Unique and €lggant
The drvada Center Ballroom

Congratulations on thg Oceasion of Your Wedding!

The Wrvada Center Offers a Beautifully dppointed Ballroom for Your Reegption, Cergmony, or Rehearsal Pinner
Hllow our Wedding Specialists to Wssist You in Staging Ong of the Most Important €vents of Your Life

The drvada Center Wedding Package

Complgmentary Hors 'd Oguvres Included In Our Megnu Pricg
Champagne Toast For (1l Guests Included In Our Menu Price
Votive Candleg and Mirror Centerpigees
Complimentary Cake Cutting
{n @rrag of Lingn Colors to Complgment Your €vent
Spacious Paneg Floor
Cake Rnife, Server, and Toasting Glasses

3@%% %{i The drvada Center Features %%{

Weecommodations for 25 to 800 Gugsts
Catering Servicegs Wvailablg for all Types of Reegptions, Brunches
Hors d'Oguvres, Partigs, Buffets, or Plated Meals
1 Beauatifully leandscaped Plaza/Patio {rea
Professional Wedding Consultants on Sitg
@racious and Frigndly Serving Staff
Custom leg Seulptures {Ivailable
Complimgntary Parking
Wn €xegeutivg Chef who is Plgased to Prepare Custom Menus
Tailored To Your Specifications
Cake Tablg, Gift Tablg, and Higad Tablg all Included in the Bridal Package
€lggant Pecor, lsingn, China, Silver, and Glasswarg Included in our Menu Pricgs
Full Bar Serviee

%%{ Considgrations g%% %%

Times of {vailability, 11:00am to 4:00pm, or 6:00pm to 12:00am
Cash, Hosted, or Combination Bars
Ballroom and Menu €nhancgments vailablg

Visit our web sitg at www.arvadacenterbanqugts.com
Wrvada Center for the Arts and Tlumanitigs
Salgs and Catering
6901 Wadsworth Boulgvard
Hrvada, CO 80003
€-mail: rmurrag®@arvadacenter.org
Phong: 720-898-7330 Fax: 720-898-7331



Ballroom €nhancegments To Make Your Pay Trualy Speeial

A Vol
€nhanced Tabric Treatment With Chiffon deeents Behind Your Hgad Tablg
- Includes Up Wash bighting

Heeegnts

Fabric Gazegbo with Lighting
White-Washed Columns

8 Wedding {Irch
- Includes Greenerg & lighls

Silver Plated Two-Tigred Punch Fountain
leg Carved Punech Bowl
Tuling and Lighting for Higad Tableg up to 24 feet and Cake Tablg

Up-Wash Lighting Throughout Ballroom
- fvailable in a Variety of Colors

Megssage in ights on Ballroom Wall
14” Tall Glass Votive Centerpigees

Wedding Cergmony Inside Ballroom
- Includes Seating, bighted Trees, and Unity Candle Table

Outdoor Wedding Cergmony on Plaza
- With White Wood Folding Chairs and lnity Candle Table

Wedding Slidg Show Projection Package
- Inclades 8’ screen, LCP Projector and Mixer

TV Monitor with VCR or VP playger

Chair Covers and {ddditional lsingn
Poublg Praped (8 pt.) Housg lsingn

Specialty Tablg lbingns

€leggant Chair Covers

Priees subject to applicable tax and 20% servicg charge. Servieg chargg is subject to tax

Rental Price

20.00 per foot

350.00
10.00 ¢ach

40.00

75.00
75.00
75.00

20.00 per light

150.00
7.00 per tablg

3.00 per gugst
5.00 per gugst
200.00

50.00

Rental Price
3.00 per tableg
Price Varigs

Price Varigs



Megnu €nhancement
Butlgr Passed Hors P’ogcuvres 6.50 per gugst
- Includes 3 Pigees per Person with a Choicg of 3 Hlors d’Oguvre Itgms
Wsparagus and Threeg Cheese Tartlgtts
Petite Quiche
Spinach and Cheggsg in Phyllo
Bacon wrapped {rtichoke tgarts

