EMBASSY SUITES?®

Deerfield Beach Resort & Spa

BREAKFAST

Al American Plated Breakfast

Fluffy Scrambled Eggs
Breakfast Potatoes with Peppers L Onions

Cheddar Cheese Biscuit

Choice of One: Bacon, Sausage, Ham

Orange Juice
Freshly Brewed Coffee, Tea I Decaffeinated Coffee
$20.00 Per Person

Embassy Breakfast Buffet
(minimum of 25 people required)
Assorted Muffins I Danishes
Sliced Fresh Seasonal Fruit Display with Yogurt
Fluffy Scrambled Eggs with Chives
Breakfast Potatoes with Peppers L Onions
Choice of One: Bacon, Sausage, Ham
Choice of Two Juices: Orange, Apple or Passion Guava
Freshly Brewed Coffee, Tea I Decaffeinated Coffee

$24.00 Per Person
Enhance Your Breakfast Buffet...
Smoked Salmon Display Make Your Own Belgian Waffles
Includes Capers, Tomatoes, Red Onions, Assorted Toppings to Include:
Hard Boiled Eggs, Cream Cheese Chocolate Chips, Strawberries, Blueberries, Bananas,
$11.00 Additional Per Person Powdered Sugar, Whipped Cream
$9.00 Additional Per Person
Oatmeal
Served with Brown Sugar, Raisins, Sliced Strawberries Yogurt Parfait
$4.00 Additional Per Person Yogurt with Toasted Granola, Sliced Almonds <l Honey
$6.00 _Additional Per Person
Egygs Benedict
Poached Eggs Atop English Muffin Halves, Bananas Foster French Toast
Canadian Bacon el Hollandaise Sauce Caramelized Bananas Simmered in a Special Rum Sauce
$6.00 Additional Per Person $7.00 Additional Per Person
Cheese Blintzes

Topped with Blueberry or Strawberry Sauce
$8.00 Additional Per Person

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,



EMBASSY SUITES?®

Deerfield Beach Resort & Spa

Embassy Brunch

(minimum of 50 people required)

Assorted Croissants, Muffins eI Danishes
Assorted Bagels ¢ Cream Cheese
Sliced Fresh Seasonal Fruit Display

Greek Salad
Mixed Greens, Cucumbers, Tomatoes, Roasted Peppers, ArtichoRe Hearts, Feta Cheese, Olives eI GreeR Dressing

Waldorf Salad
Chopped Apples, Celery, Red Grapes, Toasted Walnuts el Sweet Cream

Potatoes O Brien

Choice of Two:
Bacon, Sausage, Ham

Choice of One:
Pancakes or French Toast
Served with Warm Maple Syrup

Citrus Salmon Served Over Oriental Vegetables
Jasmine Rice

Cooked-to-Order Station
Our Chef attendant will prepare an omelet with your choice of fillings, to order.
To Include the Following Selections:
Cheddar Cheese, Spinach, Onions, Mushrooms, Tomatoes, Sweet Bell Peppers, Ham, Bacon Crumbles, Sausage

Carving Station
Choice of One:
Roasted Breast of Tom Turkey with Natural Gravy e Cranberry Sauce
Honey Glazed Virginian Baked Ham
Tender Sirloin of Beef with Au Jus eI Horseradish
To Include Mini Rolls e Appropriate Condiments

Choice of Two Juices: Orange, Apple or Passion Guava
Freshly Brewed Coffee, Tea I Decaffeinated Coffee

$42.00 Per Person

*The Cooked-to-Order < Carving Stations are subject to a $100 attendant fee per station.

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,



EMBASSY SUITES?®

Deerfield Beach Resort & 'Spai

70 BEGIN YOUR MEETING

Morning Wake Up Continental Breakfast A Fresh Start
Assorted Muffins L Danishes Assorted Muffins L Danishes Sliced Fresh Seasonal Fruit Display
Freshly Brewed Coffee, Tea e Sliced Fresh Seasonal Fruit Display Plain Yogurt with Toasted Granola

Decaffeinated Coffee Choice of Juice: Freshly Brewed Coffee, Tea e

$8.00 Per Person Orange, Apple or Passion Guava Decaffeinated Coffee
Freshly Brewed Coffee, Tea e $11.00 Per Person
Decaffeinated Coffee
$12.00 Per Person

Enhance Your Continental Breakfast. ..

