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Weddings

RCG Catering and Events

26/7-477-1422
events@theredcedar.com
Your Wedding with RCG Events

RCG Events would like to congratulate you on
your engagement! We thank you for considering our service for your special day. Planning a
wedding can be a big task. Our goal is to guide you through the process with as much ease as
possible. We look forward to the opportunity to meet with you and your family, walk
through the event and discuss your specific needs at length. The idea is to create memorable

experience for you and your guests. Encl osce
menus can be customized and upgraded to meet your preferences. Should you have
qguestions at any time, please donot

Enclosed You Will Find Our Buffet Style
Wedding Packages.

Please Speak To Us About Our
Personalized Wedding Packages For Your Special Day

Sincerely,

Theo Charitos
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Cheese and Crudités Station
Assorted Domestic and Imported Cheeses with a Beautiful
Display of Seasonal Grapes and Berries,
Assorted Artisan Breads and Crackers, Fresh Crisp
Vegetables Served with Hummus and Pesto Aioli

CANBRU [ 2dzNR S
Choose One:
California Baby Greens with a Light Mustard Vinaigrette
and Grape Tomatoes
Or
Caesar Salad with Rustic Garlic Croutons and Shaved Parmesan

{f SO2yR /| 2dzNA S

Choose Two Entrees, One Starch and Vegetable:

t 2dzZ GNBY
D%rilled Balsamic Breast of Chicken with Tomato Concasse
Shallots and Pesto
DPan Seared Breast of Chicken Dijon Chive Sauce
.SSTY
DBraised Brisket Of Beef With Molasses Glaze
DBBQ Braised Short Ribs with Homemade BBQ Sauce

{SIF22RY
DPoached Salmon Filet with Saffron and White Wine Finished with Sweet Butter and Dill
D&almon In a Creole Tomato Sauce
D&eared Tilapia in A Roasted Garlic Cream
| K2AO0S 2F {GF NOKSay
DZreamy Whipped Potatoes with Fresh Chives
DRoasted Pepper Olive Oil Mashed Potatoes
D#alian Arborio Rice Fresh Herbs
| K2A0S 2F @S3aSalotsSay
DRoasted Eggplant, Fennel, Zucchini with Fresh Herbs

DHaricot Vert Beans and Baby Carrot Sauté
D2 Medley of Fresh Seasonal Vegetables According to Season

¢KANR / 2dzNR S

Chefs tasting dessert ’
(RCG Events 26771422)
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/] K22aS C2dzNY
0 Smoked Salmon Napoleons with Chive Cream and Salmon Caviar

0 Thai Chicken Skewers with a Red Curry Peanut Sauce

0 Crispy Wontons with Peking Duck Breast,
Hoisin Sauce and Scallions

0 Shrimp and Pork Wontons with a Hot Pepper Orange Sauce

0 Peppered Filet on Croutons with Roasted
Garlic Aioli and Pepper Piperade

0 French Onion Tartlets with Fresh Thyme and Calamata Olives
0 Wild Mushroom Tartlets with Creme Fraiche and Fresh Chervil

0 Croustades of Goat Cheese with Fig Tapenade and
Toasted Pine Nuts or Roasted Peppers

0 Jumbo Lump Crab Cakes served either with
Mango Cilantro Coulis

0 Cajun Stuffed Shrimp with Scallop and Crabmeat
Chipotle Aioli and Micro Arugula

0 Fried Pesto Crusted Mozzarella Balls with Tomato Fresco Sauce

0 Baked Brie and Raspberry Puffs with Clove Honey Drizzle
and Toasted Almonds

0 Mini Cheese Steak Eggrolls Caramelized Onions
and St. Andre Cheese

0 Shrimp and Sweet Corn Cakes with Lime Avocado Pico

{Glre2y | NBE | 2NA 5Q2SdzONBa

F'yalld ase
¢2 LyOfdzZRS L YL}RNJI
[ Kl NDdzi SNA S a
| dzYYdzaA FyR ! YSNAOF



CANEG / 2dzNBES
Choose One:
Salad of Peppery Mixed Greens Tossed In A Pear Dressing,
Candied Walnuts, Goat Cheese And Pears
Or
Arugula Salad with Shaved Parmesan, Toasted pumpkin seeds, Sultana Raisins and Balsa
Or
Hearts of Romaine presented Caesar Style

{ SOZ2YR [ 2dzNR S
¢g2 9YyuGNBSa FyR hyS {idF NOK YR
t 2dzft GNEBY
Dxrilled Pesto Breast of Chicken with Mushroom Basil