Red Pepper Tortilla Pinwheels with Cregam Chegse
Brig and Pecans in Puffed Pastry

Chillgd Fresh Shrimp Cocktail sgrved on carved icg plate 10.95 per gugst
Butlgr Passed Chocolatg Covered Strawberrigs 2.50 per gugst
Butler Passed Petits Fours 2.50 per gugst
Chilled Sorbet 3.00 per gugest
Petite Gourmet Pessert Pisplay 3.50 per gugst

- Ineludgs Mini Chocolateg €clairs, Mini Chegsecakes
Pruit tarts, Chocolatg Pipped Strawberrigs

Seeisni

Custom leg dculpturgs and leg Tablg Centerpigeges

leg Carvings arg Perfect for Your Head Table, Cake Table, Centerpigees, Ceremony
Buffet and Bar Hecents!

Heart & Poves @Qregk Pillars with Champagneg Bucket Poublg tgarts
Vasg Centerpigees for Guest Tablgs/Head Table
Buffet Jeeents
Many Morg Options for You

dsk Your Salegs Coordinator about these €lggant and Impressive {ddditions to Your Reegption!

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



Bar o¢grvieg

Hosted Cash

Cocktails

House Brand Cocktails 4.25 4.50

Call Brand Cocktails 4.50 4.75

Premiam Brand Cocktails 5.00 5.25
Bottled Beer

Pomestic Beers 3.25 3.50

Imported Beers 3.75 4.00

Micro Brews & Specialty Beers 3.759 & up 4.00 & up
Wing

House Wing by the Glass 4.25 4.50

Bottlgs of Pomestic and Imported Winegs May Be

S¢lgeted From Our Wing lsist
Cordials 5.00 & up 5.25 & up
Pruit Juices 1.50 1.75
Soft Prinks 1.25 1.50
Waters, dparkling, Mingral & Flavored 2.00 & up 2.25 & up

ig%%%%g%é Punch Bowls i%?%%%%é

Puneh is Prieed by the Gallon with Twenty Servings to a Gallon
Please, a Minimum Order of Threeg Gallons
Mimosa 35.00 per gallon
M Classic Mix of Champagng and Orangg Juice

Hongymoon in Hlawaii 35.00 per gallon
d Tropical Blgnd of Champagne and Citrus Juices

Whitg Wing Spritzer Punch 35.00 per gallon
1 Crisp Blend of Whitg Wing, 7-Up, and lsgmon-Flavored
Sparkling Water

Sparkling Fruit Punch 25.00 per gallon
M Refreshing Non-fllecoholic Blgnd of Juicg and Ginger Wlg
Garnished with Fresh Fruit

Itis llliggal to Sell or Serve Wlecoholic Beverages to Minors Under Twenty-Ong
Pleaseg Prink Responsibly
The drvada Center Reserves the Right to Refuse Servieg

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



Tablgside Wing d¢rvieg
Saoisne BytheBottle LGN

Whitg Zinfindel

Beringer 26.00

Woodbridge 22.00
Pinot Grigio

Folonari 26.00
Chardonnagy

Rendall Jackson 25.00

Woodbridge 22.00
Pinot Noir

Csser 23.00
Shiraz

Uellow tail 22.00
Merlot

Rendall Jackson 32.00

Geyser Peak 29.00

Woodbridge 22.00
Cabgrngt dauvignon

Rendall Jackson 32.00

Geyser Peak 29.00

Woodbridge 22.00

dparkling Wings

Freixengt Cordon Negro Brut 22.00

Pelicatg and Pry with Plegnty of Fruit Flavor

Hsti Spumante 27.00
d Pruity €fferverseent Sparkling Wing with a Crisp Finish

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



Wfternoon Reegption
Sgrved Beforg 2:00 p.m.

