gravy, Fresh Cranberry Relish,
Stuffing, Roasted Red Potatoes, Olive Oil & Herbs
Roasted Vegetables, Mixed Green Salad,
Fresh Baked Rolls & Sweet Butter.
Served with Complimentary

Cookies and Brownies

Lunch 2
Deli Buffet $12.95 pp
Presented on the Platter, Sliced Virginia
Ham, Roasted Breast of Turkey & Roast
Beef, Sliced Assortment of Cheese
Choice of Two Accompaniments: Red
Potato Salad, Caesar Salad, Market
Salad, Grilled Veggie Pasta Salad.
Served with Complimentary

Cookies and Brownies
Minimum of 10

Lunch 3

Winter Wonderland $ 22.95 pp
Salad
Mix Greens, Candied Walnuts, Julienne
Apple, Raspberry Vinaigrette,
Fresh Baked Rolls & Sweet Butter
Entree
e Classic Prime Rib Roast
Horseradish Creme Sauce
o Grilled Chicken Breast
Tarragon Lemon Creme Sauce
Roasted Market Vegetables
Rosemary Roasted Red Potatoes

Minimurm of 10 Served with Complimentary
Apple Raisin Fruit Cobbler
Minimum of 10
Lunch 4 Lunch 5 Lunch 6
Italian Celebration $ 16.95 pp High Country Celebration $ 17.95 pp Fajita Fiesta $13.95 pp
Salad Salad Salad
Caesar Salad Poached Pear Salad with Balsamic Vinaigrette Mexican Market Salad
Fresh Baked Rolls & Sweet Butter Fresh Baked Rolls & Sweet Butter Entree
Entree Entree e Prime Rib Carne Asada

e Roasted Pork Loin
Portobello Mushroom Cream
o Grilled Chicken Pomodoro
Reduced Pinot Grigio Wine Sauce w/ Fresh Basil,
Roma Tomatoes & Shredded Parmesan Cheese
All Served with Bow Tie Pasta, Sauteed Carrots &
Green Beans
Served with Complimentary
Fruit Bars & Mini Chocolate Chip Cannoli
Minimum of 10

e Roasted Salmon Filet
With Lemon & Herbs
e Roasted Chicken Breast
Stuffed with Mozzarella, Mushrooms, Roasted
Baby Kale & Herbs. Creamy Chardonnay
Reduction
Served with Roasted Red Potatoes with Garlic
and Fresh Herbs, Lemon Ginger
Carrots & Broccoli
Served with Complimentary
Chocolate Cranberry Bread Pudding
Minimum of 10

e Chicken Colorado
o Vegetarian
with Sautéed Bell Peppers & Onions
Served with, Spanish Rice, Black Beans,
Shredded Crisp Lettuce, Salsa Fresco, Sour
Cream, Flower & Corn Tortillas.

Served with Complimentary
Mexican Bread Pudding

Minimum of 10

Add Fresh Homemade Cookies and Brownies for $1.95 pp or assorted Sodas and Bottled Water for $1.25 ea.
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