Assorted Bagels with Cream Cheese Assorted Breakfast Breads
To include items such as: To include items such as:

Plain, Sesame Seed, Cinnamon Raisin Banana Nut, Coffee, Zucchini

$5.00 Additional Per Person $8.00 Additional Per Person

Egyg Filled Muffins Breakfast Burrito

Warm English Muffins with Scrambled Eggs in Flour Tortilla with Melted Cheese
Cheddar Cheese &I Canadian Bacon Served with Tresh Salsa &I Sour Cream

$3.00 Additional Per Person $6.50 _Additional Per Person

Hard Boiled Eggs

$2.50 Additional Per Person

TIME FORA BREAK

Fitness Mediterranean Mexican
Vegetable Crudité with an Herb Dip Marinated Grilled Vegetables Queso Dip with Tortilla Chips
Assorted Whole Fruit Hummus < Baked Pita Chips Fresh Salsa T Jalapenos
Assorted Granola Bars Cherry Tomato &l Baby Mozzarella Miniature Churros
Flavored Gatorade Salad with a Balsamic Glaze Aguas Frescas
Bottled Water Sparkling Water Bottled Water
$10.00 ®Per Person Bottled Water $8.00 Per Person

$13.00 Per Person

Ballpark, Sweet Tooth
Freshly Popped Popcorn Cookie Break, Assorted Miniature Candy Bars
Salted Peanuts Assorted Freshly Baked Cookies Caramel Popcorn
Pigs In a Blanket Assorted Soft Drinks Chocolate Covered Pretzels
Assorted Soft Drinks Bottled Water Assorted Soft Drinks
Bottled Water $6.00 ®er Person Bottled Water
$10.00 Per Person $10.00 Per Person

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,



Freshly Brewed Regular or
Decaffeinated Coffee
$45.00 Per Gallon

Freshly Brewed Iced Tea
$30.00 Per Gallon

Red Bull
$4.00 Each

Assorted Muffins
$28.00 Per Dozen

Assorted Pastries
$26.00 Per Dozen

Fudge Brownies
$28.00 Per Dozen

Mixed Nuts
$5.00 Per Person

EMBASSY SUITES?®

Deerfield Beach Resort & 'Spai

A LA CARTE MENU

BEVERAGES

Assorted Soft Dinks
$3.00 Each

Bottled Spring Water
$3.25 Each

Fruit Punch
$30.00 Per Gallon

SNACKS

Assorted Bagels with
Cream Cheese
$35.00 Per Dozen

Whole Fruit
$2.50 Each

Freshly Baked Cookies
$28.00 Per Dozen

Tortilla Chips with Salsa
$3.50 Per Person

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,

Flavored Mineral Water
(Assorted Flavors)
$3.50 Each

Gatorade
$3.00 Each

Juices
$35.00 Per Gallon

Assorted Donuts
$22.00 Per Dozen

Granola Bars
$2.00 Each

Freshly Popped Popcorn

$3.50 Per Person

Soft Pretzels with Mustard

$35.00 Per Dozen



EMBASSY SUITES?®

Deerfield Beach Resort & Spa

LUNCH

All Entrées are served with a Salad, Dessert, Rolls T Butter < Freshly Brewed Iced Tea.

For Starters

(Choice of One)
House Salad Caesar Salad Embassy Salad
Mixed Field Greens with Sliced Tossed Romaine, Garlic Herbed Mixed Field Greens with Sweet
Cucumbers, Cherry Tomatoes, Topped Croutons & Parmesan Cheese in a Peppers, Cherry Tomatoes,
with Carrots Classic Caesar Dressing Sliced Cucumbers
Served with Your Choice of Dressing Served with a Feta Vinaigrette
Entrées
Al entrées include fresh seasonal vegetables e the Chef’s choice of starch to compliment your meal.
Grilled Chiicken Grilled Sirfoin
Grilled Chicken Breast Sliced Tender Sirloin
Topped with a Fresh Fruit Salsa Topped with a Balsamic Demi-Glaze
$24.00 Per Person $28.00 Per Person
Hibachi Salmon
®Pan Seared Salmon
Topped with Ponzu Sauce
$26.00 Per Person

Save the Best For Last

(Choice of One)
Key Lime Pie Chocolate Decadence Carrot Cake
“A Taste of Florida” Rich Chocolate Layered with Freshly Grated Carrots with
Sweet Filling with Zests of Key Chocolate Filling < Topped with Toasted Walnuts, Raisins I
Limes on a Sweet Graham Chocolate Icing Spices with a Decadent
Cracker Crust Cream Cheese Frosting

BOXED LUNCHES

Boxed Lunches are served with Potato Salad, Whole Fruit, a Cookie & choice of Soft Drink,
Pastrami on Pumpernickel Turkey Club Wrap Smoked Chicken Salad in a Pita
BBQ Brisket on an Onion Roll Blackened Tuna Wrap Tuna Salad in a Pita
Roast Beef L Cheddar on Rye
$22.00 Per Person

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,



EMBASSY SUITES?®

Deerfield Beach Resort & Spa

LUNCH BUFFETS

All Buffets are served with Freshly Brewed Iced Tea.

