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-~ By Chef Jean-Marie Lacroix

@INNER STATIONS
-’- Kt g : Z ;4 gm Sl 1 : SUBSITUTIONS *addt’l charges may apply

~ Carved to order - Grilled Garlic-Marinated Ribeye Steaks
Roasted Marinated Rib f Beef : Red Wine Shallot Demi
0aste armate 10€y€ OI bee : . . .
Horseradish Créme Fraiche & Ber Jus : Grllled Lemon-Parsley Mahi-Mahi
Slow-Roasted Turkey Breast ; Manzo-Fineapple Salse
ow- . . . . .
Cranberry-Orange Relish & Traditional Gravy - Grilled lee-Pepper corn Swordfish Fillets
Savory Tomato-Olive-Caper Relish
ACCOMPANIMENTS . Grilled Rosemary Lamb Chops
. Minted Demi

Herb-Roasted New Potatoes OR
Creamy Yukon Gold Mashed Potatoes

Sautéed Green Beans with Brown Butter OR {W M W’M P W W

Honey-Glazed Baby Carrots ; ~ Cholce of [2] Pastas
Baby Mesclun Salad : HOT PAST SELECTIONS
Cucurzbers Shredded Carrot, Tomatoes, Light Mustard Vinaigrette : Farfalle ~ Penne ~ Fusilli ~ Cavatelli ~ Orecchiette ~ Cheese Tortellini ~ Cheese Ravioli
Assorted Breads & Rolls * Choice of [2] Sauces
Fresh Butter . Classic Alfredo Sauce & Fresh Chives
- Wild Mushroom Alfredo Sauce & Fresh Chives
SUBSITUTIONS *addt’l charges may apply . Classic Marinara
Orange-Glazed Fleur de Lis Ham : Spicy Homemade Tomato Gravy
Whole-Grain Mustard - Sauce Bolognese with Pork & Beef

Carbonara with Pancetta & Petite Peas
. Puttanesca with Kalamata Olives, Capers & Pecorino Romano
A la Vodka with Basil & Shaved Locatelli

Roasted Whole New York Sirloin
Horseradish Créme Fraiche & Red Wine Shallot Demi

Roasted Whole Filet of Beef :
Horseradish Créme Fraiche & Red Wine Shallot Demi ACCOMPANIMENTS

Rack of New Zealand Lamb : Tomato & Fresh Mozzarella Salad
Minted Demi * Basil Oil

Eggplant & Tomato Gratin
. Parmesan & Fresh Oregano
) , , :
‘M‘ W 4 G”"'a W : Classic Caesar

Grilled New York-Stvle Sitloin Steak * Homemade Croutons & Shaved Parmesan
rilled New York-Style Sirloin Stea s . . .
Charred Red Onion Confit &yRed Wine Shallot Demi : Italian Breadsticks & Roasted Garlic Foccacia

Grilled Atlantic Salmon
Lemon- Caper Cream Sauce

SAUTEE ADDITIONS *addt’l charges may apply
Classic Italian Meatballs

Homemade Marinara
ACCOMPANIMENTS : Chicken Parmesan

. * Homemade Marinara & Fresh Mozzarella
Grilled Vegetable Platters : . .
Carrots, Asparagus, Portobello Mushrooms, Red & Yellow Peppers, Vidalia Onions Tender Chicken Piccata
- Lemon-Caper Sauce

Rosemary Chicken Breasts Fresh Tomato Concassé
& Lemon-Thyme Jus

Roasted Fingerling Potatoes : . .
Herbs & Garlic serine - Shrimp Scampi

. . . Lemon, Garlic, Butter
Salad of Mizuna, Arugula & Frisée

Homemade Croutons & Sherry Vinaigrette

Assorted Breads & Rolls
Fresh Butter
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Nowtleast Banr--que Siation

Jumbo Lump Crab Cakes

Sweet Jersey Corn Sauce

Grilled Chicken Breasts
Savory BBQ Sauce

Classic Pulled Pork

Garlic Jus

ACCOMPANIMENTS
Cheddar Grits OR Cheddar-Sage Bread Pudding

Sweet Potato Salad
Toasted Pecans, Maple Syrup, Smoked Bacon, Scallions

Succotash
Sweet Corn, Lima Beans, Red Peppers

Baby Green Salad
Sherry Vinaigrette

Snowflake Rolls & Pepper-Jack Cornbread
Fresh Butter

Pasta ¥ Canving Station
Herb-Marinated Rib Roast

Horseradish Créme Fraiche

Grilled Salmon

Italian Sauce Verde

Penne Pasta Puttanesca
Kalamata Olives, Capers, Pecorino Romano

ACCOMPANIMENTS
Orzo Salad

Feta Cheese, Lemon, Fresh Mint, Petite Peas

Baby Arugula Salad

Toasted Pine Nuts, Shaved Pecorino, Golden Sultanas, Aged Balsamic Vinaigrette

Assorted Breads & Rolls
Fresh Butter

Roasted Chicken Breast

Preserved Lemon & Harissa Roasted Garlic Aioli

Grilled Swordfish Steaks

Fresh Rosemary & Olive Oil Black Olive Tapenade & Mango-Pineapple Salsa
ACCOMPANIMENTS

Roasted New Potatoes

Herbs & Garlic

Haricots Vert Salad

Toasted Hazelnuts, Grape Tomatoes, Creamy Hazelnut Vinaigrette

Tomato & Fresh Mozzarella Salad
Basil Oil

Assorted Breads & Rolls
Fresh Butter

-~ By Chef Jean-Marie Lacroix

‘JNER STATIONS CONTINUED
Soutl PUilly

* Sandwiches ~ Choice of [3]

: Classic Beef Cheesesteaks
- Fried Onions & Cherry Peppers

: Chicken Cheesesteaks
: Fried Onions & Cherry Peppers

: Chicken Cutlet Sandwiches
- Sautéed Spinach & Aged Provolone

Saindwich Station

- Italian Hoagies
. Capicola, Prosciutto, Roasted Peppers, Fresh Mozzarella

: Meatball Sub

. Marinara, Parmesan, Mozzarella

: ACCOMPANIMENTS
: Orecchiette Pasta Salad

Cremini Mushrooms, Fresh Ricotta, Roasted Garlic

- Grilled Italian Market Vegetables
- Eggplant, Squashes, Portobello Mushrooms, Red & Yellow Peppers, Vidalia Onions

: ~ADD-ON STATIONS~
RWO AM W ~ Prepared to Order

* Wild Mushrooms, Duck Confit, Truffle Oil & Chives
- Chianti Braised Short Ribs, Caramelized Carrots & Aged Pecorino
- Sautéed Spinach, Roasted Yellow Peppers, White Beans & Halved Grape Tomatoes

: Dotato Action Station
: Potatoes
: Served in a Martini Glass or Hors D’oeuvre Plate

Whipped Potatoes ~ Smashed Red Bliss ~ Mashed Sweet Potatoes

: Toppings
: Whipped Butter ~ Sour Cream ~ Chives ~ Shredded Cheddar ~ Crumbled Bacon Broccoli ~
- Crushed Pecans ~ Crunchy Granola