Begin Your Reegption With a Complimentary {Inti Pasto Tray
With Italian Meats & Chegses
Pricg Includegs Champagne Toast For (1l Guests.

k Q%Vgp 4
Center Stage Buffet

Butler Passed California Mimosas

Pisplay of Seasonal Fresh Fruits
@rilled Isparagus and Red Pepper Pasta Salad
Hrvada Center House Salad
Ranch and Vinaigrette Pressings

Fluffy Serambled €ggs Topped With Cheddar Cheegse and Grggn Onion
Belgian Waffles and {ssorted Toppings
Warm Maplg Syrup
WApplg Wood dSmoked Crisp Bacon Strips
Carved Pork Steamship with dpple Cider Sundried Cherry Glaze
Chicken Rouladg Stuffed with Spinach and Portabello Mushroom with Boursin Cream Saucg
Thymge Roasted Potatogs
Fresh Vegetables
Wssorted Muffins, Croissants and Panish
Scongs and Pevonshireg Cream
Assorted Jelligs and Jams
Herbed Pinngr Rolls
Sweet Creamy Butter
Coffee, Tea, Pecaffeinated Coffee, and Wssorted Juices
33.95 per gugst

75.00 Carving Fee

SESHE

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



Wfternoon Reegption
Sgrved Beforg 2:00 p.m.

Begin Your Reegption With a Complimentary French Market Cruditgs Pisplay
Pricgs Include Champagng Toast For (Il Guests

é Q%\_%D f
[talian Waltz Bujffet

Traditional Cagsar Salad
Tortellini alad with Cherry Tomato, Black Olives and Red Onion Rings
dnti Pasto Salad With Italian Meats and Cheeses
Mozzarglla and Roma Tomato Tragy

Sautged Chicken Breast with Traditional Carbonara Saucg
Jumbo Chegse Ravioli with PMlarinara Saucg

Sautged Italian Vegetables
Toasted Garlic Bread Sticks
Preshly Grated Parmesan Cheese
Coffee, Tea, Pecaffeinated Coffee
27.95 per gugst

i Q%%?D 4
Two tlgarts Buffet

Traditional Cagsar Salad
Imported and Pomestic Cheegse and Cracker Pisplay
Fruit dmbrosia Salad

@rilled Chicken Breast with Citrus Hloney Glaze
Basmati Rice

lsightly dmoked and Sliced Roast dtrip loin with
Cabernet Carmelized Bermuda Onion and Chipotlg Bourbon Pemi Glace
Parmegsan Thyme Roasted New Potatoes

Chef’s Choicg Fresh Vegetables
{ssorted Rolls and Butter
Coffee, Tea, Decaffeinated Coffee
29.95 per gugst

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



Wfternoon Reegption
Sgrved Beforg 2:00 p.m.

Begin Your Reegption With a Complimentary French Market Crudités Pisplag.
Priegs Include Champagne Toast For (1l Guests.

’Hongzg}moon Buffet

Wrvada Center House Salad with fssorted Pressings
Origntal Vegetableg Salad with Sgsame Pressing
Slicgd Fresh Fruit Pisplay

Smoked dtrip Lsoin with a Poreini Mushroom and Shiraz daucg
Roasted Yukon Gold Potatogs

Sautged Amargtto Chicken Breast with Panchetta and dmaretto Cream
Blgnded Wild Rieg Pilaf with Mushrooms and Sundried Tomatogs

Chef’s Choicg Fresh Vegetables
Hssorted Rolls and Butter
Coffee, Tea, Pecaffeinated Coffee
29.95 per gugst

SEHE
Classical Violin Buffet

Hrvada Center House Salad
Mssorted Pressings
Fresh Fruit Salad
Carved Roast Begef with
Hu Jus and Horsegradish Pegppgereorn Saucge
@rilled Chickegn Breast with Wild Mushroom Garlic Cream Sauce
Basil Pesto Roasted New Potatogs
Blgnded Wild Rieg Pilaf with Mushrooms and Sundrigd Tomatogs

