MIRAGE ROOM SERVICE HOSPITALITY MENU

1. The enclosed bar set-ups are suggested as a guide for your hospitality requirements. Should you
not see your favorite brands, we will be more than happy to customize your set-up.

2. All charges incurred for food & beverage are subject to an 20% gratuity and 7.75% sales tax.
3. Prices listed are effective April 12, 2008 & subject to change January 1, 2009

4. No food or beverage may be brought into any hospitality function from anywhere outside
of the Mirage.

5. The Mirage reserves the right to refuse service to any person who visibly appears to be intoxicated. All
guests must be 21 years of age or older before alcoholic beverages are permitted to be served.

6. Upon request, all unopened bottles of liquor, wine, and beer with aluminum seals will be rebated to your account
at the end of your function. No sodas or bottles of water.

7. All hospitality set-ups are on a bottle basis only.

8. Tax exempt organizations must furnish a certificate of exemption to the hotel prior to the function.

9. Display signs and/or decorations may not be used unless and until the Mirage gives written approval for
them. If approved, the patron agrees to be responsible for any damage done to equipment or the suite
during the time the premise is under their control.

10. The function sponsor agrees that by signing the check for food/beverage and/or services, he/she
acknowledges the fact that there is no dispute over such services and the sponsor is solely responsible

for the payment of the total amount due.

11. All bottle sales include ice, glasses, stirrers, cocktail napkins, and appropriate fruit garnish.

12. Bartender and cocktail server labor charges are $85.00 for a two-hour minimum and $45.00 per hour
thereafter.

13. Uniformed carver labor charges are $85.00 for a two-hour minimum and $45.00 per hour thereafter.

14. Cancellation policy of 48 hours prior to the function time. Full charges will apply if
cancelled within 48 hours of function.

Effective [Date]



DELUXE BAR SET UP FOR 20-25 GUESTS @ $1172

1 BACARDI LIGHT RUM 6 MOUNTAIN VALLEY WATER

1 SKYY VODKA 6 7-UP

1 DEWARS WHITE LABEL SCOTCH 6 CLUB SODA

1 BEEFEATER GIN 6 TONIC WATER

1 JACK DANIELS TENNESSEE WHISKEY 6 GINGER ALE

1 CUERVO GOLD TEQUILA 1 LITER ORANGE JUICE

1 BAILEY'S IRISH CREAM LIQUEUR 1 LITER CRANBERRY JUICE

1 MARTELL VS COGNAC 1 LITER GRAPEFRUIT JUICE

2 RED DIAMOND CHARDONNAY 1 BOTTLE OF SWEET N SOUR MIX

1 CONCANNON MERLOT 6 PERRIER MINERAL WATER

1 DRY VERMOUTH

1 SWEET VERMOUTH BAR SET-UP INCLUDES BAR GARNISHES, ICE,
6 BUDWEISER STIRRERS, SHAKERS AND NAPKINS.
6 BUD LIGHT

6 HEINEKEN BEER

6 COKE

6 DIET

PREMIUM BAR SET-UP FOR 20-25 GUESTS @ $1614

1 BACARDI LIGHT RUM 6 MOUNTAIN VALLEY WATER

1 GREY GOOSE VODKA 1 HALF AND HALF, QUART

1 CHIVAS REGAL SCOTCH 6 COKE

1 BOMBAY SAPPHIRE GIN 6 DIET COKE

1 JACK DANIELS TENNESSEE WHISKEY 6 7-UP

1 CROWN ROYAL WHISKEY 6 CLUB SODA

1 BAILEY'S IRISH CREAM LIQUEUR 6 TONIC WATER

1 PATRON SILVER TEQUILA 6 GINGER ALE

1 GRAND MARINER LIQUEUR 1 LITER ORANGE JUICE

1 KAHLUA LIQUEUR 1 LITER CRANBERRY JUICE

1 REMY MARTIN VSOP COGNAC 1 LITER GRAPEFRUIT JUICE

2 ROBERT MONDAVI CHARDONNAY 1 BOTTLE OF SWEET N SOUR MIX

1 ROBERT MONDAVI CABERNET 6 PERRIER MINERAL WATER

1 DRY VERMOUTH

1 SWEET VERMOUTH BAR SET-UP INCLUDES BAR GARNISHES, ICE, GLASSES,
6 BUDWEISER STIRRERS, SHAKERS, AND NAPKINS.
6 BUD LIGHT

