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DBuffer du “Chefe

ENTREE (choice of two)

% Cbﬂm Boneless chicken breast in a Dijon mustard sauce

% g’wca,ta Chicken breast topped with a lemon lime champagne sauce with capers

% @Ka/wawa Boneless chicken breast in a mushroom marsalla sauce
% Mmﬁa Boneless chicken breast with a pinch of spicy tomato basil sauce lightly

topped with parmesan

% g)a/mm Boneless Chicken breast in a creamy garlic chardonnay sauce

SECOND ENTREE (choice ofone)
%u;f %W Beef stew slowly marinated in a Red wine sauce
SGeumaine s Fomemade %wf &Mﬂm

gBe&f o,l'/wﬂ,a/fwg beef stew with mushroom onions parsley in a cream sauce
%u;f w,%ogi, in a tomato basil sauce

g)om& tcnawc&ﬁn in a Porto wild mushroom wine sauce
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V E G ETA B I_E (Choice of one)
Seasonal sleamed segetables
g)wwf@ @Ka/uucguuu (Mashed potatoes & carrots)

Paska, in tomato & fresh basil sauce

Rice (Brown or white)

GRATIN (choice of one)

Sraditional potato Sratin Dauphinnois

Potato Suatin lightly topped with quifled cheese
é% Qucchini Suatin

Cantifloner Seatn

Squash Srakin

SALAD (choice of one)

5«:1’48 @aum /gm and tomatoes topped with white vinaigrette
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D ESS E RT (choice of one)
Dessert tray

Apple tarte tatin, Mango blueberry creme brulé, Mouse au chocolat, Strawberry tart,...

5ij,,to“° gﬁjm, desserd card (Served with homemade whipped cream)

Sucrée Sugar & melted butter

Tartine Strawberries jam and fresh strawberries

Delicieuse Bananas, melted hot chocolate & almonds

Fondante Apple cinnamon in brown sugar & topped with toasted almonds
Splendide Fresh strawberries & honey

Oh la la strawberries, bananas & nutella

INCLUDES

Buffet tables and set up
Service Staff

Disposable plates, napkins and flateware
4 Hours Event Time

Min 50 543 per person

OPTIONS
@‘Wf'&’h (2.00 / person)

4 cheeses with dry fruits, served in the bar area when your guest are arriving
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’
E}Com 3 ceune b""'}j‘ (35 / tray)
Tray of 25 hot and cold hors d’oeuvres served as your guest are arriving

%m and Rine Served at the bar (14 per person)

Champagne, Merlot, Chardonnay and Heineken beer
Includes wine champagne and beer glasses

Includes bar tender

50{1: @m& atation (2.00 per person)

Coke, diet coke, sprite, ice tea, homemade fresh lemonade

% lation regular and decaf (1.75 per person)

Includes ceramic mugs

%walaaﬁ oa&@ (choice of design and flavor )
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