DINNER BUFFET

$43.99 PP
ALL PRICES ARE SUBJECT TO 24% SERVICE CHARGE AND 7.35% CONNECTICUT SALES TAX

Qpon Srrival

COLD CRUDITE TABLE WITH FRUIT, VEGETABLE, & CHEESE DISPLAY
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Main, Cnorse

PLEASE SELECT THREE

Ghicken ‘Cosca

GCrilled Chicken Marinated with Pesto & Tossed with Roasted Peppers,
Spinach & Fresh Tomatoes in a Pesto Cream Sauce

Qbtuffed Ghicken Hlorentine

Stuffed with Spinach & Mozzarella Cheese
Topped with a Sun-Dried Tomato White Wine Lemon Sauce

Ghicken CMorsala

Topped with Mushrooms & a Marsala Demi Glaze

QPausaze & Ned Rizadiolc

Tender Sausage & Veal Tossed in Sweet Onion, Pepper, Olive Oil & Plum Tomato Sauce

Owen (Roasted Obdliced ‘Curkey

Roasted Turkey Garnished with our Chef-made Stuffing
Served with Cranberry Chutney & Turkey Gravy

CMaple CGlwaed Rork Loin

Sautéed with Fresh Apples & a Maple Demi Glaze

QOhwed ~tlank Odloatk

Tossed in Au Jus & Fresh Portabella Mushrooms

I ddock ~Francaise

Egg Battered & Sautéed with Spinach in a Lemon Wine Butter Sauce




\barod Gusine

Topped with Sautéed Red Onion, Bacon & Roasted Red Peppers in a Garlic Butter Sauce

Eggplant (Rollating

Thinly Sliced Eggplant Stuffed with Spinach, Ricotta Cheese & Roasted Peppers
Baked with Marinara Sauce & Mozzarella Cheese

Vegetarian, Vegan, Gluten Free & Children Selections Must be Preordered

WZ‘@ @ oominm. Oontree
$3.50 p/p plus service fee and tax

Ghicken Odallimbocoa

Topped with Prosciutto & Provolone
Sautéed with Mushrooms in a Sage Sherry Demi Glaze

CGrilled SSaef Medillions Gorgonzola

Marinated in a Whiskey Glaze & Topped with Gorgonzola Cheese

Guaribbean Ndalmon

Pan Seared in a Coconut Rum Butter Sauce & Topped with Fresh Mango Salsa

Cerivati Ndalmon

Marinated in a Teriyaki Glaze & Topped with Sesame Seeds

@mm @nﬂw

PLEASE SELECT ONE
Ala vodka ¢ Marinara ¢ Alfredo ¢ Primavera
*Upgrade to Carbonara or Bolognese for $2.50 P/P*

PLEASE SELECT ONE
Garden ¢ Caesar ¢ Apple Cranberry Walnut Mixed Greens



Dhiarch @ Vegetable

PLEASE SELECT TWO
Roasted Potatoes ¢ Red Bliss Garlic & Bacon Mashed Potatoes ¢ Wild Rice Pilaf
Seasonal Julienne Vegetable Selection ¢ Green Bean Aimondine
Cajun Style Green Beans ¢ Steamed Broccoli
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Oessent

COFFEE & TEA STATION INCLUDED
Please ask for our Current Seasonal Dessert Selection
or Your Cake Served with Vanilla Ice Cream

29% Y
+ Based upon a minimum of 50 guests
+ All Dinners allow for a 4-hour event and must end by midnight
+ Booking is subject to a non-refundable deposit of $500.00 and a signed contract




