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M E N l 'AI_I_ INCLUSIVE FOOD

salads

HEIRLOOM MARKET SALAD SATION | CLASSIC CAESAR SALAD | ASSORTED FRESH FRUIT

assorted Sea{ooo\ displa
POACHED SHRIMP SMOKED SALMON, OYSTERS IN HALF SHELL W/M|GNONETTE, RED ONION, CAPERS,
COCKTAIL SAUCE

cavviV\? tation
WHOLE ROASTED PRIME RIB | AU JUS | CREAMY HORSERADISH SAUCE
OVEN ROASTED TURKEY BREAST | SAGE GRAVY

asta station
ENNE PASTA WITH CHOICE OF SAUCE: MARINARA, BASIL PESTO CREAM
ADD INS: SPINACH, DICED CHICKEN, CHOPPED GARLIC, SHREDDED PARMESAN CHEESE

omelet (made to order)
CHOICE OF INGREDIENTS: TOMATOES, GREEN ONIONS, SPINACH, DICED HAM, SAUSAGE, CHEDDAR, JACK
CHEESE, GOAT CHEESE, MUSHROOMS (EGG WHITES UPON REQUEST)

bu{jte{' line

POTATOES O'BRIAN | CHEESE BLINTZ WITH STRAWBERRY GLAZE | HICKORY SMOKED BACON
WILD SAGE SAUSAGE LINKS | HERBED SEASONED GARDEN VEGETABLES

ROASTED GARLIC MASHED POTATOES | BROWN GRAVY

MAPLE TAMARI GLAZED SALMON WITH BOK CHOY STIR FRIED VEGETABLES

CITRUS BRINED CHICKEN WITH ROASTED CORN + DRIED CRANBERRY RELISH

WILD RICE PILAF

DINNER ROLLS + COFFEE UPON REQUEST FROM YOUR SERVER

assorted desert station

drink SEe(ial ALL YOU CAN DRINK BELLINI BAR $20 | $5
BUBBLES, ASSORTED SEASONAL JUICE, SEASONAL FRUITS AND BERRIES



