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Hand Carved Offerings (please select one):

Sicilian Roast Beef ...a customer favorite for 35 years!
Delicious top round of beef prepared “Orlando’s style” and served with au jus and horseradish mousse

Pecan Encrusted Pork Loin...paired with apricot brandy glaze
Golden Roast Turkey Breast...served with caramelized onion chutney and brandied cherry glaze
Apple Brandy Ham...spiced with cloves and served with Pommerey mustard
Leg of Lamb Rotisseurs...served with red currant sauce and fresh spearmint aioli
Prime Rib...(additional $2.00 per person) with horseradish mousse and cognac mustard

Mesquite Grilled Tenderloin of Beef...(additional $5.00 per person) with sweet smoked tomato marmalade
and green peppercorn sauce

Specialty Entrees (please select one):

Chicken Milano...stuffed with Orlando’s Italian sausage, baby spinach, and
fontinella cheese in a pesto cream sauce and pistachio nuts

Beef Bourguignon...select tenderloin with portabella mushrooms in a velvety wine sauce
Chicken Asiago...an Italian breaded breast, atop a pool of Orlando’s homemade marinara sauce,
topped with provel and Asiago cheeses

Napa Valley Chicken...sautéed, with a sweet White Zinfandel wine, cream and seedless red grapes

Chicken Modiga...an Italian breaded breast generously crowned with provel cheese,
smoked bacon, mushrooms, and lemon garlic white wine sauce, an Orlando specialty!

Chicken Dijon...sautéed with artichoke hearts and finished with a white wine and
Dijon mustard sauce

Steak Tapenade Olivida...Beef scaloppini dressed with olive tapenade, rolled and breaded,
then enhanced with Barolo wine sauce

Coconut Panko Chicken Brochettes...with Asian apricot sauce
Herb Roasted Pork Loin...stuffed with sage onion dressing with rosemary pan gravy

Corvina Sea Bass...(additional $1.00 per person) served in a Tomatilla reduction with
roasted red pepper and créme fraiche

Sautéed Tilapia...(additional $1.00 per person) scented with fresh fennel and finished with capers
and a crisp California wine sauce

Salads (please choose one)

Orlando’s Italian Café Salad...iceberg and romaine lettuces, artichoke hearts, provel cheese with Orlando’s signature dressing
Classic Caesar Salad...crisp romaine lettuce with creamy Caesar dressing, parmesan cheese and our homemade croutons
California Salad...baby field greens tossed with golden poppy seed dressing with mandarin oranges and toasted almonds

Mixed Field Green Salad...a mixture of wild greens, apple honey vinaigrette and garnished with candied walnuts
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Accompaniments (please choose three):

Cavatelli Carbonara ...cavatelli pasta with our rich cream sauce, bacon and green onions
Ziti Bolognese...ziti pasta in our rich tomato and pork sauce

Penne Pommodoro...penne pasta baked in our zesty marinara sauce with provel cheese
Pesto Genovese...farfalle (bow tie) pasta with pesto sauce and sun dried tomatoes

Tuscan Tomato and Spinach Orzo...a blend of tomato and spinach with white orzo pasta
and garlic butter

Fusilli Broccoli...spiral pasta with broccoli in cream sauce

Tortellini Pepperonata...cheese tortellini tossed with roasted red bell peppers, tomatoes, garlic,
and olive oil

Potatoes Siciliano...our family recipe. Potatoes sliced with the jackets left on, baked in a butter,
basil and herb sauce

Roasted Garlic Mashers...potatoes whipped with fresh roasted garlic...the Italian way!

Bacon Cheddar Roasted Potatoes...generous portions of bacon and cheddar cheese compliments
our specially seasoned red roasted potatoes

Asiago Potatoes Gratinée...layered with cream and Asiago cheese

Sweet Potato Fusion...sweet potato mashers enveloped on either side with seasoned
mashed potatoes

Asiago Risotto...Aborio rice blended with Asiago cheese

Artichoke Pancetta Risotto...pancetta is Italian bacon that is rolled and seasoned with nutmeg
Avjar Couscous...roasted eggplant and red pepper vegetable spread blended with couscous
Rice Pilaf...a blend of long grain and wild rice steamed with our special herb seasonings
Almond Basmati Rice...exotic rice spiced with cinnamon, raisins and almond slivers

Green Beans Amandine...green beans topped with roasted almonds— always a crowd pleaser!
Honey Cinnamon Baby Carrots...baby carrots laced with a light blend of honey and cinnamon

