| COCKTAIL HOUR & BAR
PLEASE SEE COCKTAIL HOUR PAGE FOR YOUR OPTIONS!

YOUR PACKAGE INCLUDES
- ASSORTED FRESHLY BAKED BREAD -
- ROAST TOMATO & PARMESAN PASTA SALAD -
- QUINOA SALAD -

- FIELDS OF ERIN HOUSE SALAD & CAESAR SALAD -

BUFFET. ENHANCEMENTS
ASSORTED EUROPEAN BREADS WITH PAIRED DIPS $3PP
CAPRESE PLATTER $2 PP
CARA POTATO SOUP - PLATED COURSE $2PP INCLUDES ROASTED POTATOES &
ANY ADDITIONAL ENTREE - $125 - $140 UNLIMiTED TIARTICOT VERTS WITH ROASTED RED PEPPERS

CHILLED WHOLE SALMON DRESSED WITH SHELL FISH $MPPP

SIX HOT DISHES

CHOICE OF 4 BELOW

CHOOSE YOUR CARVING BAKED LASAGNA GRILLED PORK CHOPS
ROAST TURKEY - HERB PAN GRAVY & CRANBERRY WHITE OR RED SAUCE  SWEET ONION & MUSHROOM
ROASTED TOP ROUND OF BEEF - ONION AU JUS  CHICKEN MARSALA ROAST SALMON ADD $2pp

ROAST LEG OF LAMB - MINT AU JUS SHEPHERD'S PIE CHILLEAN SEA BASS $MP
FRESH VIRGINIA HAM - BRANDY RAISIN SAUCE ~_ CHICKEN FRANCAISE HERB CRUSTED COD

OVER WHITE RICE SLICED LOIN OF PORK
SOLE FLORENTINE GREEN LIP MUSSELLS ADD $1pP
PENNE A LA VODKA  CHICKORY BACON & GRUYERE

ROASTED PRIME RIB OF BEEF - $MPPP
JAMESON FILET MIGNON - $MPPP

CHICKEN SCARPIELLO BAKED CANNELONI
BAKED STUFFED SHELLS SPINACH & ARTICHOKE
LINGUINE & CLAMS BEEF BOURGUIGNON
WHITE OR RED SAUCE SEAFOOD NEWBURG
FETTUCINE ALFREDO PASTA PRIMAVERA
ESCALLOP OF VEAL $MPPP HERB ROASTED CHICKEN
- WILD MUSHROOM FREE RANGE, ON THE BONE
& THYME STEAK DIANE
SALMON DIJONAISE ADD $2PP BRANDY MUSHROOM
LEMON CRUSTED FLOUNDER DEMI-GLACE
BEEF STROGANOFF BEEF ROLLATINI
EGGPLANT ROLLATINI PESTO FARFALLE

BLACK TRUFFLE CHICKEN $3PP JAMESON CHICKEN
PORCINI & MORNAY SAUCE ~ CHICKEN SORRENTINO

DESSERT

FULLY CUSTOMIZED TIERED WEDDING CAKE



