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(4 hour event )

CHARCUTERIE DISPLAY

Assorted cheeses, salami, roasted peppers, olives, mariated artichokes,
bruschetta, eggplant caponata, crudité, fresh fruit, flatbreads & crostini

SALAD

Mixed greens, tomatoes, cucumbers, red onions, carrots, dried cranberries, almonds

ENTREES
Choice of one of each Chicken, Pasta, & Seafood
also mcludes a chafing dish of a potato & a vegetable

CHICKEN SOMERSET ...with white wine, lemon & butter
CHICKEN SORRENTO...with prosciutto, mozzarella in savory demi glace
PENNE ALA VODKA, RIGATONI BOLOGNESE or TORTELLINI ALFREDO

SHRIMP SCAMPI with rice pilaf
PORT ROYALLE SALMON... served with a champagne dill sauce

CARVING STATION

choice of one

MARINATED FLANK STEAK e STUFFED LOIN OF PORK
ROASTED TURKEY BREAST e PRIME RIB OF BEEF ... additional

COFFEE, TEA, DECAFE, JUICE and SOFT DRINKS

SWEET ENDING

Occasion Cake or Station

Additional Sweets Available
Mini Viennese @ Chocolate Bar o  Ice Cream Bar

Plus Sales Tax, Service Charge & Bar
The Historic

301 Veterans Rd West ¢ 718-948-7600
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