TIONS

Ham
Buttermilk Biscuits

)

Breast

d Cranberry Relish
nts

)

Tenderloin
d Horseradish Cream
olls

)

eef
and Natural Au Jus
olls

)

nt. $100 per attendant.
| attendant is suggested.

ART IN ACTION

and beverage prices subject to 15% gratuity, 7% administrative fee and 11% s

DIS

International &
Fresh

Assorted Crack
$10

$8

Roasted Garlic Edem
Garbanzo Bean
Roasted Peppers, Assorte

Local
Assorted Smol

$15



arfalle, Spinach Linguine

of Two Sauces

o or White Clam Sauce

ur selection of:

ns, red and Green Peppers, Shrimp
d Chicken

d Parmesan

rlic Bread

person

ant Fee per Chef

sta Station

the Following:

roccoli, Tomatoes in a Parmesan
Sauce

h Three Cheese

a Garlic Olive Oil Sauce

plant in Spicy Marinara

person

wich Station

Petite Croissant

n Sourdough Bread

m Veggie Burgers

son Short Rib Sliders

ranberry Mayonnaise, Nine Grain
ed Onion Jam

person

ART IN ACTION
“STATIONS”

(minimum 25 guests)

d and beverage prices subject to 15% gratuity, 7% administrative fee and 11% sa

Build Your O

Marinated Beef and Chicken witf
Warm Flour Tortillas, Chopped To
Shredded

Spanish Rice and Re

Tortilla Chips served with Roaste
and Guac

$21 per

Seafood

Jumbo Shrimp, Marinated Crab Sala
Lemons, Cocktail Sauc

$30 per

Potato S

Select 2 of the

Mashed Yukon or

Served

Cheddar Cheese, Bleu Cheese, Smo
Creamy Sweet Butter, Freshly Cho
*k%

Lyonnaise

Sliced and Sautée

*k%

Chive Potato Pancakes with Ap



ocktail Sauce
ce

mato Salsa & Meyer Lemon
ce

, Dill Créme Fraiche
ce

Jam, Pistachios
ce

in a Tortilla Cup
ce

Trumpet Mushrooms
ce

om Relish and Goat Cheese
ce

nion & Brie on Brioche
ce

ella Brochette
ce

HORS D’OEUVRES

and beverage prices subject to 15% gratuity, 7% administrative fee and 11% s

Grilled Baby Lamb
$5.0C

Veal Meatballs wi
$4.5C

Miniature Grilled Cheese
$4.0C

Petite Crab Cakes
$4.5C

Maple Grilled Shrim

Hoison Glazed Grilled Beef Y
$4.5C

Beef Wellington
$4.5C

Mushroom Caps filled with
$4.0C

Vegetarian Potstickers



BEVERAGE SELECTIONS

AR PREMIUM BAR TO

Ketel One Vodka Grey
Beefeater Gin Bomba
t Rum Sailor Jerry Rum
equila Cuervo Tradicional Tequila Milagr
otch Chivas 12 Year Scotch Johnn
Whiskey Jack Daniels Whiskey
hiskey Crown Royal Crow
andy Pierre Ferrand Brandy Maison Su
1st Hour
est $24 per guest $3
| Hour Each Additional Hour Each
est $13 per guest $1
ach Host Bar $10 each Host
each Cash Bar $10.50 each Cash
Wines Beer, Wine and So
lection of Chardonnay and Merlot Domestic and Import
Host Bar $9 per glass House Selection of Chardon
ash Bar $9.50 per glass Assorted Soda
1st Hour $15 per
Beer Each Additional Hour $1

r Genuine Draft, Miller Lite, Kaliber
Host Bar $6 each

Cash Bar $6.50 each Cordials
Amaretto, Baileys, Grand M
rted: Heineken, Amstel Light Frangelico
Host Bar $7 each Host Bar $14 e
Cash Bar $7.50 each Cash Bar $15 e
ded with All Bar Packages

and beverage prices subject to 15% gratuity, 7% administrative fee and 11% s



BOTTLED WINE LIST

Sparkling:
Domaine Ste Michelle

$32

La Terre
Chardonnay, Merlot, Cabernet
$32

Trinity Oaks
Pinot Noir

$35

Cavit
Pinot Grigio
$37

Tangley Oaks
Chardonnay or Merlot
$40

Seasonal Wine List Available from
Sable Kitchen & Bar

nd beverage prices subject to 15% gratuity, 7% administrative fee and 119



