Congratulations
Celebrate the End of your High School Years, Surf Club style…
“The Cocktail Hour”
BUTLER STYLE PASSED HORS’DUERVES
Select 5
Mini Grilled Cheese Sandwiches
Grilled Vegetable Skewer with Pesto Glaze
Mini Potato Pancakes Smeared With Cinnamon Spiced Apple Sauce
Sesame Chicken Skewers Accompanied By Honey Dijon Mustard Sauce
Franks in Jackets Wrapped In Puff Pastry
Pearl Mozzarella Wrapped In Sun-Dried Tomato
Bruschetta Di Tomato
California Roll with Soy Sauce
Mini Cheese Sliders with Pickle Garnish
Coconut Shrimp
BBQ Beef and Caramelized Onion Tortilla Wrap

Chef  Stations
 Selection of Two

PASTA BAR
Pasta prepared to order
Select Two

Orechiette Con Rabe
Ear – Shaped Pasta Sautéed with Broccoli Rabe, Garlic, Crushed Red Pepper, 
Grated Parmesan and Extra Virgin Olive Oil
Rigatoni Marinara
Tossed With Fresh Tomato Sauce and Fresh Basil
Farfalle Al Pesto 
Bowties With Fresh Pesto, Sun-Dried Tomato, Broccoli And Cured Olive
Penne Alla Vodka
Light Tomato Cream Sauce
Fettuccini Alfredo
Rich Cream Sauce with Butter and Parmesan Cheese
Farfalle con Salmone
Bow Tie Pasta Tossed With Fresh Salmon in A Dill Cream Sauce



TAKE A TRIP TO SOUTH OF THE BORDER…
This Vibrant Fun Display Offers Tex-Mex Favorites Including  Beef & Chicken Fajitas Prepared To Order With Sautéed Onions & Peppers, Cheese & Jalapeño Quesadillas, Hard Corn Tacos Accompanied By Mexican Style Grounded Beef, Homemade Corn Tortillas With Pico Di Gallo Salsa, Guacamole, Shredded Lettuce, Tomato, Monterey Jack Cheese And Sour Cream

ASIAN STIR FRY STATION
Chefs preparing to order in authentic woks
General Tso’s Chicken, Beef and Broccoli
Accompanied with Fried Rice and Mini Egg Rolls
Soy Sauce, Duck Sauce, Hot Mustard, Fortune Cookies
Served in Take Out Container with Chop Sticks

LITTLE ITALY PIZZA
Focaccia Deep Dish, Fresh Mozzarella and Tomato, Pepperoni and Vegetable Pizza
Cut to order
Parmesan Cheese, Crushed Red Pepper, Garlic Powder, Oregano Leaf

SLIDERS,SLIDERS,SLIDERS
 Homemade Beef Sliders Served Right Off the Flat Top Grill 
Smothered With Cheese, Bacon, Onions 
Chaffing Dishes with Shoestring French Fries and Waffle Fries
Array of Condiments Accompany This Simple But Delicious Display


COLD CORNER 
Seasonal Fresh Fruit Display
Carrot and Celery Stick crudités with dipping sauces
Salami, Pepperoni, Fresh Mozzarella and Provolone Antipasto
Roasted Peppers and Marinated Mushrooms
With Focaccia Bread and Olive Oil


Dinner Reception
Warm Artesian Dinner Roll with Butter Rosette

Pre Set Salad
Tri-Color Baby Field Greens Tossed With Cherry Tomatoes, Calamata Olives and Flavored With Your Choice of Dressing 
Fresh Herbed Italian, Honey Balsamic, Fresh Raspberry Champagne Vinaigrette or Orange Citrus
PASTA
Host’s Choice of One

Rigatoni Marinara
Fresh tomato and Basil Sauce
Penne Alla Vodka
Light Tomato and Cream Sauce
Fusilli Primavera with Garlic Cream Sauce
Rich Cream Sauce with Butter and Garlic with Garden Fresh Vegetables
Tortellini Alfredo
Cheese Filled Tortellini in a Rich Parmesan Cheese Sauce

Duet Main Course

Rib Eye of Beef Au jus
Slow Roasted and Served In Natural Juices Topped With Frizzled Onion
And
Chicken Marsala
Sautéed Breast of Chicken with Wild Mushrooms and Marsala Wine Sauce

Chefs Vegetarian Selection upon Request
All Entrees Are Accompanied With Chefs Seasonal Selection Of
Potato and Vegetable


Dessert
Customize Sheet Cake
Decorated with School Logo or Theme
Choice of Flavor of Cake and Filling

Or

Ice Cream Sundae Bar
Chocolate, Vanilla and Strawberry Ice Cream
Strawberry, Pineapple and Fudge Topping
Wet Nut, Sprinkles, Chopped Oreo’s, Cherries, M&Ms
Whipped Cream

Coffee and Tea Service
Regular and Decaf Freshly Brewed Coffee
Selection of Herbal and Traditional Teas

BEVERAGE SERVICE
Soft Drinks
Pepsi, Diet Pepsi, 7up, Ginger Ale, Sierra Mist
Cranberry, Orange, Pineapple Juice
Frozen Pina Coladas and Strawberry Daiquiris 
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