Alfland House

Hospitality Group
OH-Site Catcring Menus

Vo

Served Dinner [ ntrée Suggcstions
I ntrée Suggestions lncluc{e Salacl, Freshly Bakecl Dinner Ro”s and Breads with
Butter, One Dessert Sclection, Regular or Decageinatccl Cogee and Hot Tea

]_:__ntrccs

~

Chicken Selections

Chicken Preast Sauté

Sautéccl Chicken Brcast Nest!ed on Sautécd }:rcsh Babg Spinach) Koastcd Flum Tomatocs
and Mushroom Ragoutl Accompanic& ]35 Cream9 FParmesan Risotto

$18.95 Fer Gues’c

Parmesan (rusted (Chicken

Breas’c of Cl—\icken Crusted with a blend of Farmesan Chcese, Breadcrumbs and Herbs
Fan fired and ToPPed with Vodka Cream Sauce
Scrvccl with Whippcd Fotatocs and Brocco]i Crowns
$18.95 Per Guest

Chicken Oscar “a la Altlancl House”

“Our T wist on this [Tabulous Classic”... Grilled Chicken Preast TOPPed with Back fin
Crabmeat, Fetite Shrimp, and Fresh Asparagus, Finishecl with Béarnaise Sauce.
Accompanicd with Rice
$26.95 Per Guest

Prices are Subjcct to 20% Oervice Charge, OFF-SI”CC [Feesand 6% Sa]es T ax
Flease Add One Do”ar Fer Gucst fora Choice of Two Entrees

OSBEQ708



(Chicken Cordon Blcu

A (lassic..Poneless (Chicken Preast [Folded with Loca“g Cured Fam and Swiss Cheese,
Tossed in [erb | aced Crumbs, Baked and Drizz]ed with Mornag Sauce‘ Served with Oven

Roastcd Rcd Fotatocs and a Grccn Bcan Mcd]cy
$19.95 Fer Gues’c

(Cormnbread Stuffed Chicken

(Chicken Preast Stuffed with Sundried [Fruit (Cornbread Fi”ing, Brushed with an APP]C Cider
Bourbon G]aze. Served with Yui(on Gold WhiPPecl Fotatoes and Green Bean Mec”eg
$19.95 Fcr Guest

Chicken Chcsapcakc

Boneless Chicken Preast with Pack fin (Crabmeat and (Classic C!‘xesapeake (Cream Suace,
5erved with Oven Roaste& Ked Fotatoes and Green Beans
$24.95 Fer Gues’c

Chickcn Frangclica

Chickcn Preast Stugcc{ with Pric & APP]CS
Toppcé With Frange]ica (Glaze and T oasted Almonds
AccomPanie& with Mixed Wl]d Rice and Broccoli F]orets

$19.95 Fer Guest

Seafood Selections

Pesto (rusted Atlantic Salmon [Fillet
Oven [Fired [resh Atlantic Salmon [Tillet, T opped with Pasil Pesto,
[Paired with Couscous and Julienne Vegetable Medley
$26.95 Fer Guest

Fillet of Tlounder Stuffed with ShrimP and Crab

Ba‘(ed Stuged f:louncler TOPPecl with T omato Basi] Cream Sauce, Kice FilaF Blencl and a
Fresh Mcc”eg of Match Stick \/egc’cablcs
$28.95 Fer Gues’c

Prices are Subject to 20% Oervice Chargc, OFF-SI”CC [Feesand 6% Sa]es T ax
Fleasc Add One Do”ar Fer Gucst fora Choice of Two Entrees

OSBEQ708



FCPPCI" Dusted Mahi-Mahi
Dusted Light]g with Crackecl Black Fcppcr, and Toppcd with Fiﬂeapplc Mango Sa!sa
Served with Pasmati Rice and Julienne Vegetable Medley
$27.95 Per Guest

Potato Chlp (Crusted Crab Cake
5 ounce Jumbo Lump Crabmeat Cake,

Ligl‘xtlg Seasoned and Fainted with Roast Red Fepper Aloli,
Ser\/e& with Chive Whippcd Fotatoes and Julierme \/egetable Medleg

$3%.95 Per Guest

Beef Selections

Roast Prime Rib of Beef au Jus
An Oven Roasted T welve Qunce Cut of Beef, Simmering in its Own Juices to a Medium
Donencss, Scrvccl with Horscraclish Cream, Bakcd Stugcd Clﬂcddar Fotato and a
Green Bean Medley
$29.95 Per Guest

Roasted New York Strip | _oin
Hand Carvecl, TOPPCC{ ]:)3 a FePPercorn Demi G!aze and SCWCC{ with a Bakec{ Fotato and

Swect Sugar Snap Fcas and Babg Carrots
$24.95 Fer Gues’c

Stackcd Mcatloa{:

Homemade Meatloenc with Gravy, Lagered with Lumpg Ked Skinnea Masheci Fotatoes and
Butterec{ Feas

$16.95 Per GGuest

Roastccl TOP Rouncl of Bcc:{j

Succulent, T ender Roast Beef, Sliced T hin, Topped with a Rich Prown Gra\/ﬂ,
Served with Lumpg Mashcd Fo’catoes and Babg Carrots

