AIHCII’] HOUSQ

Hospitality Group
Cocktail Buffet Stations

50 or More (uests Kequired With a Minimum of Four Stations Frices are based on 2 hours

Fresh Cut chctab]cs with Dip - $4.50 Per GGuest
Farm FI‘CSI"I Baby Belgium Carrots, Celery Sticks, Crowns of Broccoli and Cau]iﬂower
Displayecl with Creamy [Herb DIP

Marinated chctab]cs with ]mPortcd and Domestic Cheese - $7.50 Per Guest
\/arietg of Marinated Freslﬁ \/egetab]es, lmPorted and Domestic Cubed Cheeses and
Wheels of Cheese with an Assortment of Crackers and Wa}cers and
Alt]ancl fﬂousc Fresh Bakcc} Feppcroni Bread

Bcrry and Chccsc Display ~-$7.25 Fcr Gucst
lmPortecl and Domestic Cheese Displag with Miniature Cheese Ba”s and a \/arietg of Crac‘(ers
Assorted [Tresh Perries with Creamg Fruit Dip

Fasta Station - $8.25 Per Guest
Choice of Two Fastas:
Farfalle, Spinach Ravioli or (Cheese | ortellini
Choice of T wo Homemade Sauces:
T omato Basi] \/odica, Ahcreclo, Festo or Marinara
Served with (Grated Cheese, [ xtra \/irgin Olive Oil, Olive Tapenade and an Assortment of [talian Preads

(Carver Station - 8.25 Per Guest

Choice of Two Meats:
Marinated Roast TOP Round of Beef, Rosemarg Feppcrcorn Crusted Pistro Peef T ender, Roast Turkeg
Breastj Honeg Bakec{ Ham or Fork Loin Ser\/ed with Horseradis!ﬁ Sauce, Magonnaise,

Dﬂon Mustard and Herb Butter
Fresh Pread Display of Petite Hingcd and Assorted Artesian Rolls

Prices are SU}JJect to 20% Service Cl—large and 6% PA Sales T ax

(CbPBoyos



5outhwcstcm Station ~-$8.25 Fcr Gucst
Chef Attended Sizzling I:ajita Grill with Marinated Strips of Grilled Chicken T ossed with Sautéed Onions
and Peppers, Warm [Flour T ortillas, a (Cascading Display of [omemade T ri-Colored T ortillas, Grilled Cheese
desadi“as, B]ack Pean and Kice Sa!ad, Fresh T omato Ci]antro Sa]sa and Sour Crcam
Add PBeef s1.50 pp

Salad Station - $4.50 Per Guest
Choice of Two Salads:
(Chef T ossed (Caesar Salad with | raditional (aesar Dressing and [Homemade (routons
Ci’crus SPinach Salad T ossed with Walnuts and Mandarin Oranges with Raspberrg \/inaigret’ce
(Grilled Portobello’s Blended with Marinated \/cgetables T ossed in Champagnc \/inaigrcttc
Cl’\op Salad with a Mixture of Romaine and ]ceberg, Roasted Shallots, Gorgonzo]a, Sugarccl Fecans and Fears
Drizzled with Merlot \/inaigrette

Hot Canapés ~-$7.00 Fcr Gucst
Swedish Meatballs
Crab and Ched&ar DIP with f:resh Baguet’ce
Mushroom Caps Stugcd with Cl’lccsc and Jtalian Sausage
Skewered Chicken Morsels Served with Jack Daniels

BBQ‘and Chili Garlic DiPPing Sauces

Mashed Potato Martini Bar- $7.50 Per GGuest
Homema&e Yukon Golcl Mashed F’otatocs and Wl’\ippc& Swect Fotatocs
ToPPings of Bacon Fieces, Halsa, Shredded Cheddar Cheese, Sour Cream, Marshmallows, Cinnamon,
Whipped But’cer and Chives Servec{ in Martini G!asses

Seafood Martini Station - $9.25 Per (Guest
Seapood Mousse TOPPed with Jumbo LumP Crab and Marinated Shrimp Martinis and SCHFOOCl Mousse
Topped with Smoked Salmon Martinis (Garnished with Scallions Served in [ndividual Martini (Glasses

Baked Brie WraPPcc! in Puff Fastrg Served with Fcpperje“g and Raspberrg Marmalade Accompaniccl bg
\/\/aFers and Water Crackers
Balsamic Marinated Gri”ed Mushrooms, Roasted [~ ndive Drizz!ed with 503 Sauce,

Kaspbcrr3 \/inaigret’ce Marinated Asparagus SPears and Gri”cd / ucchini Drizzled with O]ive Oll

Frices are SU}DJCCt to 20% Ser\/ice Charge and 6% FA Sales Tax
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Mediterranean Displag ~-$8.50 Per (Juest
SPicg (Crab Gazpac!no Shooters
]mPortecl Olive Displag to ]ncluc{e an Assortment of Stuged Olives, K alamata Olives and Spanish Olives
Clﬂcrrg Fcppcrs Stmq:ccl with Frovo]onc and Frosciutto, Marinated Artichokc [Hearts
Assorted (Grilled T uscan [Tlatbreads

Asian Stir f:rg Station - $8.00 FPer (uest
CHCF Attcnclcd Asian Stir f:rg with Marinated Chickcn and Bccxc a[resh Mcc”cg O]CJuliCﬂﬂC \/cgetables,

White Kice, Cc”op!nanc Noodlcs and ["ried Won Tons
Served With CIWOP Sticks and [Tortune Cookies

(Gourmet [izza Station - $7.50 Per GGuest
Fresh Dough with Rosemarg and Garlic Gri“ed Over an Opcn Flamc Toppecl with [ xtra \/irgin Olivc Oil,
]:resh Mozzare“a, Asiago, Fon’cine”a, Farmesan Cheese Drizzled with a Balsamic Reduction
Flumus Palsamic and Roasted \/cgetablcs
Sweet |talian Sausage, Marinara and a Plend of Jtalian (Cheeses
(Caesar Halad Chiffonade | ossed with | raditional Dressing and [Homemade Croutons

(offee and Sweets Station - $5.25 Per Guest

Regular, Decaffeinated and F]avorecl Cogee

Cirmamon Sticks, WHPPCd Cream, Choco]a’ce Fieces and Raw Sugar
\/arict9 of Herbal T eas
A Peautiful Dispiag of Our Fastrg (Chefs Finest (onfections

Frices are SU}DJCCt to 20% Ser\/ice Charge and 6% FA Sales Tax
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