Ratatouille Portabella...sliced eggplant filled and rolled with zucchini, yellow squash, and
mushrooms then baked in tomato oregano sauce

Italian Vegetable Giardiniera...zucchini, yellow squash, mushrooms, onions, red bell peppers,
garlic, fines herbs, and white wine

Grilled Vegetable Sambuca...eggplant, zucchini, yellow squash, tender carrots, mushrooms,
red peppers, onions, garlic, grilled and lightly drizzled with Sambuca liqueur

Spinach Feta Gratin...(additional $.50 per person) baked casserole topped with feta cheese
Asparagus Romano Pecorino...(additional $.50 per person) topped with Romano cheese

The Mercedes Buffet also includes:
Dinner Rolls
served with butter
Freshly Brewed Coffee Station

75 -99 guests 100 — 199 guests 200 and over
21.95 $19.95 $18.00
Buffet linens, equipment and décor, as well as, disposable dinnerware are included.
See attached Service and Rentals Options
for adding china service and other available services.

All prices are subject to applicable sales tax and 19% Service Charge.
Service and rentals billed separately.
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Entrees — selection of two:
Sicilian Roast Beef...slow roasted, tender top round of beef carved at the buffet and prepared “Orlando’s style”.

Served with au jus and horseradish mousse. A customer favorite for 35 years!
Italian Chicken Spedini...skewered boneless chicken, Italian breaded, baked, topped with a lemon garlic butter
Coconut Panko Chicken Brochettes...skewered boneless chicken with Asian apricot sauce
Roast Pork and Gravy...fresh pork, oven roasted and topped with our homemade gravy
Hot Baked Ham with Pineapple...Virginia ham, baked with brown sugar & topped with sugar sweet pineapple

Accompaniments — selection of three:
Fusilli Broccoli...spiral pasta with broccoli in our homemade blend of cheeses and cream

Fettuccine Alfredo...Fettuccine pasta prepared with our signature Alfredo sauce

Cavatelli Carbonara...cavatelli pasta with our rich cream sauce, bacon and green onions

Ziti Bolognese...ziti pasta in our rich tomato and pork sauce

Pasta Marinara...penne pasta topped with our zesty tomato sauce recipe

Penne Pommodoro...penne pasta baked in our zesty marinara sauce with provel cheese

Pesto Genovese...farfalle (bow tie) pasta with pesto sauce and sun dried tomatoes

Tuscan Tomato and Spinach Orzo...a blend of tomato and spinach with white orzo pasta and garlic butter
Potatoes Siciliano...our family recipe. Potatoes sliced with the jackets, baked in a butter, basil and herb sauce
Roasted Garlic Mashers...potatoes whipped with fresh roasted garlic...the Italian way!

Bacon Cheddar Mashers...generous portions of bacon and cheddar cheese accent this whipped potato dish
Asiago Risotto... Aborio rice blended with Asiago cheese

Avjar Couscous...roasted eggplant and red pepper vegetable spread blended with couscous

Rice Pilaf...a blend of long grain and wild rice steamed with our special herb seasonings

Almond Basmati Rice...exotic rice spiced with cinnamon, raisins and almond slivers

Green Beans Amandine...green beans topped with roasted almonds— always a crowd pleaser!

Vegetable Medley...green beans, cauliflower and carrots dusted with butter and seasonings

Peas & Carrots with Butter Basil Sauce...baby carrots and peas in a light buttery basil sauce

Honey Cinnamon Baby Carrots...baby carrots laced with a light blend of honey and cinnamon



Mannheim Buffet also includes:

Fresh Italian Garden Salad...iceberg and romaine lettuce topped with fresh parmesan cheese, diced
red pepper, sliced red onion and cucumber and tossed in our signature dressing
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Dinner Rolls...served with butter

Freshly Brewed Coffee Station

75 -99 guests 100 — 199 guests 200 and over
$18.50 $17.50 $15.50

Buffet linens, equipment and decor, as well as, disposable dinnerware are included.
See attached Service and Rentals Options
for adding china service and other available services.