6 HEINEKEN BEER

6 CORONA
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DELUXE BAR SET UP FOR 40-50 GUESTS @ $2344

1 BACARDI LIGHT RUM 6 MOUNTAIN VALLEY WATER

1 SKYY VODKA 6 7-UP

2 DEWARS WHITE LABEL SCOTCH 6 CLUB SODA

2 BEEFEATER GIN 6 TONIC WATER

1 JACK DANIELS TENNESSEE WHISKEY 6 GINGER ALE

1 CUERVO GOLD TEQUILA 2 LITERS ORANGE JUICE

1 BAILEY'S IRISH CREAM LIQUEUR 2 LITERS CRANBERRY JUICE

1 MARTELL VS COGNAC 2 LITERS GRAPEFRUIT JUICE

4 RED DIAMOND CHARDONNAY 2 BOTTLE OF SWEET N SOUR MIX

2 CONCANNON MERLOT 12 PERRIER MINERAL WATER

1 DRY VERMOUTH

1 SWEET VERMOUTH BAR SET-UP INCLUDES BAR GARNISHES, ICE,
12 BUDWEISER STIRRERS, SHAKERS AND NAPKINS.
12 BUD LIGHT

12 HEINEKEN

12 CORONA

6 DIET COKE

6 COKE

PREMIUM BAR SET UP FOR 40-50 GUESTS @ $3228

1 BACARDI LIGHT RUM 12 MOUNTAIN VALLEY WATER

2 GREY GOOSE VODKA 1 HALF AND HALF, QUART

1 CHIVAS REGAL SCOTCH 12 COKE

2 BOMBAY SAPPHIRE GIN 12 DIET COKE

1 JACK DANIELS TENNESSEE WHISKEY 12 SEVEN UP

1 CROWN ROYAL WHISKEY 12 CLUB SODA

1 BAILEY'S IRISH CREAM LIQUEUR 12 TONIC WATER

1 PATRON SILVER TEQUILA 12 GINGER ALE

1 GRAND MARINER LIQUEUR 2 LITERS ORANGE JUICE

1 KAHLUA LIQUEUR 2 LITERS CRANBERRY JUICE

1 REMY MARTIN VSOP COGNAC 2 LITERS GRAPEFRUIT JUICE

4 ROBERT MONDAVI CHARDONNAY 2 BOTTLE OF SWEET N SOUR MIX

4 ROBERT MONDAVI CABERNET 12 PERRIER MINERAL WATER

1 DRY VERMOUTH

1 SWEET VERMOUTH BAR SET-UP INCLUDES BAR GARNISHES, ICE,
24 BUDWEISER STIRRERS, SHAKERS AND NAPKINS.
24 BUD LIGHT

24 HEINEKEN

24 CORONA
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BOURBON

SEAGRAM'S 7 CROWN
OLD GRAND-DAD
WILD TURKEY

JACK DANIEL'S

RUM

BACARDI LIGHT
MOUNT GAY ECLIPSE
MYERS DARK
BACARDI 151

TEQUILA

CUERVO GOLD
SAUZA GOLD
CUERVO 1800
PATRON SILVER

CANADIAN

SEAGRAM'S V.O.
CANADIAN CLUB
CROWN ROYAL

CROWN ROYAL SPEC. RSRV.

SCOTCH

JOHNNIE WALKER RED
CUTTY SARK

CHIVAS REGAL

JOHNNIE WALKER BLACK
DEWARS WHITE LABEL
GLENLIVET

BOTTLED SPIRITS

GIN
60 BEEFEATER
71 TANQUERAY
75 BOMBAY SAPPHIRE
85
VODKA
60 SKYY
60 STOLICHNAYA
65 ABSOLUT
75 FINLANDIA
GREY GOOSE
COGNAC
65 MARTELL V.S
65 HENNESSY V.S.0.P.
80 REMY MARTIN V.S.0.P.
125 MARTELL X.O.
LIQUEURS
60 BAILEY'S IRISH CREAM
65 AMARETTO DI SARONNO
85 FRANGELICO
105 BENEDICTINE & BRANDY
KAHLUA
SAMBUCCA ROMANA
80 CAMPARI
89 CHAMBORD
100 GOLDSCHLAGER
100 GRAND MARNIER
75 JAGERMEISTER
120
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PERRIER, 10 OUNCE

FIJI WATER (1 LITER)
EVIAN WATER, 1 LITER
CLUB SODA, 10 OUNCE
ORANGE JUICE LITER
CRANBERRY JUICE LITER
COKE, 12 OUNCE

7-UP, 12 OUNCE

SPRITE, 12 OUNCE

MOUNTAIN VALLEY WATER (500ML)

