Lanily Stle” Dinner Serice

Just like at home, family-sized platters and bowls are served to each table for guests to help themselves. All
family-style dinners include choice of salad, entrée, vegetable, side dish and dessert. Artisan breads and rolls
are also included. Please see the Accompaniments pages for salad, vegetable and dessert selections. This service
comes complete with china, flatware, a water glass and linen napkin.

You may add an Appetizer or an additional Entrée (priced accordingly). Additional glassware (champagne or
wine glasses) and a variety of table linens are also available. Please speak with a Celebrations’ sales consultant
for further details and pricing.

All orders for the “Family Style” Dinner Service require a 100-guest minimum. However, substantial discounts
are given for parties of 200 or more.

St C/CML Breast

Baked and seasoned boneless breast of chicken
stuffed with country bread stuffing and served with
supreme sauce

32995

Luditional” 72//7 Dinner

Fresh turkey, gravy and our country bread stuffing
served with all the trimmings

329 95

Reast &m?/ e

Tender lean beef served with savory brown gravy

329 95

Reast Loin of Lork

Lean succulent pork served with our country bread
s’rufﬁng and pan-style gravy

329 95
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Drine Rib aw T

Classic standing rib roast of beef cooked the way
you like it

335,95

Lean country-style ham served with a pineapple
champagne sauce

329 95

Clicken Cordon Blow

Stuffed with ham and cheese and served with a
wild mushroom supreme sauce

329 95

CM /%Mm%

Sauteed breast of chicken finished with Marsala
wine and mushroom demi-glace

329 95



ppetice

Homemade Soup

Your chef will help create for you and your guests a
traditional homemade soup. Add $3.00 per person.

Fresh Fruit Cup

Fresh hand-cut seasonal fruit. Add $3.00 per person.

Melon Wrapped in Prosciutto

Juicy melon wrapped in Italian Parma Prosciutto.
Add $3.00 per person.

Shrimp Cocktail

Chilled and peeled jumbo shrimp served with a

traditional horseradish cocktail sauce (3 pes./p.).
Add $6.00 per person

Escargot in Puff Pastry

Imported escargot sauteed in a café butter then
baked in a flaky pastry until golden brown.
Add $6.00 per person

Sulads

Fresh Garden Salad

Crisp lettuce greens tossed with garden vegetables and
our house Balsamic vinaigrette

Caesar Salad

Fresh cut romaine lettuce tossed with Bermuda onions,
Parmesan cheese, homemade croutons and our own
authentic creamy Caesar dressing

Baby Spinach with Sweet and Sour

Hot Bacon Dressing
Baby spinach with fresh mushrooms, hard boiled eggs,
and parmesan tossed in our homemade hot bacon
dressing. Add $1.50 per person.

Field Green Salad

Baby lettuce and mesculin tossed with garden vegetables,
homemade croutons and our house dressing.
Add $1.50 per person.

Prtate, Rice, or Lasta

Baked Potatoes
Lyonnaise Potatoes
Caramelized Red Bliss Potatoes
Parsley Buttered Potatoes

Lemon Mushroom Rice

Rice Florentine
Risotto Milanese

Penne with Garlic Herb butter
Rotini ala Pesto

Herb Rice Florentine

Baked Stuffed Potatoes
Add $2.00 per person.

Duchess Potatoes
Add $2.00 per person.

Pirogis

Add $1.00 per person.
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Roasted Fresh Vegetables Fresh Broccoli Spears au Gratin
Ratatouille Fresh Vegetable Mélange with
Seasoned Niblet Corn Herb Butter

Sautéed Herbed Zucchini &

Green Beans Almandine
Summer Squash

Honey Glazed Dill Carrots

Caramelized Autumn Vegetables
Add $2.00 per person.

Grilled Asparagus with Balsamic Vinaigrette (seasonal)
Add $2.00 per person.

Fiddlehead Greens with Peppered Hollandaise (seasonal)
Add $4.00 per person.

Requests accepted

LDesserts

Traditional English Trifle Coupe Jacques

. . Add $2.00 per person
Tiramisu

Fresh Berry Tarte (seasonal)
Chocolate Decadence Torte Add §3.00 por person
New York Style Cheesecake with

Fruit Topping Pastry Table

Priced accordingly.

Chocolate Cheesecake with Hot Fudge Ice Cream Puffs

Ganache Topping Add $2.00 per person.
Old Fashioned Carrot Cake with Crépes Bananas Foster
Cream Cheese Icing Add $4.00 per person.
lce Cream with Strawberries or Requests accepted
Chocolate
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