All prices are subject to applicable sales tax and 19% Service Charge.
Service and rentals billed separately.
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2050 Dorsett Village Shopping Center
Maryland Heights MO 63043 ¢ 314.453.9000
www.orlandogardens.com

Start your engines...
Please choose one from the following:

Romaine lettuce with grilled onions, olive bread croutons,
Shaved Asiago cheese & creamy cracked pepper anchovy dressing

Aged Balsamic vinegar & herb marinated tomato, basil and fresh Mozzarella Cheese Napoleon dusted with
chopped Pistachios, Drizzled with Turmeric-infused Olive Oil

Baby spinach with sliced apples, toasted cashews, Mandarin oranges & citrus vinaigrette

Arugala, Romaine & Belgian Endive with crumbled, candied bacon,
Toasted pecans, fresh strawberries & champagne vinaigrette

Mixed baby greens with sweet cranberries, candied walnuts, Roquefort cheese & red wine vinaigrette

Main Drag....

Roasted Chicken Breast filled with Prosciutto Ham, Leeks,
Sun-dried Tomatoes & Provolone Cheese
Asiago Risotto
Grilled Vegetable Medley in a Thyme Cream Sauce

Pan-roasted Chicken Breast
Pecan Mashed Sweet Potatoes
Spinach Mushroom Ragout with Port Wine Demi Glaze

Sautéed Chicken Breast with Dijon Mustard Artichoke Cream
Roman Mushroom Risotto
Julienne Vegetable Medley



Tea Leaf Smoked Roma Tomato
Brown Rice, Black Pearl Barley, Daidon Radish Seeds & Cremini Mushrooms
Asparagus, Bundled Carrots Sweet Peas & Butternut Squash Bisques

Turkey Filet Stuffed with Cranberry Orange Dressing
wrapped with Apple-wood Smoked Bacon ladled with Red Currant sauce
Chive Red-skin Mashed Potatoes
Bundled Green Beans with Roasted Yellow Squash
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Gorgonzola Stuffed Pork Loin wrapped with Italian Pancetta drizzled
with Frangelica Glaze
Hazelnut Risotto
Spaghetti Squash & Haricot Verts

Grilled King Salmon with Soy Caramel
Imported Bamboo & Jasmine Rice Medley
Sesame Long Beans & Carrots

Almond-crusted Sea Bass with Citrus Confiture,
Lobster Scented Long & Wild Rice
Asparagus Spears & Carrot Batonettes with Mandarin Orange Compound

Seared Sesame Crusted Tuna with Soy Buerre Blanc
Japanese Soba Noodles
Sugar Snap Pea Stir-fry with Wasabi Horseradish & Pickled Ginger

Grilled Beef Sirloin with Herbed Spaetzles & Forest Mushroom Cream
Braised Red Cabbage
Butternut Squash

Pan-seared Beef Sirloin flamed in Kentucky Bourbon with Veal Demi Glaze
Fingerling Potatoes
Roast Tomato Vegetable Bouquetiere

Beef Tenderloin with Shallot Vinaigrette
Braised Green Beans, Baby Carrots & Gorgonzola
Brioche Bread Pudding

Walnut Crusted Beef Tenderloin with Calvados Brandy Reduction
Fuji Apple Mashed Potatoes
Caramelized Onion Green Beans, Roasted Sweet Peppers & Matchstick Carrots




Twin Turbo

Dual Entrée Selections

Chicken Breast with Braised Shallot & Toasted Mustard Seed Jus
&
Prosciutto-Wrapped King Salmon with Fresh Thyme Cream
Chef’s Market Vegetables
White Truffle Yukon Mashed Potatoes
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Grilled Beef Tenderloin with Green Peppercorn Sauce
&
Butter Poached Prawns
Gruyere Potato Gratin
Asparagus, Roasted Red Peppers & Spaghetti Squash

Beef Tenderloin with Truffle Liver Pate & Black Pepper Brandy Cream
&
Sautéed Chicken Breast with Zinfandel Champagne Sauce
Nutmeg Duchess Potatoes
Sweet Snap Peas with braised Grape Tomatoes

Finish Line...

*Choose one of the following...

Hazelnut Mascarpone Cheesecake With Poached Pear and Port Wine Sauce

Amaretto Chocolate Mousse Bombe
with Creme Anglaise and Chocolate Cigarette

Vanilla Mousse coasted with White Chocolate Ganache and Peach Blossom Sauce
Flourless Chocolate Indulgence Torte with Raspberry Framboise

Tiramisu with Cappuccino Cream Mocha Sauce

*For weddings, choose from one of fifty designs of cakes from Wedding Wonderland




All plated dinners include bread and butter,
freshly brewed coffee,
and dessert selection.

