SEAFOOD & CHOPS
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Rehearsal Dinner Buffet Proposal #2 Spring/Summer 2011
Menu-Buffet
Hors d’oeuvres

Mini Mushroom Tarts-triple cream brie
Vegetable Spring rolls with soy dipping sauce
Skewered Southern Style Shrimp

Salad-Plated and served

Center Cut Iceberg Wedge
Creamy blue cheese, bacon, chopped tomato

ENTREES
Carved Blackened House Roasted Beef Tenderloin
Horseradish mayo

House Made Tortellini
Sun-dried tomato cream

BP Chesapeake Style Jumbo Lump Crab Cakes
Old Bay remoulade sauce

SIDES
Creamy mashed potatoes, glazed asparagus with hollandaise

DESSERT

Mini desserts including chocolate strawberries, mini carrot cake, profiteroles filled with
hazelnut cream, and seasonal fruit tarts

Menu $45.50 per person-dinner
Tax 6%
Gratuity 20%