Chef’s Choicg Fresh Vegetables
{ssorted Rolls and Butter
Coffee, Tea, Decaffeinated Coffee
29.95 per gugst

75.00 Carving Fee

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



Wftgrnoon Reegption
C MR 2220 ¥ Served Before 2:00 p.m. Cx,. 9

Plated Mgnu S¢legetions
Begin Your Reegption With a Complimentary French Market Cruditgs Pisplay
Pricgs Includg Champagnge Toast For Il Guests
Al €ntrees arg Jecompanied by the drvada Center House Salad With
Choice of Two Pressings, Fresh Sgasonal Vegetables, and
Varigty of Rolls and Butter
Coffee, Tea, Pecaffinated Coffee Servieg

lsightly dmoked Strip loin
Slow-Roasted Sliced looin of Beef with Carmelized Shallots and Roasted €lgphant
@Garlic Pemi Glace. Served with Herb Roasted New Potatogs
28.95 Per Guest

lsime Marinated Grilled Salmon
@rilled Presh Salmon Fillgt with Pingapple Salsa. Served with Basmati Rieg Pilaf
27.95 Per Guest

Chicken Monterey
@rilled Tender Breast of Chicken with Bay Shrimp and lobster Cilantro Cream Sauce
Sgrved with Basmati Ricg
26.95 Per Guest

Chicken Carbonara
lsightly @rilled Chickgn Breast with a Creamy Garlic and Bacon Saucg
Served with Fettueeini
26.95 Per Guest

Herb Segasongd Chicken Breast
Herb Seared Chicken Breast with Port Pemi Glace and Pried lsggks
Served with Blended Wild Rieeg With Mushrooms and Sundried Tomato
25.95 Per Guest

Marinated Flat Iron Steak
Savory Tender Cut of Choicg Beef with Garlic and Roasted Tomato Pemi Glace
Served with Mashed Horseradish Yukon Gold Potatogs
24.95 Per Guest

Stuffed Manicotti

Three Cheese Tilled Pasta Shells. Topped with a Fresh Marinara Sauce
23.95 Per Guest

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Begin Your Reegption With a Complimentary French Market Cruditgs Pisplay
Wnd Gourmet Cheese and Fruit Pisplay with Crackers
Pricgs Includg Champagne Toast For (1l Guests

Black Tig Buffet

Romaing and dpinach Salad
With Assorted Pressings
Wholg Poached Pecorated dalmon
Chicken and Prosciutto Pasta Salad
Sliegd Fresh Fruit Pisplay with Hlongy Yogurt Pip

Carved Peppercorn Crusted Tenderloin with an Orange Madigra Reduction

Chicken Prancaise
Chickgn Breast Pipped in €38 and Sautged
Segrved with lsgmon Cream Saucg

Parmesan Roasted New Potatogs
Blgnded Rice Pilaf with Sundrigd Tomatogs and Mushrooms
Sautg¢ed Baby Vegetables
HAssorted Herbed Rolls
Flavored Batters

Coffee, Tea, Pecaffeinated Coffee
42.95 per gugst

75.00 Carving Tee

SESHe

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Begin Your Reegption With a Complimentary French Market Cruditgs Pisplay
Gourmet Chegse and Fruit Pisplay with Crackers
Pricgs Includg Champagne Toast For (1l Guests

é Q%4%9 f
The Center Buffet

The Arvada Center Housg Salad with Choicg of Pressings
Tortellini with Sundrigd Tomato Pegsto Pressing
dpinach and Radicehio with Hlongy Limeg Pressing

Seleget Two of the Following €ntreges:
California &¢a Bass with Carmelized Caberngt Onions and
Pried logeks with Cilantro img Butter
Bow Tig Pasta with Shrimp and Bay Scallops
@rilled Halibut with Creamy Shrimp and Bay Scallop dauce
Chipotlg Rubbed Slieced Tendgrloin with Poreini Mushroom Saucg
Chicken Rouladg with Red Pepper Coulis
Sautged Chicken Breast with dpplgs & Calvados Cream Saucg
Saut¢ed Baby Vegetables
Blegnded Wild Rieg Pilaf with Sundried Tomatogs and Mushrooms