See venue for wine poured at the table.
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Seated Dinner Menu Prices...

Based on Based on Based on
minimum of minimum of minimum of
75 guests 100 guests 200 guests
(price per person) (price per person) (price per person)
Chicken Entrées $3975 $ 3800 $ 36.50
Vegetarian Entrées $ 4075 $ 39.00 $ 37.50
Turkey, Pork, or King Salmon Dinners $ 43.25 $ 41.50 $ 39.95
Duo: Chicken / Fish
Seafood Entrées $4525 $ 4350 $ 41.95
Sirloin Steak Dinner $ 46.75 $ 4500 $ 4350
Duo: Tenderloin / Chicken
Tenderloin Entrées $5075 $ 4850 $ 46.95
Duo: Tenderloin / Prawn $ 51.75 $ 50.00 $ 48.50

Prices include all necessary china, water glasses,
linen napkins and silverware.

All prices subject to applicable sales tax and 19% service charge.
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TJoasted Cannelloni Bites

-tubular past stuffed with tender seasoned beef cut into bite size pieces, breaded and deep fried,
dusted with parmesan cheese and served with marinara sauce for dipping

Thai Chicken Sate

-tender strips of chicken breast marinated in tangy Thai seasonings and served with an spicy Asian dipping sauce

Sicilian Meatballs Marinara
-hand rolled Italian meatballs seared and served in Orlando’s rich homemade marinara sauce

Miniature Beef, Turkey and Ham Sandwiches

-served on silver dollar size rolls with mayonnaise and Dijon mustard on the side

Artichoke Parmesan
-a rich spread of artichoke hearts and parmesan cheese served on garlic toasted baguettes

Bouquetiére of Fresh Crudités and Dip

-a dramatic wicker basket display filled with fresh vegetables such as yellow squash, zucchini, mushrooms, cauliflower, broccoli,
red and green bell pepper, and grape tomatoes, accompanied by red pepper and buttermilk ranch dips

Orlando’s Cheese and Fruit Display

-assorted domestic cheeses elegantly displayed with fresh sliced melons strawberries and grapes, served with assorted crackers

75 — 99 guests 100 — 199 guests 200 or more
$18.95 per person $17.95 per person $16.95 per person

Buffet linens, equipment and décor, as well as, disposable dinnerware are included.
See attached Service and Rentals Options for adding china service.
All prices are subject to applicable sales tax and 19% Service Charge.

...add one of these to accent your menu!

Cajun Grilled Shrimp or Shrimp Cocktail (or a combination)..............ccoeeveieiieinenn.n $18.00 per dozen
Assorted Petite Sweet, Chocolate Strawberries, Mini Cookies..............cooviiiiiiiiinnnne $10.95 per dozen
Chefs Selection Tray Passed HOIS 0’ 0BUVIES. .. ......uveiieie e e e e e e ee e e e $4.00 per person

See your catering consultant and our full detailed list of hors d’oeuvre options
for possible substitutions or to design a customized menu!
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Carving Station

Smoked Brisket of Beef
Oven Roast Turkey Breast

-both hand carved by our Chef at the buffet served on assorted Bakery Rolls with condiments of Roasted Garlic
Mayonnaise, Smoked Tomato Marmalade, Horseradish Mousse, and Honey Mustard

Arancini de Riso
-creamy risotto rolled with Asiago Cheese, breaded and deep fried, served with marinara sauce for dipping

Chinese Dim Sum
-traditionally stuffed won-tons “pot-sticker” style, seared on a flat grill and served with a Sweet n” Sour Dipping Sauce

Panko Chicken Skewers

-skewered chicken dipped in coconut milk and panko breadcrumbs with
coconut and baked until golden brown, drizzled with a sweet Asian pepper sauce

California Rolls

-light California vegetables such as avocado, cucumber, carrot, and spinach, accented by fresh crab and
wrapped in Nori seaweed and served with Wasabi Mustard and Soy dipping sauce

Fire Roasted Vegetables

-fresh asparagus, mushrooms, red pepper, zucchini and yellow squash marinated, and oven roasted dramatically
served with red pepper and buttermilk dips

Orlando’s Cheese and Fruit Display

-assorted domestic cheeses elegantly displayed with fresh sliced melons strawberries and grapes, served with assorted crackers

75 —99 guests 100 — 199 guests 200 or more
$22.95 per person $21.95 per person $20.95 per person

Buffet linens, equipment and décor, as well as, disposable dinnerware are included.
See attached Service and Rentals Options for adding china service.
All prices are subject to applicable sales tax and 19% Service Charge.