A Piece of Ttaly
Choose Two of the Following:
Penne Salad with Artichokes, Oven
Roasted Tomatoes I Pesto,
Traditional Caesar Salad,
Antipasti Salad

Choose One of the Following:
Chicken Piccata,
Oven Roasted Chicken Parmesan

Tri-Color Tortellini Pasta
Your Choice of Sauce
(Pesto, Marinara, Alfredo)
Fresh Garlic Bread

Tiramisu & Cannolis

$32.00 Per Person

Bar<B-Que
Choose Two of the Following:
Mixed Greens with BBQ Ranch
Dressing, Tomato < Onion Salad,
Old Fashioned Potato Salad

Choose Two of the Following:
Roasted BBQ Chicken
Tender Pulled Pork,
Marinated Brisket
Corn on the Cob

Appropriate Condiments

Pineapple Upside Down
Cake &L Apple Pie

$32.00 Per Person

(minimum of 25 people required)

Deli Style
Choose Two of the Following:
Homemade Coleslaw, Pasta
Salad with Fresh Vegetables,
Old Fashioned Potato Salad

Sliced Roast Beef, Smoked Ham,
Roasted Breast of Turkey

Cheddar, Swiss & Provolone Cheese
Array of Breads < Rolls

Appropriate Condiments to Include
Pickles, Tomatoes, Lettuce I Onions

Freshly Made Brownies &,
Chocolate Chip Cookies

$26.00 Per Person

Soup, Salad, Sandwich
Choose One of the Following:
Tomato & Chicken Vegetable,

Potato Broccoli I Cheddar,

Roasted Butternut Squash ¢ Corn

Choose Two of the Following Salads:

Tomato & Mozzarella with Balsamic
Glaze, Spinach Salad with Blue Cheese

Dressing, Caesar Salad, House Salad

Choose Three of the Following:
Pastrami on Pumpernickel, BBQ Brisket
on an Onion Roll, Turkey Club Wrap,
Blackened Tuna Wrap, Smoked Chicken
Salad Wrap, Roast Beef L Cheddar
Wrap, Tuna Salad Wrap

Homemade Key Lime Pie

$29.00 Per Person

Menu items & prices are subject to change.

South of the Border
Southwestern Salad with Corn, Queso
Fresco, Olives, Tomatoes, Jalapenos e
Ranch Dressing, Tortilla Chips I Salsa

Fresh Ground Beef Tacos

Chicken Fajitas with
Sweet Peppers < Onions

Black Beans &l Rice

Appropriate Condiments to Include
Shredded Cheddar Cheese, Salsa, Onions,
Jalapenos, Lettuce, Sour Cream, Tortilla

Chips, Hard < Soft Tortilla Shells

Baked Vanilla Flan

$30.00 Per Person

Tailgate
Homemade Coleslaw,
Macaroni Salad

Choose Two of the Following:
Yuengling Poached
Bratwurst with Onions,
Foot Long Dogs with Chili,
Char-Grilled Burgers,
Sweet BBQ Chicken

Cheddar Cheese Potato SKins with
Chives el Bacon

Appropriate Condiments

Freshly Made Brownies e,
Chocolate Chip Cookies

$31.00 Per Person

The above items are subject to a 22% service charge eI 6% sales tax,



EMBASSY SUITES?®

Deerfield Beach Resort & 'Spai

DINNER,

All Entrées are served with a Salad, Dessert, Rolls T Butter T
Freshly Brewed Regular L Decaffeinated Coffees < Hot Tea.