D&tuffed Breast of Lancaster County Chicken with Proscuitto

and Fontina Cheese with Japanese Breadcrumbs

and a Roasted Garlic Demi Glace
. SSEY
DBraised Beef Brisket in a molasses Glaze
D&rilled Flank Steak Topped With Caramelized Onion Sauce
DEliced Sirloin with Sautéed Wild Mushrooms And Shallot

{SI T22RY
DBaked Tilapia in a lemon Dill Sauce with Artichokes

D&rilled Salmon Fillet Topped with Crabmeat Hash and a Tomato Creole Sauce
DEZrispy crab cake with a lemon horseradish aioli and fennel slaw

| K2A0S 2F +S3SilofSay
DRoasted Fresh Asparagus with Olive Oil and Fresh Herbs
D&auté of Vegetable in a Herb Shallot Butter
DHaricot Vert Beans Almondine
DErench Beans and Baby Carrots

| K2A0S 2F {4l NOKSay
DRoasted Red Bliss Potatoes with Fresh Rosemary and Garlic
DYukon Gold Mashed Potatoes with Chive
DPotato Cheddar Pirogues With Lambic Glazed Apples
DEitrus Rice
DWild Rice Pilaf

¢ KANR / 2dzNE S
Choice of Classic Cake, Chefs Tasting Dessert, Ice Cream 81
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0 Smoked Salmon Napoleons with Chive Cream
Fraiche and Fried Capers
0 Jumbo Lump Crab Cakes served with Creole Mustard Tartar Sauce or Mango Cilantro Coulis
0 Lemon Rosemary Scented Petite Lamp Chops served with
Choron Sauce or Smoked Eggplant Pure
Croustades of Goat Cheese with Fig Tapenade and Toasted Pine Nuts or with Roasted Pepper
0 Crispy Wontons with Peking Duck Breast and Hoisin Sauce
with Scallion Cucumber Salad
0 Peppered Filet of Beef with Roasted Garlic Aioli
and Pepper Piperade
0 Shrimp and Pork Wontons with Soy Ginger Dipping Sauce
or Hot Pepper glaze
0 Crab And Shrimp Cocktail With White And Red Cocktail Sauce
0 Fried Pesto Crusted Mozzarella Balls with Tomato Fresco Sauce
0 Baked Brie and Raspberry Puffs with Clove Honey
Drizzle and Toasted Almonds
0 Mini Cheese Steak Egg Rolls With Jack Daniels Ketjap
0 Shrimp and Sweet Corn Cakes with Lime Avocado Pico
0 Steamed Gulf Shrimp Cocktail with Lemon and Cocktail Sauce

l yollda {LR2Ya
Proscuitto, Roasted Tomatoes and Caramelized Shallots
and Parmesan Reggiano
Grilled Eggplant, Roasted Tomatoes and Goat Cheese with
Vietnamese Pork Meatballs with Ginger Honey Sauce
May Tag Blue Cheese Puffs
Potted Smoked Salmon Terrine on Brioche Toast and English Cucumber

O«

Stationary Hors Do&6oeuvres ~ Choos

aSRAGSNNI ySIy {(Glaz2y
A Selection of Marinated Cremini Mushrooms, Hummus, Stuffed Dolmades (Grape Leaves),
Artichokes, Roasted Peppers, and an Assortment of Olives
Seafood Presentation
Jumbo Shrimp Cocktail
Old Bay Seasoned Crab Claws

Yo tladl ¢l ofs$
To Include Upscale Imported and Domestic Cheeses, Assorted Olives, Charcute‘
Cornichons, Hummus and American Harvest Bakery Breads
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CANBUG / 2dz2NBRS
/| K224S hySY
Mixed Green Salad Candied Walnuts, Pears, And Goat Cheese Tossed In a Pepper Agave Dressi
Or
Fresh Mozzarella Salad with Roasted Baby Tomatoes
and Arugula Greens with Focaccia
Crostinis Roasted Garlic Honey Vinaigrette
Or
Hearts of Romaine Presented Caesar Style

{SO2YyR [/ 2dz2NB S

Choose: Three Entrée, One Starch and Vegetable

| KAO1SYY
D&rilled Boneless Chicken Breast in Soy, Orange and Honey
D5tuffed Boneless Chicken with Polemttiae S @Gherries
and Applewood Smoked Bacon
QS T Y
Grilled Aged Sirloin Steak with BBQ Onions and
a Red Wine Shallot Sauce
DPan Roasted Strip Steak Medallions with Dijonaise Breadcrumbs and Maitre D Hotel Butter
Dxrilled Strip Steak Medallions with Kosher Salt and Cracked Peppercorns Served with Maytag Blue Chee:

