RECEPTION MENUS

* carving Stations

Baked Honey Glazed Ham Smoked Breast of Turkey,
Honey Bijon Mustarol Cranberry Chutney
£165.00 (serves 50 peopte) £165.00 (serves 50 peopte)
Roast Top Round of Beef, Carved Roast Prime RLb of Beef, Aujus
Horseradish and Magovmmse Horseradish and Magovwm’bse
$295.00 (serves 75 people) £250.00 (serves 50 people)

Culinary Stations
Freshly Made Pastas
Tvl Coloved Tortellint and Fettuceine
Tossed with Lemon Herb Alfredo Sauce or wWhite Clam Sauce and Fresh Tomato Basil Sauce
Freshly Grated Parmesan Cheese
£5.25 per person

*Shrimp and Scallop Sauté statlon

Gulf shrimp and Jumbo Scallops Sautéed Scampl Style in Garlic and Butter with White Rice
£9.95 per person

Southwestern Station
Grilled Chicken and Beef Fajitas with Sautéed Onlons ano Green Pepper
Accompanied bg Fresh Salsa, quacamole, Grated Cheese, Sour Cream and Flour Tovtillas
4675 per person

Chingtown Stir Fry

Sliced Chicken Stir Fried szechwan style with Oriental Vegetables, Fresh Ginger and Garlic
4575 per person

* These statlons regquire an attendant at $65.00

ALl menu ttems smbject to 18 % sevvice chavae and & % Maruland state tax.




