AIHCII’] HOUSG

Hospitality Group
OH-Site Catcring Menus

Vo

Dinner Puffet Suggestions
Twent5~Tl'1rec Do”ars and Ninet5~Five Cents Fer Ciuest

Buﬁ:ct ]ncludcs:

Salad, Choicc of Two E_ntrccs, Two Starclﬂcs, Two \/egctab]cs, I:rcsh Ro“s with Buttcr, Onc Dcsscr’c
Selection, Regular (Coffee or Decaffeinated (Coffec and ot | ea

[T ntrée Suggcstions
Stuffed Chicken Preast with [erb Fi”ing and Countrg Gravg
Farfalle Pasta with Chicken Strips and Mixed \/cgctablcs in Alfredo Sauce
Chicken Cordon Bleu
Venetian Chicken Farmesan TOPPCCI with Mushrooms, 5un~driecl T omatoes and Mozzarc”a
Chicken and SErimP SCamPi Served Over Saffron Rice
FPecan [T ncrusted Chicken Preast Apricot Glaze

Chicken Brcast Stwc)ced with Brie & APP]es TOPPCCI With Frangelica Glaze and Toaste& Almonds
Beef Roulade with PBread Stu#ing and a Demi-Glaze

Beef Tips with Mushrooms and Onions in a Demi-(Glaze
Chef Carved ToP Round of Beef Served With Au _Jus and [Horseradish (ream
Homcmac{e Meat]an with Gravy
Chef Carved Hickorg Smoked Paked [Ham with [Truit Sauce
Baked Cheese Ravioli TOPPCCI with Marinara
\/egetable Lasagna
Filet of At]antic Sa!mon Jack Danicls Bourbon (laze
PBaked [Haddock with Breadcrumbs and Parmesan (Cheese
Fork | oin Rubbe& with SPicecl Brown Sugar Topped with Mango Fineapple Salsa
Chcxc Carvcd Map!c Glazed Roast Turkcg Brcast

Prices are Subject to 20% Hervice Charge, OfF-5Site [Tees and 6% Sales T ax

OSDB0708



Additional Chargc [ ntrees

(Tl’l@ Jtems | isted Pelow can be Substituted for One of the Above [ ntrees for an Additional Clﬁarge)

Paked [Filet of Flounder Stuffed with Crabmeat and Shrimp 4.00
Chef Carved Roast Frime Rib of Becf au Jus 4.50
Broiled Crab (Cakes with T artar Sauce 8.00
Chicken Oscar “ala Altland [House” 4.50

SCF\/CCJ Salad
Medleg of Frcsh Greens, TOPPCC{ with Tomatoes, Cucumbers, Croutons and Shrec{dcc{ Carrots
T ossed with House\/inaigrctte
(Caesar Salad with | raditional Dressing
Fresl'w Greens, Crumbled Gorgonzolaj Sugared Fecans, Koasted Sha”ots and Diced Fears
Tossed ina Mer!ot \/inaigrette
Seasonal Fresh Cut Me]on, Tossed in Kaspberrg \/inaigrette, Garnislﬁec‘ with Mint

Sa]acl Station

Medley of Fresh Greens Gamishec‘ with Tomatoes, Carrots and Cucumbers
Croutons, Grated Cheese and Cl‘xoice of Two Dressings Served on the Sicle

Starchcs

Oven Roasted Red Skirmecl Potatoes Lumpﬂ Red Skinned Mashed Potatoes
Wl‘n’PPecl Fotatoes Baked Fotato
Sweet Potato APPIe (asserole Bowtic Alfredo
| oaded Smashed Potatoes with Cheddar Cheese Scalloped [otatoes
and Pacon Stuffing Balls with Gravy

Mixed Wild Rice Mushroom Rissoto
\/cgcta bles

f‘loneﬁ Glazed Carrots with Fecans Green Beans
Seasonal Sautéed Mixed Vegetables Sugar Snap Peas & Baby Carrots
Byroceoli Crowns with Red Pepper Strips Tomato Half Stuffed with Cheese and Seasoned
Shoepcg Cormn Breadcrumbs
Bakcc{ Com Fu&c{ing

Prices are Subject to 20% Hervice Charge, OfF-5Site [Tees and 6% Sales T ax
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Bcvcra ges

—~

]ced Tea and Lemonade Station
$2.50 Fcr Gucst

bar Sct ‘"UPS

(inc!ucles soclas, mixers, gamishes and ice)
$4.50 Fcr (uest
(lient to Frovide all Alcoholic Bcverages

Prices are Subjcct to 20% Hervice Charge, Of-5Site [Tees and 6% Sales T ax
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