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Butlered Hors doeuvres
FRESH TOMATO MOZZARELLA BRUSCHETTA
MusHrROOM VOL AU VENTS
PHYLLO SHELL STUFFED WITH HUMMUS & KALAMATA TAPENADE
WARM BRIE & ALMOND CROSTINI

Seated Served Salad

APPLE & BLEU CHEESE SALAD
Fresh apples, bleu cheese, walnuts, Craisins & red onion
over mixed greens with a balsamic vinaigrette

4
Entrées
PORTABELLA MUSHROOM RAviIOLI IN PESTO CREAM WITH FRESH PARMESAN
RATATOUILLE TARTS WITH FRESH M0OZZARELLA & GRILLED PLANKS OF SQUASH

Sides

Couscous wWITH FETA, MIXED FRESH VEGETABLES & DRIED FRUITS
ROASTED BUTTERNUT SQUASH AND BEETS WITH OLIVE O1L & FRESH HERBS
AsSORTED RoLLs & BUTTER

Soft Drinks/Mixers
Coffee/Tea

Buffet or Family Style Serving
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