Cocktail Hour
Passed Hors D’oeuvres
A Creative Assortment of Chef Selected Hot & Cold Hors D’oeuvres Passed Butler Style
Three Sauce Pasta Station
Bolognese, Marinara, & Alfredo Sauces Served with Imported Pasta

Celebration Buffet
St. Lewis Roast Carving Station
Rubbed with 7 Herbs & Spices
Chicken Picatta
Sautéed Chicken Breast Served with A White Wine and Lemon Sauce
Shrimp & Vegetable Primavera
In a Light Garlic, Lemon, Sauce with Parmesan Cheese and Fresh Parsley

Accompaniments
Sea Cliff Garden Salad
Two Chef Selected Buffet Salads
Whipped Duchess Mashed Potatoes & Roasted Butternut Squash
A Display of Freshly Baked Crusty Rolls

Dessert

Dessert Towers Pedestaled on Each Table
Select Coffee & Teas

Four Hour Open Bar