{SIT22R¥
DPan Seared Salmon Filet Topped with Fresh Herb Breadcrumbs, Olives and Artichokes with a Chardonna
DMaryland Style Jumbo Lump Crabcakes with Creole
Mustard Tartar Sauce
D3tuffed Jumbo Shrimp with Crabmeat and Chorizo Sausage
with a Roasted Pepper o0Cr mebd
D&rilled Marinated Swordfish Filet with a Saffron
Chive Butter Sauce
| K2A0S 2F +S3SdlkofSay
DRoasted Fresh Asparagus with Olive Oil and Fresh Herbs
D&auté of Baby Vegetables with Herb Butter
DHaricot Vert Beans Almondine
DErench Beans with Baby Carrots

| K2AO0S 2F {GF NOKSay
DRoasted Fingerling Potatoes with Fresh Rosemary and Garlic
DX ukon Gold Mashed Potatoes with Chives
DZruffled Whipped Potatoes
DZitrus Basmati and Wild Rice Pilaf

Choice of Classic Cake, Chefs Tasting Dessert, Ice Cream Bar, Or Smor

¢ KANR / 2dzNBA S 1
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| 20 | 2NR RQh S dzoNFB

aAYAYdzY 2NRSNI 2F mnn LIASOSaA

{1S6SNBER . I NbSOdzS . I O2y m2 NI LILISR
$3.50 per piece

.F1{SR . NARS Sy [/ NRdziS
With apricot jelly
$3.00 per piece

t AT T I AYA [ NRBaosyA
Fresh tomato, buffalo mozzarella and basil baked and served warm on a crostini
$2.50per piece

| KAO1SYy> [/ K2NRT 2 Iy RervedwdH a chigotle §laz€ 9 Y LI
$3.50 per piece

{SalrYS / NYzAGSR / KAO1SY {1S4SN
With a teriyaki glaze
$3.50 per piece

{ I dzZziSSR aAyAlGdz2NB / Nro /1S
Served with a Creole mustard dipping sauce
$4.00 per piece

DNAff SR +S3SiGFIofS vdzSal RAf f I
With an avocado cream sauce
$3.00per piece

| 2A &aAy DfFI SR .lFo6é& [lYo [ Kz2L
$5.00 per piece

{2dz0KgSad {LINAYy3I w2t f
With chorizo and black beans and served with a cilantro creme fraiche’

$3.50 per piece
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aAyYAYdzY 2NRSNJI 2F wmnann LI

/| KAO1SyYy t2i4 {901l SN&
With Szechwan soy sauce
$3.50 per piece

t N2AOAdzg2 2 NF LIWISR { OF tf 2LJ
With a light rice wine vinaigrette
$4.50 per piece

l aa2NISR aStdolfta
Choose teriyaki, barbecue, or sweet and sour sauce
$2.50 per piece

DNAEfSR . FaaAft al NAYlFGSR { KNA)
$4.50 per piece

DNAffSR .SST¥ {0l &
Served with a peanut dipping sauce
$4.00 per piece

Ldziik £ 2 / KAO1USY {1S6SNJ
Served with bleu cheese dip
$3.50 per piece

{Fdzal 3S YR t SLIISNI / NR&aoayA
ltalian sausage sautéed wathidred peppers and topped with goat cheese
$2.50 per piece

I NbOK21S . SA3ySi
Boursin cheese and chive
$3.50 per piece

aXAy Al Gdz2NB vdza OKS
With gruyere and onion
$3.00 per piece

w,
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Minimum order of 100 pieces for each item

DNAffSR {KNAYL) /2010l Af
With a cilantro lime cocktail sauce
$4.50 per piece

+SIASGIFNALFY [/ NRPaasyA
With assorted toppings to include tomato basil, wild mushrooms and gorgonzola,
And vegetable ratatouille with goat cheese
$2.50 per piece

DNAEfSR .SST ¢SYRSNI2AY
Herbed aioli, caramelized onion and roasted red pepper on a crostini
$4.00 per piece

l 3a2NISR { dza KA
Including California, tuna and smoked salmon rolls with a ginger soy dipping sauce
$3.75 per piece

