ALL PACKAGES ARE PRICED PER GUEST AND SUBJECTED TO A
TAXABLE 20% ADMINISTRATIVE FEE AND 8% STATE AND LOCAL TAXES.

ALL LUNCH PACKAGES INCLUDE STANDARD ROOM SET-UP,
AND USE OF THE FACILITY FOR 4 HOURS.

ALL MENUS ARE PREPARED FOR A MINIMUM OF 25 GUESTS.
ROOM FEES ARE NOT INCLUDED IN MENU PRICING.

www.amalficaterers.com
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$18.00 PER GUEST
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Black Olie Tapenads
heddar Cheese
omato and Pesto Mg

D)

Choice o

Red B sian Vegetable Slaw

Tortiglion on Mushrooms, Julienne

nelized Walnuts, Blue C
R O ,-."_'N easoned Croutons & -

Cafe Salad: 4'aa-_ Greens omatoe 1 Jegetables, Croutonsi& 1 mlchalgm

Orzo Pasta Sal a'!!.__ ach, Feta Cheese, Red & Y_e_l!d\m eppers & Lemon Vinaigrette -

Greek Salad: Mixed Greens, Feta Cheese, Cucumbers, Red Onion & Olives in a Lemon Vmalgrette

ek

. - SWEEENDINGS ' :
T Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~§-‘@\rilum Teas
r; Freshly Baked Cookies and Fudge Brownie




I ""
UEST
M-

P *:_..,

i
ll. J

Bliss Potato Salad ~ Asian

_ one Pasta Salad : Button Mushzooms » 3 1na1grette R
Mesclun Salad : Caramglized V ' :
Caesar Salad:Scasoned sa c
Cafe Salad: Mixed Greens, Plum ¥ofato Si , s L Vg T
Orzo Pasta Salad: S{h Cheese, Red & Pepper 7
‘:- 1 Caprese Salad: Vine Rip ;ﬁ: atoes, Fresh Moz 4
i 1 h i
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__d : NGER SANDWICHES
. Choice of Three -
_—— 1 sandwich rved on a variety of breads and Buttermilk scones .

- Kalmata Olive butter spread & thinly sliced cucumbers
Curry and Almond Chicken Salad Sandwich
Strawberry and Cream Cheese sandwich
Smoked Salmon Deviled egg sandwich
Smoked Turkey with Sliced Apple and Brie spread
outhwest Chicken salad on a Cheddar and Bacon Scone
Smoked Salmon and Cucumber Sandwich

Shrimp SalY-‘Sandwich ¥

DESSERT
Choice of Two
anilla Cup Cakes with an Oreo Cream Cheese Frosting
Petit Fours ~ Mini Cream Puffs Dipped in Chocolate

Mini Fruit Tarts ~ Keylime Bars
& Chocolate Mousse Filled Chocolate CUps

Other Excellent

Unlimited Bloody Marys & Mi
For Additional Specialty Teas
Add A Lemonade & Iced Tea Station To

r person
per person
uests for $2 per person

y
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LUNCHEON BUFFET
Chef's Seasonal Fresh Fruit Served waﬂ#_l_oﬂey Yogurt

' = ‘Lﬂ
Mediterranean Salad: Mlxed_Greens Mandarin Oranges, To'ﬁifoes egm_b mw;i;ﬂ'
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- PEnne Pasta w1th Roasted Sweet Peppers arhc aé-__-J
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Chlcken Plcatta'Serv-ed w@fa Ee?ﬂoﬁﬁr H'ﬁer = -..
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$18.00 PER GUEST

BEVERAGES TO INCLUDE
Assorted Soft Drinks

FIRST COURSE
ﬁ' b m"f Choice of One

W Chef's Soup of the Day
] T — Caesar Salad: Seasoned Croutons and Freshly Shaved Parmesan Cheese