For Starters
(Choice of One)

Caesar Salad Embassy Salad
Tossed Romaine, Garlic Herbed Mixed Field Greens with Sweet
Croutons & Parmesan Cheese in a Peppers, Cherry Tomatoes,

Classic Caesar Dressing Sliced Cucumbers
Served with a Feta Vinaigrette

House Salad
Mixed Field Greens with Sliced
Cucumbers, Cherry Tomatoes,
Topped with Carrots
Served with Your Choice of Dressing

Entrées
Al entrées include fresh seasonal vegetables e the Chef’s choice of starch to compliment your meal.
Herb Crusted Salmon Mediterranean Chicken Breast Grilled Sirloin
With a Lemon White Breast of Chicken Stuffed with Spinach, Red Wine Marinated
Wine Reduction Feta, Sun-Dried Tomato, Parmesan Topped with a Hunter Sauce
$32.00 Per Person $29.00 Per Person $34.00 Per Person
Mahi Mahi Lemon Chicken Grilled New York Strip
Plantain Crusted with a Breast of Chicken Topped with a Rich Grilled to Perfection with a
Coconut Rum Sauce Citrus Au Jus with a Zest of Lemon Roasted Garlic Herb Butter
$32.00 Per Person $28.00 Per Person $36.00 Per Person
Save the Best For Last
(Choice of One)
Key Lime Pie Chocolate Decadence Carrot Cake
“A Taste of Florida” Rich Chocolate Layered with Freshly Grated Carrots with
Sweet Filling with Zests of Key Chocolate Filling < Topped with Toasted Walnuts, Raisins el
Limes on a Sweet Graham Chocolate Icing Spices with a Decadent
Cracker Crust Cream Cheese Frosting
Appetizers
Penne Stuffed Jumbo Shrimp Mushroom Crab Cake with Red
a la Vodka Portobello Mushroom Cocktail Ravioli with Mushroom Pepper Coulis
Addl with Crab Add’l Broth Add’l
$7.50 Per Person Add’( $8.00 Per Person Add’( $12.00 ®Per Person
$14.00 Per Person $7.00 Per Person

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,



EMBASSY SUITES?®

Deerfield Beach Resort & Spa

DINNER BUFFETS

AUl Buffets are served with Freshly Brewed Regular I Decaffeinated Coffees L Hot Tea.
(minimum of 25 people required)

The Traditional
Bountiful Salad Bar
Marinated Cucumber I Tomato Salad with Teta Cheese

Salmon Topped with a Roasted Red Pepper Corn Relish
Pork Loin Served with a Rosemary Sauce
Herb Crusted Roasted Tenderloin

Choose One of the Following:
Wild Rice, Saffron Rice, Garlic Roasted Potatoes

Mixed Vegetables
White Chocolate Velvet Cake

$40.00 Per Person

Floribbean Style
Watercress Salad with Hearts of Palm, Pink, Grapefruit,
Honey Dew, Watermelon, Orange e Onion
Grouper L Avocado Salad with Mango, Grape Tomatoes el
FHoney Lime Dressing

Choose One of the Following:
Floribbean Beef Stew, Papaya Marinated Flank Steak in
Natural Gravy
Choose One of the Following:

Roasted Cornish Hens with Mango eI Apricot Chutney, Creole
Baked Chicken with Key Lime Ginger Glaze
Choose One of the Following:

Cobia with Fennel I Orange Sauce,
Blackened Grouper with Coconut Rum Glaze
Pigeon Peas < Rice
Mixed Vegetables
Key Lime Pie

$42.00 Per Person

Island Flavor

Mixed Greens with Tomato, Cucumbers, Carrots,
Mandarin Oranges & Sesame Seed Dressing
Island Macaroni Salad with Sweet Pickle, Grated
Carrots, Onion, Celery, Olives T Eggs

Coconut Crusted Mahi Mahi with a Sweet Rum Sauce
Ginger Chicken with a Garlic I Oyster Sauce
Sweet eI Sour Beef Short Ribs

Roasted Sweet Potato Mash with Guava I Brown Sugar

Fried Rice with Pineapple, Carrot, Peas, Shitake
Mushrooms &l Diced Ham

Pineapple Upside Down Cake

$40.00 Per Person

American BBQ
Old Fashioned Potato Salad
Homemade Coleslaw
Mixed Greens with Tomatoes, Cucumbers I Carrots with
Ranch < Balsamic Vinaigrette Dressings

Chipotle Grilled Chicken
Sweet I Savory BBQ Ribs
Grilled Sliced Flank Steak Topped with Salsa Cruda

Choose One of the Following:
Roasted Rosemary Potatoes
Garlic Mashed Potatoes

Choose One of the Following:
Corn on the Cob
Green Beans
Baked Beans
Warm Cobbler

$38.00 Per Person

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,
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Around the World Buffet

Select three stations in addition to the dessert station.

