The Beeches Station Style Buffet /Hors d’oeuvredaif

(For groups of 100-150)

First Hour
Fresh Vegetable Table with Imported Cheeses, AsstbfEancy Crackers and Fresh Fruits with Dips

Butlered Hors d’'oeuvres
(CHOICE OF FOUR)
( ) Fresh Jumbo Shrimp with Cocktail Sauce and Lem(additional $3.75)
( ) Sesame Chicken ( ) Hot Puffed Pastries $panakopita
( ) Seafood Stuffed Mushrooms ( ) Scallops Woag in Bacon ( ) Crispy onion toasted beans
( ) Shrimp or chicken potstickers ( ) AssorteduBchettas
( ) Rumaki

Second Hour

~served at staffed stations~
Station 1
Antipasto station with imported olives, proscuittmelons, salami, cheeses, assorted greens, pattd sad
tomato and fresh mozzarella salad
Station 2
Italian style chicken, red roasted parmesan potapmeatballs and sausage in sauce, fresh vegetdblpur

Station 3
Chef carved rounds of beef, carved smoked turkeyyed glazed ham, all with appropriate rolls and
condiments ( to substitute prime rib for carved muds of beef — add $3.95 per person)
Station 4
Pasta station: Stuffed shells with marinara saugeenne Orlando (vegetarian pasta dish), pasta caré@or
broccoli with hats
Station 5 (optional)- Add $4.95 per person
Chef to grill mini chicken and beef kabobs servedwarm pita bread, choice of toppings — lettuce,
tomatoes, sour cream, feta cheese, etc.

Grand Chocolate Fountain Dessert Hour
Chocolate in our beautifully decorated and staffetiocolate fountain will fill the air and arouse thesenses.
Your guests will delight in choosing their favoriipping items and then dipping them in our interte
fondue fountain.
(Strawberries, pineapple, bananas, grapes, meloarshmallows, graham crackers, pretzels, rice krispi
treats, milanos, oreos, nutter butters and biscotti

Coffee Station

$39.95

*Prices Do Not Include New York State Sales Tax®uggested Gratuity*
~ All Prices Are Subject to Change ~

ASK ABOUT CUSTOM WORK NOT SEEN ON THIS MENU ~ IT®UR SPECIALTY!



