( arson~s
Premier Catering

All Inclusive Holiday Sit Down Package

Hors D 'Oeuvres
Vegetable Platter
Cheese Platter
Punch Fountain

Salad Bar

Add Cream of Broccoli or Italian Wedding Soup for $1.00 per guest
$18.95 Entrees $16.95 Entrees
Chicken Romano with Lemon Caper Sauce — Stuffed Chicken Breast
Sliced Tenderloin Bordelaise Roast Pork Loin/Fruit Glaze
Crab Stuffed Filet of Cod Chicken Cordon Bleu
Seafood Newburyg in Puff Pasty Chicken Marsala
New York Strip Steak (10 oz.) English Style Cod

Vegetarian Selection $15.95

Grilled Vegetable Platter
Egg Plant Parmesan
Pasta Primavera

Choice of One Choice of One

Parsley Red Potatoes Green Beans _Almondine
Red Skin Garlic Mashed Glazed Carrots

Rice Pilaf Peas and Mushrooms

Dessert

Chocolate Fountain with Dippers
Assorted Holiday CooKies

** Al Buffets include China, Linen Table Coverings, Linen Napkins, Real Silverware™*
Plus 6% Tax and 18% Service Charge
“*Minimum of 18 Guests™™



( arson~s
Premier Catering

Holiday Dessert Menu
Cookies

Large Cookie Tray (10 dz.) - $40.00
Small Cookie Tray (5 dz.)- $20.00

Sheet Cake
Full Sheet Cake (Serves 60 p.) - $45.00
Half Sheet Cake (Serves 30 p.)- $25.00
Quarter Sheet Cake (Serves 15 p.)- $12.00

Custard or Fruit Filled Sheet Cake

Full Sheet - $50.00
Half Sheet - $30.00
Quarter Sheet — 15.00

Homemade 10" Pie $9.00

Dutch Apple, Cherry, Blueberry, Coconut Cream,
Peach, Chocolate Créme

Cakes

10” Double Layer Cakes - $15.00
Chocolate, Red Devils, White, Yellow or Half and Half
107 Single Layer Specialty CaRes - $16.00
Boston Creme, Carrot, German Chocolate, Pineapple Upside Down




( arson~s
Premier Catering

All Inclusive Elite Holiday Buffet Package
$19. 95 — Per gueSt (Includes Beverage)

Hors D’Oeuvres
Vegetable Platter
Cheese Platter
Punch Fountain

Butlered Hot Hors D oeuvres (Choose Two):
Scallops Wrapped with Bacon Crab Stuffed Mushrooms
Cheese Puffs Swedish Meatballs

Salad Bar

Buffet Entrees
-Carved Tenderloin of Beef Bordelaise or Prime Rib Au Jus
-Carved Baked Ham
-Cranberry Walnut Chicken, Chicken Marsala or Chicken Romano
with Lemon Caper Sauce
-Stuffed Cod or Seafood Strudel (Scallops, Shrimp, Crab Wrapped in
Pufff Pastry)
~Parsley Red Potatoes
-Green Beans Almondine or Glazed Carrots
~Baked Stuffed Shells in Marinara or Penne Primavera
Dinner Rolls and Butter

Dessert

Chocolate Fountain with Dippers
Assorted Holiday Cookies

** Al Buffets include China, Linen Table Coverings, Linen Napkins, Real Silverware™*
Plus 6% Tax and 18% Service Charge
“*Minimum of 18 Guests™™
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Premier Catering

All Inclusive Premier Holiday Buffet Package
$1 7.95 — Per gueSt (Includes Beverage)

Hors D’Oeuvres
Vegetable Platter
Cheese Platter
Punch Fountain

Salad Bar

Buffet Entrees
-Carved Top Round of Beef and Baked Ham
-Cranberry Walnut Chicken, Chicken Marsala or Stuffed Chicken Breast
-Stufffed Cod or Seafood Newburg with Wild Rice
~Parsley Red Potatoes
-Green Beans Almondine or Glazed Carrots
~Baked Rigatoni Marinara or Penne Primavera
Dinner Rolls and Butter

Dessert

Chocolate Fountain with Dippers
Assorted Holiday Cookies

** Al Buffets include China, Linen Table Coverings, Linen Napkins, Real Silverware™*
Plus 6% Tax and 18% Service Charge
“*Minimum of 18 Guests™™



()wson's
Premier Catering

All Inclusive Classic Holiday Buffet Package
$15. 95 — Per gueSt (Includes Beverage)

Hor D’Oeuvres
Vegetable Platter
Cheese Platter
Punch Fountain

Salad Bar

Entrees
Carved Top Round of Beef
Stuffed Chicken Breast
English Style Cod
Parsley Red Potatoes
Green Beans Almondine or Glazed Carrots
Baked Rigatoni Marinara or Penne Alfredo
Dinner Rolls and Butter

Dessert

Chocolate Fountain with Dippers
Assorted Holiday Cookies

** Al Buffets include China, Linen Table Coverings, Linen NapRins, Real Silverware™*
Plus 6% Tax and 18% Service Charge
“*Minimum of 18 Guests™™
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Holiday Hors D oeuvres Party Menu Package
$15.95 - Per Guest

Cold
Fruit Platter
Cheese Platter
Vegetable Platter

Asst. Cold Canapés
Cherry Tomatoes Stuffed with Salmon Mousse
Cucumber Slices with Boursin Cheese

Belgium Endive with Herbed Chicken

FHot — Stationary
Artichoke Dip with Chips

Choice of Two
Caribbean Jerk Chicken with Onion Marmalade  Crab Stujffed Mushrooms
Tiny Tacos served with Salsa and Sour Cream Swedish Meatballs

Hot Butlered (Choice of Two)
Scallops Wrapped in Bacon Cheese Puffs
Spanikopita (Spinach and Cheese Puff Pastry)  Mini Quiche

Desserts
Assorted Petit Four
Assorted Holiday Cookies

** Al Buffets include China, Linen Table Coverings, Linen Napkins, Real Silverware™*
Plus 6% Tax and 18% Service Charge
“*Minimum of 18 Guests™™



