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We look forward to serving you!







Srfeveed Luncheors

Crisp baby romaine and butter lettuce with
gorgonzola cheese fresh raspberries,
candied walnuts, sherry vinaigrette

Chicken breast stuffed with chicken and apple sausage
accompanied by a shitoke-leek compote
on caramelized onion mashed potatoes

Orange-glazed fresh fruit tart

Mixed umguk) and frisée fossed in a (1ged balsamic dressing
and topped with grape fomatoes,
roasted pecans and crumbled goat cheese

Tuscan breast of chicken
served with a tomato fondue and fresh basil,
accompanied by orange scented cous cous

Tiramisu with €5presso cream sauce
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72 Caeculele ecgpliore
Butler-passed hors d'oeuvres
served by executive catering staff
Tomoato, Vidalia onion and goat cheese fart
Baby vegetables decorated with herbed cream cheese

Prosciutto gn”c:d flg skewers
with Mizuna greens & shaved Pecorino Romano

Vermont's own maple glazed apple rumaki
Skewered scallops with orange-sesome dipping souce
Chicken, apple and cheddar cheese empanada

Basilinfused grapetomatoes and fresh mozzarella skewers

*

An elegant, multi-tiered presentation
of imported cheeses and seasonal fresh fruits

Jarlsberg, Kasseri, English Cotswold, Gorgonzola,
Black Rind Cheddar, Walnut Gourmandise and Herb-Chevre
Dried apricots, cranberries, figs, walnuts and smoked almonds

Artisan breads, gourmet crackers and flat breads

Clusters of sweet bqby red and green grapes

*

Chef Carved
Snaked herb-crusted tenderloin
with roasted plum tomatoes and baby carrofs
Sourdough rolls and rustic breads

Salmon en croute with baby spinach
and herbs with cucumber dill crema

*
Petite Dessert Display
White and dark chocolatedipped strawberries
Toasted angel food cake with balsamic shawberries

Mini operas, Napoleons, Black Forest cake and fresh fruit tarflets
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Pear, fennel & frisée salad
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Bully Hill Vineyards
Chardonnay Elise

from a noble grape variely

Palmer Vineyards

2003 Sauvignon Blanc
1ssic characteristics of citrus and lemongrass flavors

lishes with strong herb seasoni

Crisp, clean and refreshing. A slatement of elegant simplicity
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Estrella White Zinfandel

A |ighl-bo(‘iied wine with a delicate b{—my bi)uquet
and a crisp finish.

Sied DNine
Alexander Valley Merlot

Black plums and juicy ripe cherries with floral aromas

round out this delicious medium -bodied wine.

Columbia Syrah

Blueberry and plum notes with a hint of chocolate and cherries.

Palmer 2002 Vintage Merlot

Ripe plum and berry fruit flavors balance with soft tannins
and smoky oak.Rich color and supple structure
fare well with read meats and poultry.

Palmer 2001 Reserve Merlot

Fulkbodied, rich merlot, smoky coffee and cedar aromatics
with a big black cherry taste.

Bully Hill Vineyards Growers Red

A luscious fruiry blend of Concord, Ives and Aurora grapes
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Roderer Estate California Brut
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