IRISH COFFEE PUB

THE WATERFORD BUFFET
SALADS

— Select Two —
Classic Pub * Caesar * Provence
Monterey * Greek * Mediterranean

Tomato & Fresh Mozzarella ADDITIONAL

Fresh Fruit SERVICES AVAILABLE
Cz;xRVING STATION BEVERAGE PEANS

— Select One —

Unlimited Soft Drinks
Beers, Wines and Soda
or Full Service Premium Bar

Herb-Roasted Pork Tenderloin with Bourbon-Onion Sauce
Grilled Flank Steak with your choice of sauce
Honey Glazed Ham with Dijon Mustard

Roast Turkey with Homemade Gravy or Cranberry Sauce COCKTAIL FOOD SERVICE
Boneless Top Round Lamb with Bombay Sapphire Sauce Family-Style Platters
*English Roast N.Y. Sirloin* Cold Stations

*Filet Mignon With Cabernet Sauce* or Passed Hors d’Oeuvres
*Priced according to market*

PASTA SELECTIONS

— Select One —

Penné a la Vodka

Rigatoni, Garlic & Olive Oil with Spinach & Sundried Tomatoes
Penné Kiki Penné Pasta, Spinach, Roasted Peppers and Fresh Mozzarella in Garlic & Olive Oil, Toasted Breadcrumbs
Gemmelli Pasta with Sweet Red Pepper Sauce * Penné Pomodoro Plum Tomato Sauce

ENTREES

— Select One —
O’Shea * Cordon Bleu ¢ Cork ¢ Chicken & Shrimp Kiev ¢ Saltimboca

— Select One —

Salmon Rustica * Flounder & Scallops Provencal * Lobster-Crusted Tilapia

Filet of Salmon with a Citrus Herb Crust * Horseradish-Crusted Orange Roughy ¢ Lobster Ravioli
— Select One —

Harvest Quinoa * Rice Pilaf * Yukon Gold Roasted Potatoes

Potatoes Au Gratin ¢ Stuffed Baked Potato Final Menu Selections: Due 3 Weeks Prior

— Select One — Final Head Count: Due 1 Week Prior
Final Payment Method: Cash or Check

Vegetable Provencale

Zucchini, Yellow Squash, Onions and Tomatoes, sautéed with Olive Oil, Garlic and Basil
Grilled Beans with Toasted Pine Nuts * Grilled Marinated Vegetables
Seasonal California Mix

— Select One — - e | ‘,
Warm Apple Crumb a la Mode * Brownie Sundae ¢ Strawberry Shortcake —I H E l R [ 5 H
Tiramisu * Homemade Chocolate Mousse with Berries ( : ( ) ]_ l__‘ E l: l) LJ B

Freshly Brewed Coffee, Tea and Decaf

$ per person + tax + 22% administration fee



