BUFFET

Hors D Oewrres

Artisan Cheese Board
Artisan Cheeses with Seasonal and Dried Fruits, Walnuts, Fig Preserve
and Local Honey. Served with Crusty Breads & Lavosh Crackers
Hickory Bacon Wrapped and Almond-Stuffed Dates
Lobster Roll Bite in Petit Choux

Fresh Watermelon Salad, White Balsamic Vinegar Reduction & Mint Leaf

Dinner Buffet
Classic Chicken Picatta, Sliced Lemons, Capers,
Fresh Italian Parsley and Lemon Sauce
Char-Grilled Salmon Fillet with Chili-Lime-Cilantro Butter
Creamy Risotto with Fresh Peas
Grilled Seasonal Vegetables with Fresh Garlic and Rosemary
Baby Mixed Greens with Cranberries, Blue Cheese, Roasted Walnuts

and Champagne Vinaigrette

Selection of Freshly Baked Artisan Rolls with Butter

Catering

CONNECTION




