WEEKEND GUESTS MENU

HORS D’OEUVRES:
e  Sea Scallops wrapped in
Bacon

e  Mini Beef Wellingtons with
Herb Cheese

¢ Pecan Tenders with Maple
Mustard

e  Spanikopita

e Baked Brie en croute with
Dried Fruits & French Bread

e Vegetable Crudite with Basil
Aioli Dip in a Bread Boule

FIRST COURSE:

e  Cranberry Orange Bread

e Scrambled Egg Breakfast
Bread

®  Quiche Lorraine

* Vegetable Quiche

ENTREE:

e  Mesclun Greens with
Gorgonzola, Walnuts,
Croutons & Balsamic
Vinaigrette

e  Stuffed Chicken Breasts with
Apples, Sage, Walnuts,
Gorgonzola & Calvados Sauce

e  Wild Rice Pilaf with Scallions,
Oranges & Cranberries

e  Maple Pecan Autumn
Vegetables

e Flanders Bread & Butter

DESSERT:
e Key Lime Mousse Torte
e Chocolate Truffle Cake

SEASONAL MENU
HORS D’OEUVRES:
*  Spanikopita
ENTREE:
e  Turkey with Gravy
e Stuffing

o  Yukon Gold Potatoes

o  Green Beans with Almonds &
Herbs

e Cipolline Onions

e  Maple Pecan Autumn
Vegetables

o  Glazed Sweet Potatoes with
Roasted Marshmallows

e  Cranberry Relish
e  Butternut Squash with

Rosemary & Thyme
e Assorted Dinner Rolls &
Butter
DESSERT:
e Pecan Pie
e Apple Pie

e Pumpkin Pie
e  Vanilla Ice Cream with Hard
Sauce

BUTLERED DINNER MENU

HORS D’OEUVRES:
e Sausage & Fennel Stuffed
Mushrooms

o Black & White Sesame
Chicken with Sweet & Sour
Apricot Sauce
FIRST COURSE:
e Mesclun Greens with Pears,
Mandarin Oranges, Goat
Cheese, Walnuts, Roasted
Garlic & Citrus Vinaigrette
SECOND COURSE:
e  Butternut Squash Bisque with
Fresh Cinnamon & Nutmeg
ENTREE:
o Beef Tenderloin with Bleu
Cheese Crust & Herbed
Butter Pats
o Roasted Broccoli with
Caramelized Onions
e Potato Croquettes

DESSRT:
e Sin Cake
¢ Kadota Figs in Port Wine
Sauce

TEA LUNCHEON MENU

FIRST COURSE:
®  Quiche Lorraine
e Vegetable Quiche
ENTREE:
e Assorted Tea Sandwiches
% Watercress &
Cucumber
Egg Salad
Goat Cheese,
Caramelized Onion
& Scallion
% Roast Beef with
Horseradish Sauce
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e  Mesclun Greens with
Gorgonzola, Walnuts,
Croutons & Balsamic
Vinaigrette

e Wild Rice Pilaf with Scallions,
Oranges & Cranberries

Sample Menus

NEW ENGILAND CILAM BAKE

e New England Clam Chowder
e  Lobster Bisque

e  Corn Chowder

e Steamers & Mussels

e  Garden Salad

e Asian Cole Slaw

e Potato Salad

e Lobsters or Crabs

e  Corn on the Cob

e Baked Potatoes with Sour
Cream and Butter

e Assorted Dinner Rolls

e Corn Bread

e Hamburgers & Hot Dogs
e Ice Box Cake

e Angel Food Cake

e Tiramisu