Italian
Choice of One:
Antipasto Salad, Caprese Salad,
Caesar Salad

Choice of One:
Chicken Marsala with Mushrooms,
Chicken ®iccata, Short Ribs in Barolo,
Roasted Swordfish with Sautéed

TJomatoes &I Onions

Choice of One:

Penne Alfredo, Mushroom
Ravioli with Pesto Sauce, Primavera
Vegetables in Tomato Broth, Polenta

with Sage & Goat Cheese

Pan-Asian
Choice of One:

Iceberg Lettuce with Sesame Ginger Dressing, Soba Noodle
Salad with Miso Dressing, Edamame Salad

Choice of One:

Panko Crusted Grouper with Kimchee Coconut Sauce el
Wasabi Sesame Seeds, Soy Marinated Grilled Sirloin with

Minimum of 60 Guests Required.

$80.00 Per Person

American
Choice of One:
Garden Salad, Spinach Salad with
Warm Bacon Dressing,
Potato Salad

Choice of One:

Tender Sirloin of Beef with Au
Jus & Horseradish, Roasted
Breast of Tom Turkey with Natural
Gravy e Cranberry Sauce
(Carver Fee Applies)

Choice of One:

Country Macaroni &, Cheese,
Yukon Mashed Potatoes,
Candied Baby Carrots,
Rosemary Oven Roasted Potatoes

Garlic, Ginger el Lime Zest, Citrus Salmon with Chili

Teriyaki Broth

Choice of One:

French
Choice of One:
Cucumber Dill Salad
Tomato, Onion & Basil Salad

Choice of One:

Beef Bourguignon, Steak au
Poivre, Chicken Cordon Bleu,
Chicken Chardonnay, Wine
Poached Salmon with
Lemon Dill

Choice of One:
Roasted Sage Potatoes, Potato
Lyonnaise, Sautéed Red Cabbage, Green
Bean Almandine, Ratatouille

Mediterranean
Choice of One:

Watercress, Orange < Onion Salad, Greek Salad,
Orzo Salad with Grilled Vegetables

Choice of One:

Sauteed Baby Shrimp with Garlic,
Stuffed Mediterranean Chicken, Thyme Leg of Lamb

Choice of One:

Couscous with Vegetables, Eggplant Mousakg,
Orzo with Oven Roasted Tomatoes & Pesto

Curry Spiced Rice with Green Onions & Teriyaki Baked
Ham, Vermicelli with Sautéed Napa Cabbage, Carrots,
Scallions, Garlic &I Curry, Sautéed Vegetables with

Lemongrass T Coconut Milk Broth

Dessert Station
Assortment of Chef’s Selection of Decadent Cakes
Freshly Brewed Regular T Decaffeinated Coffee el a Selection Hot Teas

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,
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Cocktail Reception

The Socialite
Two Hour Open Bar
Featuring Call Brand Liquor, Red, White T Blush Wines, Imported < Domestic Beers el Soft Drinks

A Selection of Two Displays:

An Artfully Designed Display of Imported I Domestic Cheeses, Gourmet Crackers ¢ Crostini
An Exotic Display of Fresh Fruits <l Berries
Vegetable Crudités with Creamy Dip
Assorted Flatbreads I Crackers with Hummus &l Spinach Dip

A Selection of Five Butler Passed Hors d oeuvres:

Smoked Salmon on Sesame Chicken Tenders Sliced Beef Tenderloin on Mushroom Caps Stuffed
Pumpernickel with with Sweet ¢ Sour French Bread with with Fresh Spinach
Dill Sour Cream Dipping Sauce Béarnaise Sauce Boursin Cheese
Cherry Tomatoes Basil Miniature Crab CaRes Coconut Fried Shrimp Spring Rolls with
& Fresh Mozzarella with Red Pepper Coulis with Mango Chutney Plum Dipping Sauce
Chicken Satay with Brie e Fresh Spinach & Feta Buffalo Chicken
Peanut Dipping Sauce Raspberry en Croute Wrapped in Phyllo Spring Rolls
Scallops I Water Chestnut Franks en Croute Mediterranean or Swedish Prosciutto Wrapped
Wrapped in Bacon with Spicy Mustard Meatballs Melon
Miniature Beef Wellington Miniature Quiche Tomato Bruschetta Beef Empanadas
$42.00 Per Person