Parmgegsan Mushroom New Potatogs
dssorted Pinngr Rolls and Sweet Creamy Butter

Coffee, Tea, Pecaffeinated Coffee
41.95 per guest

SESHe

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Begin Your Reegption With a Complimentary French Market Cruditgs Pisplay
Gourmet Chegse and Fruit Pisplay with Crackers
Pricgs Includg Champagne Toast For (1l Guests

S
Bridal Buffet

Wrvada Center Housg Salad with Choicg of Pressings
Penng Pasta Salad with drtichokeg
Sundrigd Tomatogs, Black Olives, Usparagus, and Roasted Peppers
1dd Fresh Fruit Pisplayg 2.00 per gugst

Choicg of €ntrées:
Braised Top Sirloin of Beef with Pink Pepperecorn Bordelaisg
Marinated Roast lsoin of Pork with avory Merlot Red Onion Marmalade
Tuscan Chicken with Tomatogs, {rtichoke Hearts and Black Olives with Roasted Tomato Sauce
@rilled Chickegn Breast Forgstigr with Shiraz Shitake Mushroom Pemi-Glace
Chicken Tarragon with Sundrigd Tomato Cream Saucge
Stuffed Shells al Fornio with Basil Cream Sauce and Marinara
Blgnded Rice Pilaf with Mushrooms and Sundried Tomatogs
Garlic and Thyme Roasted Yukon Gold Potatogs
Chef’s Choicg of Fresh Vegetables

Hssorted Pinner Rolls
Sweget Creamy Butter

Coffee, Tea, Pecaffeinated Coffee

Choicg of Two €ntrees: 34.95 Per Guest
Choicg of Threg €ntregs: 36.95 Per Guest

SEmE

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Begin Your Reegption With a Complimentary French Market Cruditgs Pisplay
Gourmet Chegse and Fruit Pisplay with Crackers
Pricgs Includg Champagne Toast For (1l Guests

o o
g@%@%%é Candlglight Buffet %%é

Wrvada Center House Salad with Choicg of Pressings
Pasta Salad with drtichoke, Sundried Tomato and Black Olives
Fresh Fruit Pisplay

Carved Roast Beef with du Jus and Horseradish Sauce
Terigaki Salmon with Sgsame Citrus Marinadge
@rilled Chicken Breast with Madigra Wild Mushroom Ragout

Blgnded Wild Rieg Pilaf with Sundried Tomatogs and Mushrooms
Garlic and Thymg RoastedNew Potatogs
Sgasonal Vegetable Medley
Wssorted Pinngr Rolls and Sweet Creamy Butter
Coffee, Tea, Pecaffeinated Coffee
39.95 per guest
75.00 Carver Fee

QC 25O /
SEREH  pomepare | SENERE

Traditional Cagsar Salad
{ntipasto Tray with Italian Meats & Chegses
Tortellini Salad with Cherry Tomato, Black Olives, &
Red Onion Rings with Basil Pegsto Pressing
ddd Sliced Seasonal Fruit Pisplay at 2.00 Per Guest

Saut¢ed Chickegn Breast with dmargtto and Pancetta Cream Sauce
Penng Pasta with Sundrigd Tomato, Wrtichoke {Isiago Cream Sauce
Cheeseg-Stuffed Shells 1 Fornio with Marinara and Basil Cream Sauce

[talian Vegetable Medley
Wssorted Pinngr Rolls and Sweet Creamy Butter
Coffee, Tea, Pecaffeinated Coffee
36.95 Per Guest

