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5 HOURS OF SERVICE + SET UP DAY BEFORE 3PM-6PM + CLEAN UP DONE BY 11PM NIGHT OF EVENT

CHOICE OF 2 ENTREES
Rosemary Garlic Chicken

Tender chicken breast lightly floured & sautéed in a White Wine Cream Sauce

Herb Crusted Chicken

Boneless breast of chicken, hand breaded
Served with Bechamel Sauce

Top Round

Slow roasted top round of beef with
select seasonings, thinly sliced &
served with Jus Lie

Bow Tie Pasta

with Alfredo or Marinara sauce

Penne Pasta

with Alfredo or Marinara sauce

CHOICE OF 1 VEGETABLE
Green Beans

Seasoned and cooked with butter, rosemary, and thyme

California Vegetable Medley

A blend of carrots, broccoli, and cauliflower.

Zucchini Provencal

Blistered fresh squash, zucchini, and onions seasoned and tossed
with fresh tomatoes.

Baby Carrots & Snap Peas

Seasoned with soy sauce, butter, and crushed red pepper

BEVERAGES INCLUDE
Diet Coke, Coke, Sprite, Fruit Punch, Lemonade, Water
HALL $750
BUFFET & BEVERAGE PACKAGE $47.95/PERSON

+SECURITY
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