...add one of these to accent your menul!

Cajun Grilled Shrimp or Shrimp Cocktail (or a combination)............c.ccovceiviieiiiinnnen $18.00 per dozen
Assorted Petite Sweet, Chocolate Strawberries, Mini COOKI€S..........c.coevviiiiiiiiiinnnn $10.95 per dozen
Chefs Selection Tray Passed HOIS 0’ 0BUVIES. .. ......ou ettt e et e e ee e $4.00 per person

See your catering consultant and our full detailed list of hors d’oeuvre options
for possible substitutions or to design a customized menu!
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Station 1

(Choose 1 Interactive Chef Station)

Smashed Martini Bar

-guests are given a choice of a multitude of toppings to add to their garlic smashed potatoes as our chef prepares individual orders at the
buffet and serves them in an elegant martini glass! (martini glasses rented separately)

Gourmet Grilled Cheese Station
A “Comfort Food” station with a touch of class! Our chef will sear these delightful sandwiches, to order, served in petite pieces.
Brie Cheese and Walnuts on Cinnamon Raisin Bread
Colby Cheese and Sliced Pear on Brioche
Smoked Gouda Cheese on Calamata Olive Bread

Thai Chicken and Asian Vegetable Stir Fry

-tender chicken wok fried with Asian vegetables served atop jasmine rice in Chinese carryout containers complete with chopsticks.

Mini Cheese Burgers in Paradise

-prepared by our chef as your guests look on, served on miniature buns with traditional and not so traditional toppings like guacamole,
bacon, and jalapeno peppers so your guests can create their own customized burger.

Shaken Not Stirred Salad “Bar”
-this is anything but your typical salad bar. This looks like a typical beverage bar with back bar filled with martini glasses. Guests choose:
The Saki- Japanese soba noodles, Thai peanut saki dressing, Asian vegetables and duck confit
The Cosmo -Baby field greens, dried cranberries, provel cheese, roasted sweet corn sugared almonds and cranberry vodka vinaigrette
The Margarita -tequila chicken, romaine, roasted red peppers, tomato concasse, cilantro lime vinaigrette finished with tortilla straws
Your Salad Bartender puts the ingredients into a martini shaker, shakes it up and then pours it into a martini glass.

Herb Risotto Bar

-our chef will combine a rich herb risotto with an assortment of condiments chosen by each guests, to create their own personal culinary
work of art.

Tenderloin Sate Masterpiece
-an artistic masterpiece, skewered pieces of tenderloin marinated with soy and Asian spices, and encrusted with white and black sesame
seeds, are stuck in the center of this gilded framed picture and served vertically. Guests choose from three sauces with paint brushes
displayed on a painters pallet so they can add the finishing touch to their masterpiece.



Station 2

Carved Top Round of Beef

-served on assorted Bakery Rolls with condiments of Roasted Garlic Mayonnaise, Smoked
Tomato Marmalade, and Horseradish Mousse
(substitute Beef Tenderloin—add $1.50 per person)
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Capellini Frittelle

-capellini pasta rolled into balls with cream and Asiago cheese, breaded and deep fried,
offered with marinara sauce for dipping

Sicilian Chicken Spedini

-skewered chicken breaded with Italian bread crumbs and topped with a light lemon garlic butter

Pistachio Encrusted Salsicce Lollypops

-homemade Italian Sausage encrusted with crushed Pistachios and
served on a lollypop stick for a unique presentation

Lattice Potato Chips

-home made lattice cut potato chips dusted with truffle sea salt and served in paper cones for easy
mingling

Skewered Bloody Marvys

-pepper vodka marinated grape tomatoes skewered and offered in a giant martini glass
with lemon pepper for dipping

Station 3

Fire Roasted Vegetables with Gourmet Cheese Fondue

-fresh asparagus, mushrooms, red pepper, zucchini and yellow squash marinated, and oven roasted
dramatically served with our warm chardonnay cheese sauce for dipping

Orlando’s Cheese and Fruit Display

-assorted domestic cheeses elegantly displayed with fresh sliced melons strawberries and grapes,
served with assorted flat breads and crackers
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Station 4
Assorted Petite Sweets

Chocolate Irish Cream, Butter Cream Delight, Chocolate Peanut Butter
Decadence, Cappuccino Mocha, Carmel Oatmeal Fingers, Gooey Coconut
Chocolate Chip Bars, Luscious Lemon Layers
(actual assortment may vary)

Fresh Baked Macaroons

-half dipped in chocolate

Chocolate Dipped Strawberries

75 —99 guests 100 — 199 guests 200 or more
$30.95 per person $29.95 per person $28.95 per person

Buffet linens, equipment and décor, as well as, disposable dinnerware are included.
See attached Service and Rentals Options for adding china service,
All prices are subject to applicable sales tax and 19% Service Charge.