DNAffSR {OFff2L] / NPadayA
Served with a mango relish
$4.00 per piece

aAyYAl 0dzNBE t NPUGSNRTE S
Filled with your choice of chicken salad, tuna salad or shrimp salad
$4.00 per piece

{SalYS / NUHzAaGSR ¢dzyl
Grilled rare and served on a rice cracker with wasabi mayonnaise and shredded pickled
$5.00 per piece

{180Ksly / KAOlSyYy

On a rice cracker garnished with-gnezrns

$3.50 per piece
t NBaOAdzg2 2N} LIISR ! &LJ NI 3 dzé’ ’

$3.50 per piece
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| KAffSR | 2NBE RQhSc¢

Minimum order of 100 pieces for each item

{Y21SR {ltfY2y
On cocktail rye with creme fraiche and dill
$4.00 per piece

l'aAly tSIFENI/ NRasyA
With gorgonzola and sliced almonds
$3.50 per piece

al NHF NAOGF / KAO1SY
Lime marinated chicken breast with cilantro mayonnaise, seol@@anatriilla chips
$3.00 per piece

| F€F { GNJ 60 SNNE
Filled with mascarpone and almonds
$3.50 per piece

{KNAYL) ¢2adl RI
Grilled marinated shrimp on a crisp corn tortilla with guacamole and salsa fresca
$4.00 per piece

I KA ¢dzyl ¢ NI I NJ
In a cucumber cup with wasabi and pickled ginger
$5.00 per piece

WSONR { (0dzi SR adzaKNR2Y
Fillings include: crab, guacamole, spinach and bacon, and bleu cheese
$3.50 per piece

{ KNAYL) wSY2dzf F RS / NRPasyA

$4.00 per piece

{ Y21 SR 5dz01 . NBI &
On a crostini with sour cherry relish
$4.50 per piece
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| 2NE RQhSdzONB { it o
52YSaa0 / KSSasSa

Four varieties of cubed cheeses, garnished with fresh fruit and served with flatbread cre

$3.50 per person

52YS400 YR LYLR2NISR / KSSaSa
Assorted wedges, wheels and cubed cheeses with fresh seasonal fruit and flatbreac
$4.50 per person

. NHza OKS gl { I YLI SNJ
Tomato basil, ratatouille and goat cheese, and roasted wild mushrooms with gorgonzc
Served with homemade crostini
$5.00 per person (minimum 25)

| 20 5ALA {dFe2y
Warm spinach and artichoke dip, crab boursin and broccoli cheddar dip served with assortec
$8.00 per person (minimum 25)

CNBaK +S3SiGlofS / NHzZRAGSaA
with roasted garlic herb and roasted red pepper dips
$3.50 per person

5AY {dzY { I} YLIX SNJ
an assortment of pork spring rolls, chickéokasos, sho mai and fresh vegetable spring rolls
Plum sauce, Chinese mustard and sweet Chile glaze
$10.00 per person (six pieces per person) (minimum 50)

lff {LAOSR ! LJ
Seven layer Mexican dip, Cajun shrimp and artichoke dip, and grilled corn, jalapeno and goat
$9.00 per person (minimum 25)

CNBEAK CNHzA G { I YLIX SNJ
$5.00 per person

5ALA YR {LINBI Ra
spinach and artichoke dip, bleu cheese spread, and roasted red pepper hummus

$7.00 per person (minimum 25)

{rHtal . I NJ
Tri-colored tortilla chips with spicy red salsa, salsa Verde, salsa fresca
and hot peppers
$7.00 per person (minimum 25)
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CNRY (GKS /I NS NE

w2l ad .SSFT ¢SYRSNI2AY
With French rolls and grain mustard mayonnaise
Serves 30$375.00

t NAYS wAo 2F . SST
With a merlot Derglaze and French rolls
Serves 49$425.00

LYAARS w2dzyR 2F . SS¥
With French rolls and a red wine thyme au jus
Serves ©®$375.00

{0SFYaKALl w2dzyR 2F . SST¥
Served with horseradish cream, grain mustard mayonnaise and French rolls
Serves 150$750.00

{FLfY2y Sy [ NRdzi$S
Whole side of salmon wrapped in puff pastry with a horseradish dill cream
Serves 25$225.00

CNR gy {daAFN / KATA w2l ad t 2N
Served with bourbon barbecue sauce and biscuits

Serves £49$175.00

C2dzNJ t SLILISNO2NY [ NHza G SR { 0N LJ
Served with bordelaise sauce and onion rolls
Serves 30$425.00

5NE / dzZNBR [/ 2dzy i NEB | |I'Y
Served with honey mustard and biscuits
Serves 59$375.00

| SNDP w2l aGSR ¢dzNJ Se& . NBI ad
Served with mango chutney aioli and whole wheat rolls
Serves 49$175.00

| KAffSR {Y21SR {lftY2y
Whole side of salmon served chilled with traditional garnishe
Serves 25$225.00 ’
$50.00 fee per carver required.