Enhance your Cocktail Reception. ..
(Chef attendant fee of $100 applies to each station below.)
Pasta Station Fajita Station Risotto Station
Penne Pasta I Farfalle Pasta Chicken < Beef Fajitas Sautéed Freshly Prepared Risotto
Choice of Two Sauces: Tableside I Wrapped in Corn Tortillas Tossed in a Wheel of Pecorino Cheese
Marinara, Alfredo or Pesto Sauce Includes the Following Mixings: Includes the Following Mixings:
Includes the Following Mixings: Onions, Bell Peppers, Diced Tomatoes, Green Peas, Prosciutto, Chopped
Mushrooms, Spinach, Onions, Garlic, Jalapenos, Lettuce, Black Olives, Salsa, Asparagus, Parmesan Cheese, Cream,
Diced Tomatoes, Chicken, Bay Shrimp Cheddar Cheese, Sour Cream Garlic, Mushrooms
$12.00 Add’( Per Person $8.00 Add [ Per Person $12.00 Add’( Per Person

Carving Station
(All Selections are Served with Silver Dollar Rolls)

Roasted Top Round with Au Jus I Horseradish Slow Roasted Pork Loin with Apricot Chutney

$160.00 (Serves 30 People) $100.00 (Serves 25 People)

Sea Salt Encrusted Prime Rib of Beef Honey Glazed Virginian Baked Ham

$340.00 (Serves 30 People) $180.00 (Serves 40 People)
Roasted Breast of Turkey with Gravy e Cranberry Sauce Leg of Lamb with Mint Jelly I Rosemary Demi

$130.00 (Serves 30 People) $75.00 (Serves 15 People)

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,
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Hors D’ Oeuvres
Displays

(Small Serves 20-30 People, Medium Serves 40-50 People, Large Serves 80-100 People)

Fresh Fruit Display Spinach Dip & Hummus
To Include the Following Freshly Sliced Fruit: Warm Freshly Chopped Spinach Dip el
Golden Pineapple, Honeydew Melon, Cantaloupe, Grapes T Homemade Garlic Hummus Dip
Assorted Berries Served with Garlic Toast Points I Assorted Crackers
$100.00 Small ~ $175.00 Medium  $325.00 Large $45.00 Small  $70.00 Medium  $100.00 Large
Antipasto Display

To Include the Following Marinated Vegetables:
Eggplant, Zucchini, Yellow Squash, Asparagus, Kalamata Olives, Salami, Pepperon,
Fresh Mozzarella, Grape Tomatoes, Roasted Peppers
Served with Garlic Parsley Toast Points
$170.00 Small ~ $260.00 Medium  $360.00 Large

Vegetable Crudité Imported & Domestic Cheese Display
To Include the Following Fresh Vegetables: To Include the Following Cheeses:
Carrots, Celery, Grape Tomatoes, Button Mushrooms, Blue Cheese, Brie, Gouda, Cheddar, Pepper Jack & Swiss
Asparagus, Red Pepper Sticks, Broccoli, Cucumbers Garnished with Fresh Fruit
Served with Creamy Parmesan Ranch Dipping Sauce Served with Assorted Crackers
$115.00 Small ~ $155.00 Medium  $205.00 Large $120.00 Small  $240.00 Medium  $450.00 Large
Butler Passed Hors D’Oeuvres
(Prices are Based Upon 100 Pieces)
Smoked Salmon on Pumpernickel with Dill Sour Cream Sesame Chicken Tenders with Sweet e Sour Dipping Sauce
$300.00 $320.00
Mushroom Caps Stuffed with Spinach I Boursin Cheese Sliced Beef Tenderloin on French Bread with Béarnaise Sauce
$240.00 $400.00
Scallops & Water Chestnut Wrapped in Bacon Miniature Crab Cakes with Red Pepper Coulis
$220.00 $290.00
Coconut Fried Shrimp with Mango Chutney Spring Rolls with Plum Dipping Sauce
$240.00 $240.00
Chicken Satay with Peanut Dipping Sauce Brie ¢ Fresh Raspberry en Croute
$250.00 $380.00
Cherry Tomatoes Basil L Fresh Mozzarella Buffalo Chicken Spring Rolls
$300.00 $260.00
Spinach el Feta Wrapped in Phyllo Mediterranean or Swedish Meatballs
$300.00 $160.00
Franks en Croute with Spicy Mustard Prosciutto Wrapped Melon
$175.00 $300.00
Miniature Beef Wellington Miniature Quiche
$400.00 $240.00
Beef Empanadas Tomato Bruschetta
$360.00 $240.00

Menu items & prices are subject to change.
The above items are subject to a 22% service charge eI 6% sales tax,