F1JI WATER (500 ML)
TONIC WATER, 10 OUNCE
BLOODY MARY MIX 750ML
GRAPEFRUIT JUICE LITER
GINGER ALE, 10 OUNCE
DIET COKE, 12 OUNCE
DIET 7-UP, 12 OUNCE

V-8 12 OUNCE

TOMATO JUICE 12 OUNCE

DOMESTIC
BUD LIGHT
BUDWEISER
COORS
COORS LIGHT
MILLER LITE
MICHELOB

IMPORTED

HEINEKEN

HEINEKEN LIGHT

TSING TAO

CORONA

BECKS
SHARPSNON-ALCOHOLIC

MIXERS AND MINERAL WATERS

NN

N

N
AP DDOODUUUUDMREAPMNOOPL~MOMOOU

BEERS

5.50
5.50
5.50
5.50
5.50
5.50

6.50
6.50
6.50
6.50
6.50
6.50
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CHAMPAGNE AND SPARKLING WINES

ASTI SPUMANTE

VEUVE CLICQUOT, GOLD LABEL BRUT, FRANCE
DOMAINE CHANDON BRUT

"J* JORDAN

MUMM CORDON ROUGE

MOET ET CHANDON WHITE STAR

VEUVE CLICQUOT, YELLOW LABEL BRUT, FRANCE
DOM PERIGNON

LOUIS ROEDERER CRISTAL

IMPORTED WHITE WINES

TRIMBACH, RIESLING, FRANCE

JOSEPH DROUHIN, POUILLY FUISSE, FRANCE
SANTA MARGHERITA, PINOT GRIGIO, ITALY
CLOUDY BAY SAUVIGNON BLANC, NEW ZEALAND

CALIFORNIA WHITE WINES

ROBERT MONDAVI, CHARDONNAY, NAPA VALLEY
FRANCISCAN, CHARDONNAY, NAPA VALLEY
GRGICH HILLS, CHARDONNAY, NAPA VALLEY
CAKEBREAD, CHARDONNAY, NAPA VALLEY

KISTLER, CAHARDONNAY, SONOMA COAST
CONUNDRUM, WHITE GRAPES BLEND, CALIFORNIA

IMPORTED RED WINES

JOSEPH DROUHIN, GEVREY CHAMBERTIN, BURGUNDY, FRANCE
RUFFINO, RISERVA DUCALE, CHIANTI CLASSICO, ITALY
PENFOLDS BIN 28, SHIRAZ, AUSTRALIA

CHATEAU DE PEZ, SAINT-ESTEPHE, FRANCE

ANTINORI, TIGNANELLO, TUSCANY, ITALY

CALIFORNIA RED WINES

ROBERT MONDAVI, CABERNET SAUVIGNON, NAPA VALLEY
WILD HORSE, PINOT NOIR, CENTRAL COAST

CONCANNON, MERLOT, CENTRAL COAST

FERRARI CARANO, MERLOT, SONOMA COUNTY

CANOE RIDGE, MERLOT, COLUMBIA VALLEY

FLOWERS, PINOT NOIR, SONOMA COAST

SILVER OAK, CABERNET SAUVIGNON, ALEXANDER VALLEY
JORDAN, CABERNET SAUVIGNON, ALEXANDER VALLEY

ROSE AND BLUSH WINES

BERINGER WHITE ZINFANDEL
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HORS D'OEUVRES
PER DOZEN

COLD

BANANA BREAD WITH CHICKEN SALAD AND MACADAMIA NUTS

MAYTAG BLEU CHEESE WITH WALNUTS AND APPLES

VEGETABLE SUMMER ROLL WITH DIPPING SAUCE

CREAM CHEESE AND SHRIMP

CHERRY TOMATO WITH HERB CHEESE

FRESH FRUIT CANAPE ON DATE NUT BREAD WITH CINNAMON CREAM CHEESE
BLACKENED CHICKEN BREAST ON WHOLE GRAIN CROUTON

CUCUMBER RONDELLE STUFFED WITH BAY SHRIMP SALAD

PROSCIUTTO AND MELON

PUFF PASTRY BOUCHEE WITH CRAB SALAD

HOT

MINIATURE BAKED CALZONES

PETITE QUICHE

SOUTHERN FRIED DRUMMETTES

POTSTICKERS WITH DIPPING SAUCE

STUFFED JALAPENOS

BEEF TIPS TERIYAKI

SHRIMP SPRING ROLLS

VEGETABLE SPRING ROLLS

MUSHROOM AND ITALIAN SAUSAGE TURNOVERS
CHICKEN YAKATORI
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DELUXE HORS D'OEUVRES
PER DOZEN

