Buffet

Classic Eggs Frittata, Mushrooms, Parmesan Cheese, Green Onions
Applewood Smoked Bacon, Sausage, Turkey Bacon

Garlic Red Bliss Mashed Potatoes, Caramelized Onions

Herb Crusted Flounder, Baby Spinach, Shallot Cream Sauce

Pan Roasted Airline Chicken Breast Marsala, Wild Mushrooms
Baby Carrots, Asparagus, Roasted Corn and Peppers

Seafood Display

Chilled Colossal Shrimp Cocktail, Crab Claws, Oysters on the Y2 Shell, and Seared Tuna Tartar,
served with Fresh Lemon and a Kettle One Spiked Cocktail Sauce

Atlantic Smoked Salmon and Oyster Display Caviar, Dill Blinis, Chopped Eggs, Onions and
Capers

Served with Assorted Crostini’s and Sliced Grilled French Bread

Made to Order Omelet Station
Pearls of Onion, Spinach, Feta and Cheddar Cheese, Peppers, Tomatoes, Ham

Build Your Own Waffle Station
Fresh Strawberries, Whipped Cream, Vermont Maple Syrup

Carving Station
Prime Rib of Beef with Fresh Horseradish and Rosemary Au Jus
Honey Glazed Ham with Pineapple Chutney and Sweet Potato Biscuits

Sides

Harvest Salad with Pecans, Goat Cheese, Sweet Cherries, Butternut Squash

Spinach Salad with Mushrooms, Chopped Bacon, Eggs Lemon Vinaigrette, Sliced Melons,
Fresh Berries

Smoked Salmon and Gravlax, Capers, Herb Cream Cheese

Imported Cheese Display, Dried Fruit, Toasted Walnuts

For The Little Ones
Chicken Tenders

Macaroni and Cheese

‘975‘2

Cheeseburger Sliders ho‘:\
¥KL7...
Desserts v/ o

Assorted Chef’s Desserts, Breakfast Breads, Danishes KINGSMILI.
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