The Paradise Bay

BUFFET STYLE
Four Hours of Open Bar 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
Scallops Wrapped in Bacon Baked Stuffed Mushrooms
Swedish Meatballs Crab Asiago Crostini  Vegetable Spring Rolls
Mini BLT’s  Chicken Satay  Spanakopita

Dinner

BUFFET SELECTIONS
Selection of Hot Rolls
Caesar or Garden Salad
Choice of Chef’s Hot Seasonal Vegetable
Choice of Rice or Potato

Choose one from each of the following.

SEAFOOD
Baked Stuffed Sole with a Lobster Cream Sauce
Herb Crusted Salmon  Seafood au Gratin
Shrimp Scampi served over rice
Crab encrusted Grouper Hollandaise
Broiled Scallops in a Lemon Butter White Wine Sauce

CHICKEN
Chicken Cordon Bleu with a Bordelaise Sauce
Chicken Marsala  Chicken Picatta
Vodka Shrimp and Chicken

BEEF AND PORK
Sliced Sirloin au Poivre Beef Stroganoff over Buttered Noodles
Sliced Loin of Pork with a Spiced Apple Demi-glaze
Sliced Tenderloin with a Bordelaise Sauce

Coffee, Tea and Decaf Station

*Vegetarian Options are available upon request as an additional entrée choice



