Fasscd or Buﬂ:ct Hors D‘Ocuvrcs

Crispg Calamari with Tl‘:ai cliPPing sauce (1 oz) $0.75

[talian Sausage Stuffed Mushrooms $1.25 ea
Festo and Cheese 5tu1cmcecl Mushrooms $0.95 ea
Assorted Fizzas (20 Pieces) $12.00 ea
(rostini with Poursin (Cheese, | omatoes and Pasil $1.25 ea
Antipasto (_rostini $0.75 ea
Crostini with [Tig Jam, [rosciutto and Mango $1.25 ea
(rostini with Roasted (Garlic, Blue-veined Prie,

PBalsamic Onions $1.25 ea
(rostini with Sundried | omato Pesto and ["eta $1.25 ea
Artichoke [Tritters stuffed with Poursin cream $2.00 ea
\/egetablc Spring Ro”s, T hai peanut sauce $1.50ea

(can be cutin half or even thirds)

Pacon Wrappecl Sca”op Skewers, cocktail sauce $2.75 ea
Blue (Cheese and Walnut Stuffed [ ndive Spcars $0.95 ea
Fopcom Shrimpj cornmeal crusted |, cocktail sauce

or remoulade (4 per Person) $2.50 PP

Mini Assorted Qyiche $1.00 ea
Mini Chicken Qpesadi”a Comucopias with

guacamole $0.75 ea
th”o Tartlets with brie, aPricot and walnut $0.95 ea
Smoked 5almon | artare Tartlets $1.25 ea

Stuﬁcec! Dates with mascarpone $0.75 ea



Chicken or BCC]C Satag, T hai peanut or Hunan
cliPPing sauce
SErimP Skewers with basil chipotle spice and

keg lime sauce

(lassic Jumbo Shrimp with cocktail sauce
Jumbo Shrimp Tcmpura) T hai peanut sauce
(ocktail Meatballs with barbecue, marinara or

creamg Marsala sauce

FHunan Barbecue Babg Back Ribs
Ahi T una | artare on curried wonton ChiPs

Buﬂ:ct 5alac15

$3%.00 per person

(_aesar [Tasta Sa!ad with bowtie pasta and romaine

$1.25 ea

$2.25 ea
$2.25 ea
$2.50 ea

$0.75 ea
$1.50ea
$2.25 ea

Fasta Salacl A”a Checca with fresh mozzarella and tomato

Vinaigrette

T hai Noodle Salad with Asian vegetablcs

[talian Potato 5alad, roasted red peppers, kalamata olive and

fresh basil



Qpinoa Salacl, sundried cherries, Pine nuts, roasted butternut

squash, curried mango vinaigrette

Mixed Babg (areens, Chianti vinaigrette, berries, gorgonzola

crum})les) candied hazelnuts

Colcl Buﬁ:ct F]attcrs

(_rudités, assorted vcgetablcs with blue cheese c!xP or avocado
ranch (Zﬁ PeoPle> $3%5.00

Siena Picnic Trag, including assorted fine Jtalian meats,
Provolone, Pistachio goat cheese, creamy gorgonzola, [talian
sPiced nuts, {:igs, stuffed Fepperdew peppers, stuffed (Greek
peppers, olives, quincc, crostini and breadsticks (15 People)
$50.00

(ourmet (_heese Displag) fine assorted crackers, breadsticks,
crostini and accompaniments (min 20 Peoplc) $6.50 PP

Assorted (rostini [latter (25 People) $45.00

Smoked Fish Platter, smoked salmon, sca”ops and trout with
lingonbeny horseradish sauce, dill, cucumber cream, shaved

Permuda onion, lemon, capers and bagel chips Market



Carving Stations

Spiral Ham and/or Blackened Turkeg Preast with cranbemy
chu’meg served with condiments and hard roll $4.00 PP

Roast Tenclerloin with ro”s, horseradish cream and mushroom

Marsala sauce $6.00 PP

Roast New York Strip with rolls, horseradish cream and

mushroom Marsala sauce $5.00 PP
PBasil Chipotle (rusted Salmon, mango chutneg $5.00 pp

Sesame (Crusted Ahi T una with Picucc! ginger,

sweet soy and wonton chiPs $6.00 PP

Pasta Station

$12.00 per person

Che{;attenclecl saute station a”owing guests to create their own
pasta dishes. Available ingredicnts include pesto sauce,

marinara, Bologncsc, alfredo sauce; assorted vegetables,



meatba”s, shrimp scampi, gri”ed chicken; gnocchi, spaghetti)

PCHHC

Asian Stir Frg Station

$1%.00 per person

Che{;attenclec! station a”owing guests to create their own
lettuce wraps with Asian stir fries and various toPPings,
inclucling cashew chicken, [TJunan beef and peppers, Asian
shrimp scamPi, crispy bean thread noodles, bean sprouts, mint,

cilantro, crisP fresh vcgetables, curried Pineapp!cjasmine rice,

Asian diPPing sauces

Pizza Buffet

$18.00 per person

(aesar Salad
Mixed (Green Salad with Jtalian ranch

Assorted Siena Fizzas

T iramisu
(_annolis



ltalian Buffet

$22.00 per person

Mixed (areen 5ala& with ]talian ranch
(_aesar 5ala&

(hicken Ficcata

Eggplant Rollatini

Lasagna Bolognese
FMettucine Alfredo

Cannolis
| iramisu



