Victoriaw ITnn
Banguetl menw Presenitalions

Appeligers:

Choice of Five:

Artfully Presented Platters
A la Provence

French and American Cheeses; Freshest Fruilss Vegetables with
Herbal Dips; Breads and Crackers

Brie Enw Croute

Whole Wheel of Brie Wrapped and Baked in Puff Pastry,
Carameliged Fruily and Preserves

One Thousand and One Nights

Humumus, Baba Ganowuchy #Herbed Calamaio Olives; Grilled Pita
Triangles; Grilled Asparvagus with Parmigiano-Reggiano-

Hand Passed

Spanakopitoa: Phyllo-Crust Stuffed Triangles w/Spinach and
Feta Cheese

Marinated Grilled Jumbo-Shvimp w/Cilantro; Tequila and Lime

Classic Shvimp w/ Red Chili Cocktaid Sauce



SeavScallops Wrapped in Apple wood Smotked Bacow

Maine Crab-Stuffed Mushvooms

Frudct Kabobs w/ Sharp Cheddar and Frudity en Skewer
Mavinated Citrus Teriyalki Chicken Strips env Skewer

Fresh Ginger and Wasabi Tenderloin Skewers

Minc Crab-Cakes w/roasted Red Pepper Sauce

Tenderloin Chicken Wrapped in Apple Wood Smoked Bacon
Fresh Bruscetta w/Goak Cheese on Crostines

Grilled Portabella Mushwroom Pieces Stuffed w/Gorgongola
Creamv Cheese and Mint

Internationald Marinated Olive Skewers
Maine Lobster Puffs

Additional Appetigers to- the five included in the
package $3.95 each. Per personw



Salads
Choice of One:

Victorian Green Symphony
Baby Spinach; Fresh Mesculin Greens; Sweet Cherry Tomaitoes;
Feta Cheese, Calamaio Olives; English Cukes; Red Onion

Aegean Istand Dressing

Classic Caesar w/ Roasted Red Peppers; Shaved Romano-,Cheese
Garlic Croutons
Green Olive Ol Caesar Dressing

The “19507, A Wedge of Ice cold Iceberg Topped with Chefs

Chunky Blue Cheese Delight

The Bostoniary Bostow Lettuce Topped w/ English Cukes; Fresh
Cherrvy Tomatoes; Green Onions; Aged Balsamic Dressing

Intermeggo-
Chef’s Palate Adjustiment



Enitrees
Choice of Two-

Roast Prime Rib-Of Beef, Natwral Au Jus; Whipped Hovse Radish
Créeme Fraiche

Marinated Roast Stuffed Loin of Pork; Apple; Racsing Cranberry
Stuffing; Reduced Apple Cider Demi Glace

Baked Stuffed Atlantic Haddock; Crab-and Lobster Stuffing
Lobster Sauce

Dover Sote Stuffed with Crab; Champagne Driggle

Fresh Salmon Coviivy Mavinated in lemony Green Olive Ol and
Fresh Basil; Lemoni Oregano-Sauce

Seared Baseball Sea Scallops: Fresh Ginger and Oyster Sauce
Mavrinade, Served on av bed of Fresh Greens; Reduced Balsamic

Glage
Roast Tenderloin Of Beef, Tawny Port and Cognac Reduction

Grilled Filet of Tenderloiny Roasted Shalloty;, Madeira Wine
Demi Glace

Chef’s Chicken Portobello; Sauteed with wine, Shallots;, Roasted
Red Peppers; Sun Dried Tomaikoes; Calamaia Olives

Chicken Champagne; Saudeed w/Garlic, Spices, Capers; and
Lemory Lemoni Caper Sauce

Baked Marinaited Vegetable Wellingtony Sauteed Garden
Vegetables in a thin Puff Pastry Crust, Roasted Red Pepper
Sauce