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Plated Menu o¢lections

Begin Your Reegption With a Complimentary French Market Crudités Pisplay
Gourmet Chegse and Fruit Pisplayg with Crackers
Priegs Includg Champagnge Toast For Il Guests

dll €ntregs arg decompanied by the drvada Center Housg Salad with Choieg of Two Pressings
Presh Seasonal Vegetables, Potato or Rieg, and a Varigty of Rolls and Butter
Beverages Offered Include Coffee, Pecaffeinated Coffee, Hot Tea, and leed Tea

Mixed Grill

Petite Filet of Beef with Bearnaiseg Sauce and
Crab Stuffed Shrimp with Tequila simg Saucg
39.95 Per Quest

Herb Crusted Sliegd Tenderloin of Beef with Chipotlg Pemi Glace
Wnd Salmon Fillgt with lsgmon Saffron Cream Sauce
38.95 Per Guest

Petite Filet of Beef with Creamed Pepperecorn Pemi Glace
and Stuffed Chickegn Breast with Pears and Walnuts
With a Sweet Cherry dauce

34.95 Per Guest

2 e vay

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Plated Menu o¢lections

Begin Your Reegption With a Complimentary French Market Crudités Pisplay
Gourmet Chegse and Fruit Pisplayg with Crackers
Priegs Includg Champagnge Toast For Il Guests

dll €ntregs arg decompanied by the drvada Center Housg Salad with Choieg of Two Pressings
Presh Seasonal Vegetables, Potato or Rieg, and a Varigty of Rolls and Butter
Beverages Offered Include Coffee, Pecaffeinated Coffee, Hot Tea, and leed Tea

Beef d¢lgctions

Tourngdos OF Beef Tendgrloin
Twin Medallions of Beef Tenderloin Char Grilled to Perfection
With a Smoky Bourbon Pemi Glace
38.95 Per Guest

Herb Crusted Sliced Tenderloin
Slow Oven Roasted Beef Tenderloin
Served with Brandy Creamed Pemi Glace
Wnd Fregnech Onion Confetti
36.95 Per Guest

Roast Prime Rib of Beef
A Full Flavored Classic Cut of Choicg Beef

With Sauce u Jus and Pegppercorn Horseradish Sauce
34.95 Per Guest

Roast Strip loin of Beef
lsightly dSmoked for Peak Flavor, Slicgd Thin for Tendegrnegss
Topped with Carmelized Shallots and Roasted Garlic Pemi Glace
31.95 Per Guest

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Plated Menu o¢lections

Begin Your Reegption With a Complimentary French Market Crudités Pisplay
Gourmet Chegse and Fruit Pisplayg with Crackers
Priegs Includg Champagnge Toast For Il Guests

dll €ntregs arg decompanied by the drvada Center Housg Salad with Choieg of Two Pressings
Presh Seasonal Vegetables, Potato or Rieg, and a Varigty of Rolls and Butter
Beverages Offered Include Coffee, Pecaffeinated Coffee, Hot Tea, and leed Tea

%%ﬁ Poultry S¢leetions %%ﬁ(
3 5 ~ K R S ~
Stuffed Pork loin
Tender Roasted lsoin of Pork Gengrously Stuffed
With Portabgello Mushroom, Sundried Tomato and Mozzerella

Served with Pijon Cream Sauce
27.95 per gugst

Chicken Wellington
Tender Chicken Breast and Mushroom Puxelle Wrapped in Puff Pastry
With Bordelaisg Sauce and Carmelized Bermuda Onions
29.95 Per Quest

Chickegn Colbert
A Lightly Breaded Breast of Chicken Filled with Presh {vocado and Crab
Served With lsimeg Hollandaisg
30.95 Per Guest

Proscuitto and Mushroom Stuffed Chickgn Breast
With Port Wing Sauce
29.95 Per Guest

Chicken Prancaise
Bonglegss Chicken Breast Pipped in €98 and Sautged
Served with lsgmon Cream Sauce
28.95 Per Guest

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



€vgning Reegption
Served {fter 5:00 p.m.

