Frve Hour Prom Menu

Cocktail Reception

As your guests enter the Ballroom for your Cocktail Hour,
our white-gloved waitstaff welcomes them with
Virgin Frozen Strawberry Daiquiris, Virgin Frozen Pina Coladas
and Hors D Oeuvres.

Hors d oeuvres

Continually served Butler-Style on decorative silver trays.

Coconut Shrimp Corn Fritters
Fried Cheese Ravoli Buffalo Wings
Skins Au Gratin Fruit SRewers
Franks in Puff Pastry Mozzarella Sticks
Mini Pizza Bagels Sesame Chicken

Buffet Presentation in _Atrium
Cold Buffet Tables

Cold Seafood Salad Hearts of Artichokes
Tuscan Grilled Seasonal Vegetables Country Style Greek Salad
Homemade Buffalo Mozzarella Basket of Garden Crudités
&l Ripe Plum Tomato I'mported &I Domestic Cheeses
Cornucopia of Fresh Fruits eI Berries Garden Salad
Antipasto Italiano Fresh Garlic Foccacia
Thai Noodle Salad Mini Home-Made Pizza Breads
Cold Poached Salmon Italian Strombolli Breads
Marinated Mushrooms Fresh Baked Breads and Rolls
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Chef’s Specialty Stations

Carving Board
Tender Sliced Steak Teriyaki
Baked Glazed Virginia Ham

Gourmet Pasta Station
Penne d la Vodka
Mezza Rigatoni Bolognese

International Chafing Dishes

Chicken and Broccoli Scampi
Barbequed Spare Ribs
Eggplant Rollatini
Veal Parmigiana
Seafood Newburyg
Chicken Fingers and French Fries

Ice Cream and Cake Station

Create Your Favorite Classic Ice Cream Sundae
French Vanilla and Double Chocolate Ice Cream
Toppings include Sprinkles, Crushed Oreo, MeIM'’s, Reese’s Pieces, Coconut, Chocolate
Chips, Melba Sauce, Strawberry Topping, Chocolate Sauce and Whipped Cream

Yellow Cake with Chocolate Pudding Filling
Ivory Buttercream with Maroon Decorations

Details

Prom Photos: Photographers to set up in Lobby by Fireplace
Tables: Ivory Overlays with Burgundy Napkins with Pillar Candle Centerpieces
Beverages: Virgin Frozen Drinks, Shirley Temples and Soda, Juice on Request
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