COLD

STRAWBERRIES STUFFED WITH FRUIT FLAVORED CREAM CHEESE
HEARTS OF PALM WITH PROSCIUTTO

ROAST BEEF WITH ASPARAGUS AND BOURSIN CHEESE

CHICKEN AND ROAST PEPPER ROULADE ON RYE CROUTON
SMOKED SALMON WITH WHIPPED HORSERADISH

ROULADE OF EGGPLANT AND CRAB ON CROUTON

CALIFORNIA ROLLS

ARTICHOKE BOTTOM WITH CRAB SALAD

SUSHI AND SASHIMI

OCESTRA CAVIAR CANAPE

SEAFOOD PLATTER (12PCS OF EACH) Includes: shrimp,lobster,crab legs and oysters. 240

HOT

CAJUN CHICKEN BROCHETTE

THAI BEEF SATE WITH PEANUT SAUCE

BATTER FRIED SHRIMP WITH DIPPING SAUCE

COCONUT CHICKEN TENDERLOIN

CRAB AND CHILI MINIATURE QUICHE

CRAB RANGOON

COCONUT SHRIMP

CREOLE SHRIMP AND ANDOUILLE SAUSAGE BROCHETTE
MINIATURE BEEF MEDALLIONS WITH BLACK BEAN SAUCE
MINI LAMB CHOPS WITH CHUTNEY GLAZE

CRISPY FRIED CRAB CLAWS
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SANDWICHES

ASSORTED FINGER SANDWICHES, PER DOZEN

NEW YORK DELI PLATTER INCLUDING ASSORTED SLICED MEATS, CHEESES,
GARNISHES, SALADS, AND FRESHLY BAKED BREADS AND ROLLS, PER PERSON

CHEESE PLATTERS

36

16

DISPLAY OF DOMESTIC & IMPORTED CHEESE TO INCLUDE BRIE, CHEDDAR, DOUBLE CREAM,
BAVARIAN, PORT SALUT, BEL PAESE, AND GRUYERE, PRESENTED WITH FRESH FRUIT AND

A VARIETY OF FRESH-BAKED BREADS FROM THE BAKERY:

SMALL, APPROXIMATELY 5 LBS. OF CHEESE, SERVES 10-20 PERSONS
MEDIUM, APPROXIMATELY 10 LBS. OF CHEESE, SERVES 30-40 PERSONS
LARGE, APPROXIMATELY 20 POUNDS OF CHEESE, SERVES 50-70 PERSONS

ADDITIONAL ITEMS

FRESH VEGETABLES WITH DIP, SMALL, SERVES 10-20 PERSONS
FRESH VEGETABLES WITH DIP, MEDIUM, SERVES 30-40 PERSONS
FRESH VEGETABLES WITH DIP, LARGE, SERVES 50-70 PERSONS
SLICED FRESH FRUIT PLATTER, SMALL, SERVES 10-20 PERSONS
SLICED FRESH FRUIT PLATTER, MEDIUM, SERVES 30-40 PERSONS
SLICED FRESH FRUIT PLATTER, LARGE, SERVES 50-70 PERSONS
MIXED NUTS, PER POUND

ROASTED PEANUTS, PER POUND

POTATO CHIPS, PER BOWL

TORTILLA CHIPS, PER BOWL

PRETZELS, PER BOWL

ASSORTED DIPS

SERVED WITH CHIPS FOR 25 GUESTS

CREAM CHEESE AND SMOKED SALMON
BLEU CHEESE

ONION

GUACAMOLE

SALSA
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SEAFOOD STATION

PER DOZEN
OCESTRA CAVIAR WITH TRADITIONAL CONDIMENTS 150 (PER OUNCE)
OYSTERS ON THE HALF SHELL 42
LITTLE NECK CLAMS ON ICE 42
SHRIMP ON ICE 48
CRAB CLAWS ON ICE 48
ALASKAN KING CRAB LEGS ON ICE 60
LOBSTER MEDALLIONS WITH DIPPING SAUCE 63

CARVING STATION
PER ITEM

RACK OF LAMB, 7 RIB CHOPS

PASTRAMI, SERVES 25 PERSONS

ROAST PORK LOIN WITH ROSEMARY, SERVES 25 PERSONS
BARBECUED ROAST PORK LOIN, SERVES 25 PERSONS
SMOKED TURKEY BREAST, SERVES 50 PERSONS

TURKEY BREAST, SERVES 50 PERSONS

WHOLE BROWN SUGAR GLAZED HAM, SERVES 50 PERSONS
BONELESS ROAST PRIME RIB, SERVES 25 PERSONS

WHOLE ROAST STRIP SIRLOIN OF BEEF, SERVES 25 PERSONS
ROAST FILET MIGNON, 3 PIECES, SERVES 25 PERSONS

ALL CARVED ITEMS SERVED WITH APPROPRIATE SAUCES AND AN ASSORTMENT OF
ARTISAN BREADS.

