% ' 9, 2070

77:00-3:00

Colcl Food Platters and Sala(ls

Selection of Cheeses
Fresh Seasonal Fruit
Marinated Mushrooms
Seafood and Orzo Salad
Chicken and Walnut Salad
Smoked Salmon and Trout
Chilled Shrimp and Alaskan Crab Legs
Mixed Greens with Seasonal Veg’eta]:)les
Black Eye(l Pea, Tasso and Corn Salad
Marinated Atlantic Mussels with Pesto Oil
Heirloom Tomato, Feta Cheese and Artichoke Salad
Marinated Asparagus, Roasted Red Peppers and Asiago Cheese Hummus with Pita Chips

Carving’ Station
Prime Rib of Beef
Belgian Waffle Station

Maple Syrup, Fresh Strawberries, Whipped Cream and Butter

Hot Food Selection

Jaml)alaya

Red Beans and Rice
Poached Eggs Benedict with Hollandaise Sauce
Broccoli, Yellow Squasll and White Bean Parmesan
Mashed Red Skin Potatoes with Sour Cream and Chives
Quattro Cheese Ravioli with Pesto Cream and Artichoke Hearts
Grilled Scottish Salmon with a Pineapple and Sake Cat)]aag'e Slaw

Roast Chicken Thig’hs Domingo with Spinacll, Tomatoes and Olives in a Chocolate Garlic Sauce

Desserts an(l Sweets to Inclu(le

Pecan Pie

Cherries Jut)ilee
Lemon Macadamia Tart
Selection of Cheesecakes

Chocolate Fondue with Strawberries, Pound Cake and Marshmallows



