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Buffet Comparison
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Cake cut and served at
no additional charge
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Cookies elegantly
displayed at no
additional charge

Sit-down service
for head table

Full Salad Bar
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Veg?etable Board Includes Fruit, Includes X X
Pepperoni and Oven| Pepperoni and Oven
Baked Ham Baked Ham
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White Glove Includes
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white or ivory floor -length table linens, white or ivory napkins, china, silverware, water glasses

Platinum Includes

white or ivory floor -length table linens, white or ivory napkins, china, silverware

Signature Includes

white or ivory floor -length table linens, white or ivory napkins, china, silverware

Traditional Includes

white or ivory square table linens, white or ivory napkins, china, silverware

The above equijpment is included in your package.
Other options available to personalize your reception at an additional charge.
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White Glove Buffet

Hot Hors D ‘Oeuvres {Choice of Three}

( Crab Stuffed Mushrooms
Sweet and Sour Meatballs

Swedish Meatballs

Sausa?e Stuffed Mushrooms

Hot Sausage Stuffed Banana Peppers
Mini Quiche

Bacon-Wrapped Scallops

Elegant Meat, Cheese, Fruit & Vegetable Board

Assorted Fruit, Pepperoni, Ham, Pepper Jack, Colby Jack and Cheddar
Cheeses Accompanied by Carrots, Celery, Broccoli, and
Cauliflower, Crackers, Ranch and Mustard

Full Salad Bar

Refreshin|_g Mixed Greens and Romaine with an Array
of Fresh Toppings, Ranch and Italian Dressings

Specialty Salads {Choice of Two}

Broccoli Salad
Potato Salad
Pasta Salad
Coleslaw
Fruit Salad

Sl_?nature Entrées {Choice of Two}
Carving Station with Tenderloin of Beef Bordelaise and Black Oak Pit Ham
' Chicken Cordon Bleu

Carson’s Signature Stuffed Chicken Breast
Chicken Romano with Lemon Caper Sauce
Parmesan-Crusted Chicken with Alfredo Sauce
Chicken Marsala

~ Crab Stuffed Cod

English-Style Baked Cod

Side Dishes {Choice of Three}
Parsley Red Skin Potatoes
Roasted Red Skin Garlic Mashed Potatoes
Sea Salt and Olive Oil Fingerling Potatoes
. Creamy Potato Casserole
Feta and Sundried Tomato Mac & Cheese
Baked Penne in Alfredo Sauce
Baked Penne in Marinara Sauce
Wild Rice Pilaf
Glazed Baby Carrots
Green Beans Almondine
o Vegetable Medley
Baked Broccoli with Seasoned Breadcrumbs
Sweet Buttered Parsley Corn

Beverage Station
Iced Tea, Lemonade and Coffee

Dinner Rolls
Assorted Dinner Rolls with Butter

$44.95 per guest

Plus 6% Sales Tax & 22% Service Charge
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Platinum Buffet

Hot Hors D ‘oeuvres {Choice of Two}

Crab Stuffed Mushrooms

Swedish Meatballs

Sausage Stuffed Mushrooms

Hot Sausage Stuffed Banana Peppers
Mini Quiche

Bacon-wrapped Scallops

Sweet and Sour Meatballs

Elegant Meat, Cheese & Vegetable Board

Pepperoni, Ham, and Cheddar, PeP[_perJack, Colby Jack Cheeses
accompanied by an Assortment of Fresh Vegetables,
Crackers, and Ranch and Mustard Dip

Full Salad Bar

Refreshing Mixed Greens and Romaine with an Array
of Fresh Toppings, Ranch and Italian Dressings

Specialty Salads {Choice of Two}
Broccoli Salad

Potato Salad

Pasta Salad

Coleslaw

Fruit Salad

Signature Entrées {Choice of Two}

Carving Station w/ Tenderloin of Beef Bordelaise and Black Oak Pit Ham
Chicken Cordon Bleu

Carson's Signature Stuffed Chicken Breast

Chicken Romano with Lemon Caper Sauce
Chicken Marsala
Crab Stuffed Cod

English-Style Baked Cod

Side Dishes {Choice of Three}

Parsley Red Skin Pgtatoes

Roastéd Red Skin Garlic Mashed Potatoes
Feta and Sundried Tomato Mac & Cheese
Baked Penne in Alfredo Sauce

Baked Penne in Marinara Sauce

Wild Rice Pilaf

Glazed Baby Carrots

Green Beans Almondine

Vegetable Medley

Baked Broccoli with Seasoned Breadcrumbs
Sweet Buttered Parsley Corn

Beverage Station
Iced Tea, Lemonade, Coffee, Water

Dinner Rolls
Assorted Dinner Rolls with Butter

$41.95 per guest

Plus 6% Sales Tax & 22% Service Charge
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