...add one of these to accent your menu!

Cajun Grilled Shrimp or Shrimp Cocktail (or a combination)........................$18.00 per dozen
Assorted Petite Sweet, Chocolate Strawberries, Mini Cookies....................... $10.95 per dozen
Chefs Selection Tray Passed HOIS 0’ 0BUVIES. .. .......ocvuiiiriiiiiiie e eene $4.00 per person

See your catering consultant and our full detailed list of hors d’oeuvre
options for possible substitutions or to design a customized menu!



)
@,
=
—
E=

5

Lasting Impressions...
at The Kemp Auto Museum

Orlando’s offers a variety of items and special services to make your event unique.
The following suggestions for before and after your event will help you add pizzazz
to any party and will give your guests something to remember for a long time to come.

Before...

Offer your guests one or both of our Hors D’oeuvre packages as they arrive:

Hors D’oeuvre Station
Orlando’s Fresh Fruit & Cheese Display
Fresh Garden Crudités Basket with Dips
$2.50 per person
This elegantly appointed buffet table will offer your guests a light nosh before dinner is served.

Butler Passed Hors D’oeuvres
Roma Tomato Bruschetta
Feta Artichoke Canapés
Buffalo Chicken Tortilla Wraps
$3.00 per person
Our friendly uniformed staff will walk amongst your guests offering these wonderful hors d’oeuvres
*Many alternate and additional suggestions available upon request

After..

Finish your evening with one of these memorable finales:

Chocolate Fountain
$600.00 for up to 200 guests ($2.00 person over 200)
Warm flowing chocolate with an assortment of treats for dipping

Coffee Bar
$2.00 per person
With assorted flavors and confection condiments

Sweet Dreams Station
$4.00 per person
An abundant assortment of cakes, cookies, cheesecakes and bite sized gourmet pastries

Chocolate Covered Strawberries
$8.00 per table
Presented on a silver tray to each table

Home Made Tollhouse Cookies
$1.50 per person
Presented to each guest as a parting treat

“Read all about it!”
$2.00 per paper
For Saturday evening events guests are given a copy of the Sunday Newspaper as a parting gift
wishing them a relaxing Sunday morning! (Recommended 1 per couple/family)
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China Options for Buffet Menus:

Basic China Service — $4.00 per person

Price includes dinner plate, linen napkins, dinner fork, and dinner knife for each place setting, salt &
pepper shakers for each guest table.

Basic Hors d’oeuvre China Service—$3.00 per person ($3.50 for Station Menu)
Price includes cocktail plates, fork, and disposable cocktail napkins on buffet or station.

Deluxe China Service — $6.50 per person for dinner buffets
$5.50 per person for hors d’oeuvre/cocktail menus
Price includes all items in the “Basic” package plus a dessert plate, dessert fork, Irish coffee mug and

teaspoons.

Rental delivery & pick-up are billed separately
A 19% service charge applies to all service items.

Formal Dining Rentals -place setting rentals included in per person menu pricing

Additional Table Service Options
Water Service —$2.00 per person (buffet menu only, service included in seated service)
Glass water goblets filled with ice water and preset on the guest tables. (includes glass rental)

Water and Salad Service—$3.50 per person (buffet menu only, service included in seated service)
Glass water goblets filled with ice water and preset on the guest tables along with dinner salads served to
your guest at their table before helping themselves to the buffet (includes salad plate, salad fork, and any
other additional rentals)

Seated Dessert and Coffee Service— $4.00 per person (buffet menu only, service included in seated
service) Served to your guests at their tables, includes dessert plates, dessert fork, coffee cup & saucer
and all other additional rental necessary for coffee service — dessert item is charged separately

Deluxe Table Service—$7.00 per person (buffet menu only, service included in seated service)
Includes served salads, seated dessert and coffee with all necessary rental and service

A 19% service charge applies to all service items.





