
The Echo Bay 

 
BUFFET STYLE 

Two Hours of Draft Beer, House Wines and Soft Drinks 

and Continuous Hors d’ Oeuvres 

 

INTERNATIONAL CHEESE and FRESH FRUIT DISPLAY 

Vegetable Crudités Display with Two Dressings 

 

CHOICE OF THREE 

Hot Hors d’ Oeuvres Served Butler Style 

Baked Stuffed Mushrooms 

     Swedish Meatballs     Crab Asiago Crostini     

Mini BLT’s      Chicken Satay      

 

     Dinner 
 

BUFFET SELECTIONS 

Selection of Hot Rolls 

Chef’s Vegetable 

 

Choice of: 

Caesar or Tossed Garden Salad 

 

Choose One 

Rice Pilaf    Roasted Red Potatoes    Garlic Mashed Potatoes 

 
Choose one from each of the following. 

 

PASTA 

Tortellini Alfredo   Penne Pasta in a Tomato Vodka Cream Sauce 

Pasta Primavera     Linguine with a White Wine Garlic Cream Sauce 

 

CHICKEN 

Sliced Chicken Cordon Bleu with a Bordelaise Sauce 

   Chicken Marsala     Chicken Picatta 

Chicken Provencal 

 

BEEF AND PORK 

Sliced Sirloin au Poivre    Beef Burgundy over Buttered Noodles     

   Sliced Loin of Pork with a Dijon Mushroom Sauce 

 

 

 

Coffee, Tea and Decaf Station 


