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50 Adult Guest Minimum

Seafood Bar
Shrimp Cocktail with a Bourbon Cocktail Sauce
Garlic and Basil Roasted Clams with drawn butter
Clams on the Half Shell
Lemon wedges & bourbon cocktail sauce

Dinner
Marinated Grilled New York Sirloin with Wild Mushroom Sauce
Steamed Maine Lobster
Split and Cracked with drawn butter
Grilled Balsamic Chicken Breast with Roasted Vegetables
Roasted New Potatoes with Caramelized Onions
Jersey Fresh Corn on the Cob
Warm lItalian Garlic & French Bread

Accompaniments
(select two)
Penne Vodka
Pasta Primavera Salad
Red Bliss Potato Salad
California Cole Slaw
Wasabi Cole Slaw
Three Bean Salad
String Bean and Potato
Cucumber and Tomato
Summer Salad
(romaine, grape tomato, red onions, toasted pecans,
diced cantaloupe served with a fig vinaigrette dressing)

Dessert

Ice Cold Watermelon
Assorted Italian Cookies

~$48.00 per guest~
Price is exclusive of sales tax, staff fees, gratuities and rentals

Price includes tables with linens for the buffet and all paper and plastic for food
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