$18.75 Fcr Gucst

Prices are Subject to 20% Oervice Chargc, OFF-SI”CC [Feesand 6% Sa]es T ax
Fleasc Add One Do”ar Fer Gucst fora Choice of Two Entrees

OSBEQ708



Dual Entrccs

York Countg Chickcn and [Ham
Breast of Chicken Stuged with Trac{itional Fi”ing, Combined with APP]ewoocl Smoked [Ham

and Sl’IOC Feg Com, Scrvc& with Lumpg Rcc] Mashed Fotatocs and Gravg
$19.95 Fer Guest

Petite Bistro Stcak and Seared Sea Sca”ops

Six Ounce Steak and Seared Sea Scallops TOPPC‘J with Charclonnay Butter
Faired with Buttcred Whole Rcd Fotatoes and Broccoli Crowns

$29.95 Fer Gues’c

Carvcc] Roast Tcnclcrloin of bcmc and Chcsapcakc Crab Cakc

Medium Rare Roasted (Center Cut Tenderloin NaPPed with Bordelaise Sauce, Combine& with

a House Macle Crab Cake with a Remoulac{e Sauce Do”op,
Served Duchess Fotatoes and Brocco!i Crowns

$%6.50 Per Guest

Seared Salmon and [Filet of Bistro Beef T enderoin

Asian Marinated & Seared [Tilet of Salmon, T winned with
Carvecl Medallions of Roast Bistro Bee]c Tenclerloin
Accompanied with Wasabi Mashed Fotatoes and Steamed Snow Peas
$25.95 Fer (uest

Oven Seared Chicken with | obster Risotto
Oven Seared Chicken with [Tresh [erbs atop Creamy | obster Risotto
Asparagus with Roast Rcd Fcpper Balsamic (laze
$25.95 Per GGuest

Prices are Subject to 20% Oervice Chargc, OFF-SI”CC [Feesand 6% Sa]es T ax
Fleasc Add One Do”ar Fer Gucst fora Choice of Two Entrees
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chctarian Selections

Gardcn Fasta

A Blend of f:res}w Seasonal \/egctables T ossed with Fusi”i Fasta and Your Choice of \/irgin
O]ivc Oi], Fresh Herbs and Roastecl Gar]ic; Al)creclo Sauce or | omato Basil Voc”<a Sauce
$15.95 Per GGuest

chetablc Wc”ington
qu: Fastrg Stumcxced f:u” of Seasonal Gri”e& \/egetables and For’cabe”a Mushrooms, Meited
through with Smokec{ (Gouda Cheese) Finishecl with a Koasted Red FCPPer Cou!i

$17.50 Fcr Gucst

Mushroom Kavioli

Tossedina Light Alfredo Sauce
ToPPe& with Crumbled Blue Cheese and (Grilled Portobello Mushrooms

Asparagus Spears with Red Be” FCPPer Comcet’ci
$22.50 Fer Guest

Traditional [Favorites

APPlcwood Smokcd Ham

Baked [Ham with a Sun Dried [Truit and Brown 5ugar G!aze, [Hand Carved) SCrvecl with
Whippcd Sweet Fotatoes and Bakcd Corn Fudding

$16.95 Fer Gues’c

Traditiona] KRoast Turkcg
Herb Rubbed Roasted T urkey, Mashed Fotatoes, T raditional [Filling and Gravy, [Fresh Green
Peans | aced with Apple wood Smoked PBacon, Cranberry Sauce and Warm Applesauce
Served Family Style
$16.95 Per Guest

Roasted For‘c | oin
Fork | oin Lightlg Rubbecl with Brown Sugar, and SPices. Carvec{ and Topped with FineaPP]e
Mango Glaze, Combinec{ with Sweet Fotato [ash and Sugar Snap Fcas
$19.95 Fer Gues’c

Prices are Subject to 20% Oervice Chargc, OFF-SI”CC [Feesand 6% Sa]es T ax
Fleasc Add One Do”ar Fer Gucst fora Choice of Two Entrees
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Served Salacl Options
Mec”eg of FI‘CS"I Greens, ToPPed with Tomatoesj Cucumbers, Croutons and SHreclclecl Carrots
T ossed with [ouse \/inaigrette
Caesar Salad with T raditional Dressing
|ceberg Chiffonade, Crumbled Gorgonzola, Sugared Fecans, Roasted Shallots and Diced Fears
Tossedina Merlot Vinaigrette
Seasona] Fresh Cut Melon, T ossed in Raspberr9 Melba Dressing, (Garnished with Mint

Bcvcra ges

~

]ced Tea and Lemonade Station
$2.50 Fcr (uest

Bar Set '"UPS

(inc]u&cs soclas, mixers, garnislﬂcs and icc)
$4.50 Fcr Guest

(lient to Frovide all Alcoholic Beverages

Prices are Subject to 20% Oervice Charge, OFF-SI”CC [Feesand 6% Sa]es T ax
Flcase Add One Do”ar Fcr Guest fora Choice of Two Entrces
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