Luncheon Buffet Menu

Salads
Select two
Caesar Salad Fresh Fruit Display (seasonal)
Balsamic Pasta Salad Red Potato Salad
Garden Salad Crudite™ Display
Cole Slaw
Entrees
Select two
Chicken Parmigiana Stuffed Peppers
Fried Chicken Baked Manicotti
Chicken and Mushroom Crepes Vegetable Lasagna
Chicken Stir Fry Baked Stuffed Shells
Roasted Chicken Roughy Parmesan
Stuffed Roasted Pork Cheesy Dill Roughy
Sausage and Peppers Broiled Orange Roughy
Baked Beef Lasagna Penne Pasta with Meatballs
Sautéed Chicken Strips Baked Stuffed Chicken Breast
Vegetable du Jour
Side Dishes
Select One
Potatoes Au Gratin Penne Pasta with Vodka Sauce
Gourmet Wild Rice Scalloped Potatoes
Italian Roasted Potatoes Rosemary Red Potatoes
Dessert

Chocolate Mousse Trifle or Strawberry Shortcake Trifle

Package also includes Fresh Baked Breads , Brewed Coffee, Pink Lemonade and Iced Tea
Cost $12.50 plus tax and Server Fee



*Luncheon Selections*

Soup
Maryland crab Bisque
Manhattan Clam Chowder
New England Clam chowder
Soup du Jour
OR
Garden Salad

Entrees
Please select a maximum of three entrees.
A final count of each entrée will be needed one week prior to the event

Broiled Orange Roughy Orange roughy broiled to perfection. Served with a light
herb butter
Baked Stuffed Chicken Breast of boneless chicken stuffed with celery dressing
and topped with brown gravy
Cavatelli Primavera Homemade cavatelli and fresh vegetables tossed with a
creamy Alfredo sauce
Chessy Dill Orange Roughy Fresh Atlantic roughy in a creamy dill sauce topped
with New York cheddar cheese and baked to a golden brown
Seafood Stuffed Crepes Delicate crepes stuffed with a filling of scallops, shrimp
and crab. Topped with a seafood cream sauce

Sautéed Chicken Strips Fresh chicken breast sautéed in a garlic and wine sauce
Roast Stuffed Pork Roasted pork loin stuffed with fresh herbs and breadcrumbs

Each entrée is served with appropriate potato and vegetable.
All entrées include fresh baked rolls, coffee, tea and Iced tea.

Dessert
Chocolate Mouse, rice Pudding or Ice cream

Cost $12.50 per person plus tax and server fee



