APPlcwood Garill Catcring
Dinner Buffet

k5 Peop]e minimum

A” Packagcs served with green salad

T"IC Golcl Crcci( ~$18.00 PP
T uscan Chicl«:n Brcast, skinless chicken breast stuffed with sun dried tomatoes, fresh basil and feta cheese.

Fasta Penne Primavera, seasonal gardcn vcgctab]cs tossed in a delicate gar|ic cream and served on a bed of penne pasta.
- Hcrb Roasted Red Fotatocs
. chctablc Du Jour

Thc Mctl'\ow ~ $20.00 PP

Girilled TOP 5ir|oin, gri”ed over natural aPPIC wood and served with sauce bordelaise.

Chici«:n Ficatta, tender chicken breast seared and served with a white wine caper pan sauce.

Hcrb But‘tcrccl Nooc”cs
chctablc Du Jour

Grilled SOCkcgc Salmon, with tri-citrus buerre blanc.

WhiPPcd Sweet Potatoes
Alfredo Noodles

chctablc Du Jour

Thc Jcicle ~ $28.00 pp
t New Yorlc Stcak Au Foivrc, secared & served with sauce marchand de vin.

Thc chatchcc ~ $38.00 PP

A/

Blackcncc‘ Rlb I:_yc, cut straight off the roast and blackened on the gri”. Served with green onion creme fraiche.
Blackbcrrg Hakbut, fresh from Alaska with Oregon blackberry buerre blanc.

=
; Fasta Fcnnc Frimavcra, seasonal garden vegetables tossedin a delicate garlic cream and served on a bed of penne Pasta. E
C aramelized Onion Mashed Potatoes =

Alfredo Noodles ;
Hcrb Koastccl Rccj Fotatocs I
chctablc Du Jour

Thc Columbia ~$55.00

Smokccl Bacon WraPPccl f:i]ct Mignon, seared and oven roasted with wild forest mushroom marchand de vin.

Colossal Diver Sca“ops, seared and served with naval orange buerre blanc (or market fresh fish) -'J:
5tu1q:ccl (Chicken Prosciutto, served with wood roasted tomato sauce.
C aramelized Onion Mashed Potatoes

Alfredo Noodles

Herb Roasted Red Potatoes

chctch Du Jour
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