ALL MEATS MAY BE SERVED PRE-SLICED IF DESIRED.

A LABOR CHARGE OF $85.00 PER HOUR WILL BE CHARGED FOR UNIFORMED CARVER
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COFFEE BREAKS

PER GALLON

FRESHLY BREWED COFFEE

FRESHLY BREWED DECAF

DOMESTIC & HERBAL TEAS

(EARL GREY-ENGLISH BREAKFAST-CHAMOMILE-ORANGE PEKOE-DARJEELING)

PER LITER

FRESHLY SQUEEZED ORANGE JUICE
FRESHLY SQUEEZED GRAPEFRUIT JUICE
CRANBERRY JUICE

APPLE JUICE

MILK AND CHOCOLATE MILK

HOT CHOCOLATE

PER DOZEN

MINIATURE DANISH PASTRIES

REGULAR SIZE DANISH PASTRIES

CROISSANTS

MUFFINS (BLUEBERRY-BANANA WALNUT-APPLE OAT BRAN)

CINNAMON BUNS

BAGELS WITH CREAM CHEESE

STREUSEL COFFEE CAKES (APPLE CINNAMON, RASPBERRY CHEESE, PECAN CINNAMON)
BANANA BREAD

CHOCOLATE BROWNIES

REGULAR COOKIES (CHOCOLATE CHIP-OATMEAL)

MINIATURE COOKIES (CHOCOLATE CHIP-OATMEAL)

CHOCOLATES AND TRUFFLES

ASSORTED PASTRIES (BEARCLAW, CHEESE PILLOW, CINNAMON BUN, STICKY PECAN)
PETIT FOURS

CHOCOLATE COVERED FRUIT
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CONTINENTAL BREAKFAST SELECTIONS
(MINIMUM 10 PEOPLE)

CONTINENTAL 1

AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,
AND FRESHLY SQUEEZED FRUIT JUICES

$16.50 PER PERSON

CONTINENTAL 2

AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
SLICED FRESH FRUITS OF THE SEASON, ASSORTED BAGELS WITH CREAM CHEESE & BUTTER
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,

AND FRESHLY SQUEEZED FRUIT JUICES

$20.00 PER PERSON

CONTINENTAL 3

AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
SLICED FRESH FRUITS OF THE SEASON, ASSORTED DRY CEREALS,
ASSORTED BAGELS WITH CREAM CHEESE & BUTTER
ASSORTED INDIVIDUAL LOW FAT YOGURT
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,
AND FRESHLY SQUEEZED FRUIT JUICES

$23.50 PER PERSON
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COOKED TO ORDER BREAKFAST BUFFETS
(MINIMUM 10 PEOPLE)

BREAKFAST BUFFET 1

FLUFFY SCRAMBLED EGGS
CRISP BACON STRIPS AND SAUSAGE LINKS
HASH BROWN POTATOES
AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,
AND FRESHLY SQUEEZED FRUIT JUICES

$21.50 PER PERSON

BREAKFAST BUFFET 2

THICK-CUT FRENCH TOAST WITH MAPLE SYRUP
GRILLED VEAL AND PORK SAUSAGE LINKS
SLICED FRESH FRUITS OF THE SEASON
ASSORTED BAGELS WITH CREAM CHEESE
AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,
AND FRESHLY SQUEEZED FRUIT JUICES

$25.50 PER PERSON

BREAKFAST BUFFET 3

FLUFFY SCRAMBLED RANCH STYLE EGGS
CRISP BACON STRIPS, SAUSAGE LINKS, AND COUNTRY HAM STEAKS
HASH BROWN POTATOES
SLICED FRESH FRUITS OF THE SEASON, ASSORTED DRY CEREALS,
ASSORTED BAGELS WITH CREAM CHEESE
AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,
AND FRESHLY SQUEEZED FRUIT JUICES

