Lanch Bt

Salads

Cavatappi Pasta with Roasted Red Peppers, Feta and Eggplant with White Balsamic Vinaigrette Grilled
Marinated Vegetables
Baby Field Green Salad with Champagne Vinaigrette
Fresh Mozzarella, Red Onion and Grape Tomato Balsamic Salad

Entrées
(Choice of Three:)

Herb Crusted Chicken with Pancetta Djon Cream
Atlantic Salmon with Lemon Saffron Fines Herbes Beurre Blanc
Herb Roasted Loin of Pork with Bourbon Apple Cider Glaze
Sliced Sirloin of Beef with Wild Mushroom, Shallot (& Madeira Demi Glaze Mediterranean Pasta
with Roasted FEggplant, Broccoli Rabe & Grilled Chicken with a Light Parmesan Cream Sauce
Sautéed Breast of Chicken with Asparagus & Lemon Butter Sauce

Chef’s Seasonal Accompaniments
Fresh Rolls and Butter

Chef’s Assortment of Mini Pastries, Cookies, Chocolate Covered Stawberries

Coffee, Tea and Decaffeinated Coffee

*The Buffet will be available to your guests for 1% hours
Per Person

( Minimum 50 Guests)

Prices are subject to New Jersey Sales Tax & 21% Service Charge
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