¢ KSYSR wSOSLle2y {0l
Be creative and build your own buffet! Minimum of three stations.
Minimum of 20 guests for three stations, 50 guests for four stations, 75 guests for five or mo

| KAYlL 26y {0l a2y
Uniformed Chefs preparing stir fried items to include your choice of:
Szechwan Chicken, Beef or Shrimp
Mandarin Orange Chicken or Shrimp
Cantonese Sfried Chicken, Beef or Shrimp
Beef or Chicken Satay
Chilled Soba Noodle Salad
Asian Slaw
Vegetable Fried Rice
Choose two sfiry items: $16.00 per person
Choose three dtiy items: $19.00 per person
Add Dim Sum Sampler to your Chinatown Station
an assortment of pork spring rolls, chicken potstickers, sho mai and fresh vegetable sprir
plum sauce, Chinese mustard and sweet chile glaze
additional $10.00 per person (Six pieces per person)

| g AALFY {GFa2y
Hawaiian Glazed Pork Roast
Island Chicken Breast
with fruit salsa
Chicken Long Rice
with sliced chicken breast and rice noodles
Roasted Sweet Potato Salad
Island Kim Chee
spicy cabbage relish
$14.00 per person

CKS /2YF2NlLa 2F | 2YS
Baked Homemade Meatloaf with mushroom gravy
Macaroni and Cheese
Green Bean Casserole
Old Fashioned Mashed Potatoes
BLT Chopped Salad
chopped smoked bacon with roma tomatoes and shredded cheddar che

a buttermilk ranch dressing ’

 J
Freshly Baked Biscuits
$12.00 per person



¢ KSYSR wSOSL2z2y {il
Be creative and build your own buffet! Minimum of three stations.
Minimum of 20 guests for three stations, 50 guests for four stations, 75 guests for five or mo

aSEAOLY CASadl
Uniformed Chefs preparing south of the border specialties to include your choice of two of the
Chicken Fajitas with peppers and onions
Shrimp Veracruzana
MoleStyle Chicken
Beef Fajitas with peppers and onions
served with shredded cheddar cheese, shredded lettuce, diced tomatoes, sour cream and corn
Cheese Enchilada Casserole
Spanish Rice and Refried Beans
Salsa Bar
triZolored tortilla chips with spicy red salsa, salsa verde, salsa fresca, guacamole and hot
$18.00 per person

¢ClLef2NJ { ONBSG {GlFa2y

Vegetable Lasagna
Grilled Italian Sausage with Red and Green Peppers
Baked Ziti with Meat Sauce
Classic Caesar Salad
with Parmesan cheese and garlic croutons

Assorted Italian Breads

$15.00 per person

CIFNY¥SNARQ al NJ Si
Caprese Insalata
tomato, mozzarella and basil drizzled with virgin olive oil and white balsamic vinegar
Shrimp Caesar Salad
with Parmesan cheese and homemade croutons
Italian Chop Salad
grilled chicken, crisp bacon, ditalini pasta, tomatoes and red onions with chopped mixed gr

dijon honey dressing

$14.00 per person

h 1 G20SNFSai { Gl azZ2y
Grilled Bratwurst with onions
Sauerkraut

Spaetzel Dumplings
Pork Schnitzel with lemon and parsley

German Potato Salad
$14.00 per person




¢ KSYSR wSOSLlezy {GF
Be creative and build your own buffet! Minimum of three stations.
Minimum of 20 guests for three stations, 50 guests for four stations, 75 guests for five or mo

. FNDSOdzS {lGloaz2y
Choose two meats:
SoutherStyle Smoked Pork Sandwiches, Smoked Texas Barbecue Beef Sandwiches
Dry-Rubbed Barbecue Chicken Breasts

served with Kaiser rolls

Creamy Texas Cole Slaw

Jalapeno Cheddar Muffins

Ranch tossed Steak Fried Potatoes

$15.00 per person

D2dzNXYSid tATTF {GFa2Yy
A selection of gourmet flatbread pizzas
choose three from the following:

Wild Mushroo@crimini, portabello, white mushrooms, fontina, mozzarella, olive oil and choppe:
Barbecue ChicKemarbecue chicken, smoked gouda, mozzarella, sliced red onion, and chopped
Pear and Gorgondgb@ars, gorgonzola, fontina, mozzarella, chopped caramelized almonds, and r
Alfredo Chickeichicken breast, parmesan, fontina, mozzarella, spinach, bacon, and alfredc
Goat Cheese and Roasted Regpatsheese, tri color peppers, Japanese eggplant, mozzarella, o

chopped parsley
Sicilia® Italian sausage, capicola, salami, mozzarella, parmesan, marinara sauce and fre

Margherité fresh tomatoes, parmesan, fresh basil, and buffalo mozzarella
$16.00 per person

Cdzt G2y al NJ Si
Domestic Cheese Sampler
with an assortment of fresh seasonal fruit and flatbreads
Crisp Vegetable Crudites
roasted garlic herb and roasted red pepper dips
Fresh Fruit Sampler
with strawberry yogurt dipping sauce
$13.00 per person

CFEELI N {GFa2Y
Chicagéptyle Hot Dogs and Maxwell Street Polish Sausages
served with all the fixins

Chicag&tyle Pizza
sausage, cheese and vegetarian pizza ’
Salted Shédn Peanuts

Cracker Jacks
$12.00 per person

J




¢ KSYSR wSOSLlezy {GF
Be creative and build your own buffet! Minimum of three stations.
Minimum of 25 guests for three stations, 50 guests for four stations, 75 guests for five or mo

{2dz0KSNY {dGetS {llaz2y

Smothered Boneless Pork Chops

Crispy Fried Chicken
Mashed Sweet Potatoes with bourbon and pecans

Green Bean Salad

Turnip Greens with Smoked Turkey

Biscuits
$15.00 per person

DNBSll26y {l(laz2y
Sliced Roasted Lamb Gyros
with mini pita breads, diced tomatoes and onions and cucumber yogurt sauce
Spanikopita
Roasted Greek Potatoes
baked in lemon juice and oregano with feta cheese
Roasted Red Pepper Hummus and Assorted Olives with pita chips
Greek Salad
mixed field greens with cucumbers, kalamata olives, tomatoes, red onions, feta cheese and a re
$17.00 per person
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Sausage and Shrimp Gumbo
Dirty Rice
Blackened Catfish
Cajun Fried Chicken Wings
Creole Mustard Cole Slaw
$14.00 per person
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Choose two pastas:
Tri-colored cheese tortellini, farfalle, three cheese ravioli, cavatappi, portabella ravioli, penne, sn
mezzaluna
Choose two sauces:
cipriani, tomato basil, alfredo, olive oil and garlic, pesto atgathi@uato pesto,

Assorted Italian Breads
Parmesan Cheese
$15.00 per person

wild mushroom alfredo
Classic Caesar Salad with homemade croutons ,
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Be creative and build your own buffet! Minimum of three stations.
Minimum of 40 guests for three stations, 50 guests for four stations, 75 guests for five or more statiol
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Grilled Kielbasa
Pickled Vegetable Slaw
Smoked Pork Loin with fried potatoes
Sauteed Pierogis to include:
sauerkraut, potato cheddar, mushroom, and sweet cheese
served with sour cream and chopped parsley
$15.00 per person
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Choose Two Soups:
chicken tortilla, broccoli cheese, vegetarian vegetable, chicken noodle,
Italian wedding soup, minestrone, navy bean, cream of potato
with toppings to include crispy tortilla strips, croutons and oyster crackers
Choose Three Miniature Sandwiches:
chicken salad, roast beef with horseradish mayonnaise, sliced chicken breast with pesto mayonnai
breast of turkey with roasted red pepper mayonnaise, baked ham with grain mustard mayonnaise,
sliced hoisylazed pork loin with wasabi mayonnaise, julienne grilled vegetathtesiwamatimmayonnaise
All of the above sandwiches served on assorted miniature rolls with leaf lettuce.
Classic Caesar Salad
with parmesan cheese and garlic croutons
Mixed Green Salad
with grape tomatoes, diced cucumbers, julienne red and green peppers, and a honey lemon vinaigre
$16.00 per person
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Mashed Sweet Potatoes and Smashed Yukon Gold Potatoes
served with candied pecans, brown sugar, mini marshmallows, crumbled bacon, gorgonzola cheese, hors
cream, chopped chives, shredded cheddar cheese, broccoli figirsts], i@ncbsoes
$10.00 per person
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