Traditional Weclcling ReccPtion Buffet

S5

Weddine; Salad
Tender Leaves of SPring Mixed Greens with Roasted Pear, Crumbled Bleu Cheese,

Walnuts and Sliced Strawberries, Served with Tangerine Balsamic Vinaigrette

Entrées
~ steak Diane ~ Sirloin with Onion, Garlic, Lemon, Butter and Mushrooms
" Beef Burgunclg ~ Tender Beef Simmered with E:urgundg and Mushrooms
~ Chicken Cordon Bleu ~ Stuffed with Ham & Swiss Cheese
~ Chicken Picatta ~Simmered in White Wine, Lemon, Garlic, Caper Butter

“Boneless Pork ChoP ~ Grilled and TOPPecl with SPinach,
Roast PCPPers and Melted Provolone

“Roast Pork Loin ~ Tender Pork with CI’]utneg of Figs, Mangos and Cogpnac
~5hrimp Kabobs ~ Gulf 5hrimP with Artichoke Hearts and PlumTomato

" Seafood Newburg ~ Shrimp, 5ca”ops and Crawfishina Creamy Sl’]errg Sauce

Starch Sides ~ Please Select One
Garlic Mashed Potatoes ~ Roasted Babg Red Potatoes with Garlic & Rosemary

Rice Pilaf = Jasmine Rice ~ Twice Baked Potatoes

\/egetable Sides ~ Please Select One
CrisP Green Beans with Slivered Almonds ~ AsParagus SPears

Button Mushrooms Sautéed with Rosemary ~ Carrots Vicl’xg with Ginger Dill
Seasonal Vegetab]e Me&leg ~ Roasted Vegetab[e Platter

Fresh Baked Rolls with Butter Rosettes
Ice Tea, Fruited Ice Water and Fruit Punch