Plated Menu o¢lections

Begin Your Reegption With a Complimentary French Market Crudités Pisplay
Gourmet Chegse and Fruit Pisplayg with Crackers
Pricgs Includg Champagnge Toast For (Il Guests

Al €ntrees arg Jecompanied by the drvada Center House Salad with Choicg of Two Pressings
Fresh Seasonal Vegetables, Potato or Rieg, and a Varigty of Rolls and Butter
Beverages Offered Include Coffee, Pecaffeinated Coffee, Hot Tea, and leed Tea

Sgafood d¢lgetions

Searegd hi Tuna
With Tequila Hpricot Glaze
32.95 Per Guest

Qrilled Halibut
d Tender Fillet Grilled and Sgrved With a Saffron Chive Cream Sauce
31.95 Per Guest

dtlantic Salmon Fillet

Citrus Marinated and Grilled with a Mango Salsa
30.95 Per Guest

Vzggta;'ian Selgctions

Portobgllo Mushroom Napolgon
Stuffed with grilled vegetables Served with Marinara Sauce
28.95 Per Guest

Vegetablg Wellington
Selgetion of Fresh Vegetablgs and Swiss Cheese
Baked in a Puffed Pastry and Served over Puttangsca Saucge
28.95 Per Guest

Shells Florgnting
Jumbo Shells with FPresh Ricotta Chegse and Spinach Stuffing
Sgrved on a Marinara Saucg and Topped with Garlic Basil Cream Saucg
27.95 Per Guest

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



S Hot Hors d’oguvres
%&%%é Pricgs arg per 100 Pigees gﬁ%%%?%‘é

Thai dhrimp & Rieg Noodlg Spring Rolls with Plum Saucg
Mini Crab Cakes

Pancgtta Wrapped Shrimp

Mini Chickgn Cordon Bleu

Wpricot Chipoltg Pork Rabobs with Pinapple

Mini Terigaki Beef & Vegetable Brocehettes

Sweet & Sour Pingapple Chicken Broehettes

Twice Baked Baby Red Potatogs with Cappicola
Brig Cheese with Raspberry and Pegeans in Petite Puff Pastry Pocket
Scallop Skewers with General Tsao Saucg
Muashroom Vol du Vent

Parmgesan {rtichoke Hearts with legmon Garlie (dioli
Beef Samosas

dpinach and Phyllo Spanikopita

@ingger oy Chickegn on a Sgsame Wonton Crisp
Chickegn Qugsadillas with Salsa

Mushroom Caps Stuffed with Boursin Chegse

Hoi Sin Pork on Wonton Crisp

Crab Rangoon

Cheese-Tilled Frigd Jalapegno Peppers with Salsa
Petiteg Quichg

Swedish Meatballs

Buffalo Chickgn Wings

Black Bean & Cheegse Quesadilla

Potato Pancakes

Cold Hors d’oguvres

Pricgs arg per 100 Pigees
Jumbo Shrimp with lsgmon & Tangy Cocktail Sauce

Jack Panigl's Smoked Beef Tenderloin with Roasted Vegetable Ratatouilli

Smoked Salmon Mousse in a Rosgmary Tartlett
Crab-Stuffed {rtichoke Hearts

Finger Sandwichgs

Crab Claws with lsgmon & Tangy Cocktail Saucg

Prosciutto and Melon

Salami and dssorted Cheese Skewers

Salami Cornucopias with Herbed Cregam Chegse

Shrimp Salad in an Herbed Pasiry Shell

Cream Chegesg and Red Pepper Tortilla Pinwhgels with Salsa

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.