Medltcﬁnean Salad: Mixed Greens, Mandarin Oranges, Tomatoes

) Cucumbers, Carrots & Red Zinfandel Vinaigrette

ENTREES™
Choice of One
Additional $2.00 per person for extra entrée selection or Classical Duet Entrée Plate

e Chicken Marsala with a Wild Mueroom Demi

= Chicken Picatta with a Lemon Caper Butter

2 Grilled Salmon with a Honey Tangerine Glaze
Herbed Crusted Baked Cod with a Lemon Caper Dill Sauce

" ALLENTREES SERVED WITH

- Chef's Seasonal Vegetables over Wild Rice
- Freshly Baked Rolls, Served Warm with Butter

n Ty B
o SWEET ENDINGS,,
Uil Full Coffee ~ Decaf & Herbal Tea Service
Warm Apple Crisp Served with Freshly Wihipped Cream
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d Zinfandel Vinaigrette
amic Syrup

tatoes
asil
icotta

egetable Medley
camy Alfredo

L
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cinatedjCoffee #Premium Teas
nc.
e Crisp w 2] Whipped Cream
ork & C ith Fruit Coulis

700 per Bottle
uest
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Chicken Gorgo s, Sun :
h Gril Jo1 e Glaze
.' - Baked Flo “rust and Lemon Buerre Bla
Roast Pork Loin with Whole Grain Mustard
= Grilled Salmon with Cucumber Lemon Dill Sauc

House Made Meat or Veg

aked Ziti with Sliced Sweet Sz _ S
. icken Pi with Capers, White W1 » .

ACCO \ »
Choice of One St able [
Gaﬂ% he?’otato ato Wild Rice
Sauteed Green Beans oney Gl €as getable Med Ie). "
' Pe Pasta with Roasted ( Sici a or Cre d

.
e ~ Brewed'Decaffeir ted Coffee ~P emlum Tea-
‘ e of One:
' Appl risp w1th el Whlpped Cr -'
- .arm Fruit Cobbler 1pped Cream ~ ork Style Cheesecake with ﬁis " -
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-
ervers to O our Guests thi Red or White W Lunch $20.00 per Boitle W

N
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$29.00 PER GUE
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Mediterranean Salad: Mixed Greens, Mangar
Caprese Salad: Vine Ripened To

Sliced Top Round of Beef with Sweet Bordelaise Sauce

Chicken Marsala with Wild Mushroom Demi Glaze

Chicken Piccatta with Lemon Caper Dill Sauce
Chicken Florentine with Baby Spinach & Lemon Caper Dill Sauce
House Made Meat or Vegetable Lasagna
Grilled Salmon with Honey Tangerine Glaze

Grilled Salmon Filet with Cucumber Lemon Dill Sauce

Herb Crusted Filet of Scrod with Lemon Burre Blanc

Eggplant Rollatini Grilled Eggplant stuffed with Roasted Peppers, Goat Cheese & Basil Ricotta

ACCOMPANIMENTS
Choice of One Starch & One Vegetable
Garlic Mashed Potatoes ~ Oven Roasted Potatoes ~ Wild Rice
Sautéed Green Beans ~ Honey Glazed Carrots ~ Chef’s Seasonal Vegetable Medley

SWEET ENDINGS
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premium Teas
Chocolate Covered Strawberries & Vanilla Cupcakes with Strawberry Frosting
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Miarket Displz

Classic Caes*lﬁ lad serve .
Caprese Salad Vnré Rlp ed anito s, Fr

E"' L — ] '|
HOICE O v‘ O. ENTREES -
op Round oWeet Bordelaise Sauce””
ken Marsala with Wi ushroom Demi Glaze -~
hicken Piccatta with Lemon Caper Dill Sauce
orentine with Baby Spinach & Lemon Caper Dll],_Sauce
*  House Made Meat or Vegetable Lasagna e L gl
Grilled Salmon with Honey Tangerine Glaze ":% .

L] 'Grilled Salmon Filet with Cucumber Lemon Dill Sauce
Herb Crusted#ilet of Scrod-with Le rre Blanc

f One Starch & One Vegetable
Potatoes ~ Oven Roasted Potatoe

SWEET ENDINGS
Brewed Gourmet Coffee ~ Brewed Decaffeinated Coffee ~ Premi
Warm Apple Crisp Served with Freshly Whipped Crean



