IRISH COFFEE PUB
THE CLASSIC PUB BUFFET

*Includes Baskets Overflowing with Fresh Baked Bread*

SALADS

— Select Two —

Classic Pub Salad with Creamy Dill Dressing

Greek ¢ Caesar * Monterey ADDITIONAL
CARVING STATION SERVICES AVAILABLE
— Select One — BEVERAGE PLANS
Sliced Steak with your choice of sauce ' Unlimited Soft Drinks
Honey Glazed Ham - —— Beers, Wines and Soda

or Full Service Premium Bar

OCKTAIL FOOD SERVICE

Roasted Tenderloin of Pork with Apple !
Roast Turkey Breast with Cranberry Sau
Corned Beef

Family-Style Platters

ENTREES Cold Stations
— Select One — or Passed Hors d’Oeuvres
CHICKEN MARSALA

prepared with mushrooms in a Marsala wine brown sauce
CHICKEN MODENA 3

with diced tomatoes, mushrooms and onions in a balsamic vinegaﬁﬁ@!un sauce
CHICKEN FRANCAISE <3 o ard

dipped in egg and served with a lemon white wine butter saiice g (WE ALSO OFFER CATERING
CHICKEN GAELIC SR SERVICES OFF-SITE

prepared with mushrooms and onions in an Irish Whiskey cream sauce * Please see one of our specialists *
CHICKEN O’'SHEA

sautéed with artichoke hearts and roasted red peppers in a white wine lemon butter sauce
CHICKEN CORDON BLEU

stuffed with ham, Swiss cheese, and sour cream in a mushroom cream sauce
— Select One —

FILET OF SALMON with a citrus-herb crust

ORANGE ROUGHY with a lemon-dill butter

FLOUNDER FRANCAISE dipped in egg and served with a lemon white wine butter sauce
SEAFOOD CREPES

— Select One — Final Menu Selections: Due 3 Weeks Prior

Penné a la Vodka * Roasted Potatoes Final Head Count: Due 1 Week Prior
Gemelli Pasta with Sweet Red Pepper Sauce * Rice Pilaf mmalibayment Method: Cash or Check

Rigatoni with Fresh Spinach & Sundried Tomatoes in Garlic Olive Oil

— Select One —

Medley of Fresh Vegetables * Green Beans & Carrots * Grilled Marinated Vegetables
CLOSE YOUR PARTY WITH A SWEET TREAT

— Select One — .
Wa:nechp;ie Crumb a la Mode ¢ Brownie Sundae T H E I R I S H

Peach Melba ¢ Rice Pudding * Cookie Platters « Custom Bakery Cak z 13
Ffeziclly Br:we;ll Coﬁ'elefeTeauandllI;eiaf S T COFFEI: [ LJ B
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$ per person + tax + 22% administration fee