$28.50 PER PERSON
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COOKED TO ORDER BREAKFAST BUFFETS
(MINIMUM 10 PEOPLE)

BREAKFAST BUFFET 4

FLUFFY SCRAMBLED EGGS WITH DICED TOMATOES, MUSHROOMS, AND ONIONS
BROILED PETIT FILET MIGNON
HASH BROWN POTATOES
ASSORTED BAGELS WITH CREAM CHEESE
AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,
AND FRESHLY SQUEEZED FRUIT JUICES

$31.00 PER PERSON

BREAKFAST BUFFET 5

FLUFFY SCRAMBLED EGGS WITH JACK CHEESE AND SALSA
BROILED NEW YORK SIRLOIN STRIP STEAK
HASH BROWN POTATOES
ASSORTED BAGELS WITH CREAM CHEESE, ASSORTED INDIVIDUAL LOW FAT YOGURT

SLICED FRESH FRUITS OF THE SEASON
AN ARRAY OF FRESHLY BAKED MUFFINS, CROISSANTS, AND DANISH PASTRIES,
FRESHLY BREWED COFFEE, DECAFFEINATED, A FINE SELECTION OF HOT TEAS,

AND FRESHLY SQUEEZED FRUIT JUICES

$34.50 PER PERSON

Page 14 4/17/2008



LUNCHEON SELECTIONS
(MINIMUM 10 PEOPLE)

NEW YORK DELI BUFFET

SOUP DU JOUR
ASSORTED DELICATESSEN MEATS INCLUDING:
THINLY SLICED ROAST BEEF, TURKEY, HAM, AND CORNED BEEF BRISKET
IMPORTED AND DOMESTIC CHEESES
MIXED GREENS SALAD WITH DRESSINGS
FRESH TUNA AND CHICKEN SALAD
RED SKIN POTATO SALAD, HOMEMADE COLE SLAW,

LETTUCE, TOMATOES, AND KOSHER DILL PICKLES
ASSORTED FRESH BAKED ROLLS AND BREADS
STRAWBERRY CHEESECAKE
FRESHLY BREWED COFFEE, DECAFFEINATED AND A FINE SELECTION OF HOT TEAS

$30.00 PER PERSON

ITALIAN LUNCHEON BUFFET

MINESTRONE SOUP
CAESAR SALAD TOSSED WITH GRILLED CHICKEN BREAST

CHICKEN PARMESAN
GRILLED ITALIAN SAUSAGE WITH ONIONS AND PEPPERS

PENNE PASTA ARRABIATA
ITALIAN VEGETABLE MEDLEY
ASSORTED FRESH BAKED ROLLS AND BREADS
CANNOLIS AND ITALIAN COOKIES
FRESHLY BREWED COFFEE, DECAFFEINATED AND A FINE SELECTION OF HOT TEAS

$32.50 PER PERSON

CHINESE LUNCHEON BUFFET

EGG DROP SOUP

CHINESE CHICKEN SALAD

SWEET AND SOUR CHICKEN

CHINESE BEEF WITH BROCCOLI
ORIENTAL STIR-FRIED VEGETABLES
COMBINATION FRIED RICE
ALMOND AND FORTUNE COOKIES
FRESHLY BREWED COFFEE, DECAFFEINATED AND A FINE SELECTION OF HOT TEAS

$31.00 PER PERSON
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LUNCHEON SELECTIONS

SOUTHWESTERN BUFFET

SOUTHWESTERN TORTILLA SOUP
TACO SALAD
MEXICAN LASAGNA
CHICKEN AND BEEF FAJITAS
SPANISH RICE
REFRIED BEANS
LETTUCE, TOMATOES, GUACAMOLE, SALSA, AND SOUR CREAM
MANGO RICE PUDDING
CARAMEL FLAN
FRESHLY BREWED COFFEE, DECAFFEINATED AND A FINE SELECTION OF HOT TEAS

$32.50 PER PERSON

SOUP AND SALAD LUNCHEON

NEW ENGLAND CLAM CHOWDER
GRANDMA'S CHICKEN NOODLE SOUP
AMERICAN CHEF'S SALAD
CAESAR SALAD TOSSED WITH BAY SHRIMP
CHINESE CHICKEN SALAD
SOUTHWESTERN TACO SALAD
ASSORTED FRESH BAKED ROLLS AND BREADS
CHOCOLATE BROWNIES, COOKIES AND RICE PUDDING
FRESHLY BREWED COFFEE, DECAFFEINATED AND A FINE SELECTION OF HOT TEAS

$31.00 PER PERSON
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