260.00
200.00
200.00
185.00
185.00
180.00
180.00
180.00
180.00
175.00
175.00
170.00
160.00
160.00
160.00
150.00
150.00
145.00
140.00
140.00
140.00
140.00
135.00
125.00
120.00

300.00
195.00
185.00
180.00
180.00
175.00
165.00
165.00
160.00
160.00
145.00



Carving Stations

Stgamship Round of Begf with Petite Rolls and Horseradish, du Jus, and Pijonaise 525.00
Servegs approximately 220

Wholg Poached Pecorated Salmon with Grated €83, Capers, and Chopped Red Onion 275.00
Serves approximately 75

Hongy Baked Ham with Petite Rolls and Honey Mustard 175.00
Servegs approximately 50

Roast Turkegy Breast with Petite Rolls and Pijonnaise Sauce 150.00
Serves approximately 35

Herb Crusted Tendgerloin of Beef with Pijonaise, Hlorseradish, and petite Rolls 145.00
Serves approximately 20

Roasted lsgg of lbamb Served with Petite Rolls and Mint Jelly 135.00
Servegs approximately 25

Potlateh dalmon with Béarnaise Sauce, lsgmon, Capers, Bermada Onions and Crackers 125.00
Serves approximately 20
75.00 Carver FPee per 100 guests

Eﬁv&@%%ﬁvﬁf flors d’oguvres Stations Efv&%%%é

Brig in Puff Pastry with Strugsal Topping and Slicgd Pears 125.00
Serves approximately 50

Presh Spinach and Hrtichoke ®ip in Shegpherder-Bread Bowl 21.95
With Sliced Bagueties per quart
Servegs approximately 25

Fresh ®ip with Chips 13.95
Fregnch Onion and Sour Cream and Chive Pip with Potato Chips per quart
@ourmet Cheese and Cracker Platter 5.25
Brig, Gouda, Havarti, and {ged Port Wing Cheese, Fresh Fruit Garnish, and Hssorted Crackers per gugst
Marinated and Grilled Veggetablegs with Hoisin Vinaigrette 4.50
Wssorted Marinated and Grilled Vegetables, Olives, and Peppers per gugst
Fresh Market Crudités and Relish Pisplayg with Ranch Pip 3.75
Wssorted Marinated and Grilled Vegetables, Olives, and Peppers per gugst
Foccacia and Fresh Tapgnadg Station 3.00
Toasted Foccacia Rounds with {Issorted Tapenade per gugst

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.



Reegption otations

Pasta Station

Penng Pasta or Cheese Tortellini with Choieg of Toppings and Sauees to Include
Marinara, Pesto, dlfredo, Roasted Red Peppers, Mushrooms, Sundrigd Tomatogs
and Parmgsan Cheese

€nhanced Pasta Station
Il of the Wbove Plus Bay Shrimp, Scallops, Grilled Chicken, and Italian Sausage

Tajita Station
Chicken and Beef Fajitas with Sauteed Onions and Bell Peppers, Cheddar and
Jack Cheese, Salsa, Guacamolg, Sour Crgam, Warm Flour Tortillas

Origntal lsgttueg Wrap Station
Sautged dgasonegd Pork, Bamboo Shoots, Bean Sprouts, Mushrooms,
Water Chestnats, Crisp lgttueg, Varigty of Sauces

$75.00 Chef Fee per 100 gugsts

Pessert & Coffee otations

Chef's dssorted Pessert Pisplay
Hn Mssortment of Cakes Tortes, Chegsgcake, Gourmet Pesserts and
HAssorted Mini Pesserts

Petite Dessert Display

Hn Wssortment of €clairs, Petit Pours, Mini Pesserts, Chocolate Pipped Strawberrigs

Private Cappuceino and lsattg Cart
Choose from €spresso, Cappuceino, lsatte, or Flavored Coffees
Hllow our Barista to Customizg their Pavorite Cafél

International Coffee and Tazo Tea Bar
Hawaiian Hazelnut, French Vanilla, Choceolate Raspberry, and Tazo Tea
With Chocolate Shavings and Whipped Cream

7.50 per person

10.75 per person

9.75 per person

7.75 per person

9.95 per pegrson

3.50 per person

3.95 per person

35.00 per gallon

Prices subjeet to applicable tax and 20% service charge. Service charge is subjeet to tax.
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