CUSTOM ICE SCULPTURE
APRIL 24TH 201 1

Breakfast Items

LIVE MUSIC

SCRAMBLED EGGS WITH CREAM CHEESE AND CHIVES
SMOKED BACON STRIPS AND BREAKFAST SAUSAGE
COUNTRY STYLE POTATOES O' BRIAN

EGGs BENEDICTS
Toasted English Muffins with Canadian Bacon, Poached Eggs and Hollandaise

MINI HUEVOS RANCHEROS
Gourmet Omelet Station and Waffle Station

COOKED TO ORDER OMELETS
Lots of choices of veggies, meats, shrimp and cheese

BELGIAN WAFFLES AND FRENCH TOAST WITH FRUIT TOPPINGS

Garde Manger

BEAUTIFULLY DECORATED FRESH FRUIT DISPLAY

ROMA TOMATO, BASIL, MOZZARELLA SALAD WITH BALSAMIC GLAZE
CLAssIC CAESAR SALAD WITH GARLIC CROUTONS

PASTA SALAD WITH WHITE TUNA, CAPERS AND PIQUILLA PEPPERS

MEDITERRANEAN COUS COUS SALAD
BROCCOLI SALAD WITH RAISINS AND ALMONDS

ANTI-PASTO PLATTER WITH INTERNATIONAL CHEESES ON MARBLE SLABS
Assortment of fancy crackers

Seafood Station

TOWER OF SHRIMP AND SHELLFISH
Large poached prawns, clams, oysters and mussels served with three dipping sauces
* horseradish cocktail * Caper Remoulade * Diablo Mayonnaise *

MINI SHRIMP COCKTAILS

SMOKED SALMON DISPLAY
Cured and cold smoked salmon with cream cheese, red onion, capers and mini bagels

Entrées

SHRIMP SCAMPI TORTELLINI
BLACKENED PORK CHOPS WITH MANGO SALSA
TILAPIA PICCATA
BISTRO STEAKS FORESTIERE
GRILLED CHICKEN WITH HOT ITALIAN SAUSAGE, MARINARA AND PROVOLONE
SEAFOOD NEWBURG WITH SHRIMP, SCALLOPS AND CRAB
RICE PILAF AND GARLIC MASHED POTATOES
MACARONI AND CHEESE * CHEESE PizzAs * MINI CORN DOGSs

Chef Attendent Carving Station

ROAST NEW YORK STRIP ROAST LEG OF LAMB
Two Kinds of Horseradish Lingonberry and Mint Jelly

24" TABLE OF DELICIOUS HOUSE-MADE DESSERTS

Buffet price includes Juice, Coffee, Tea, Milk, Soft Drinks and
Champagne for those 21 years old and older

Adults $28.95 Seniors $25.95 Children 12 & Under $14.95 Children 4 & Under Free

RESERVATIONS REQUIRED 925-706-4233

Reservation Times-10:00, 10:30, 12:00, 12:30, 2:00, 2:30

20% Gratuity and state tax will be added to your final bill




