
  

 Buffet#2-Spring/Summer 2010 
 

SNACKS 
BP Cheese Sticks grated Reggiano, puff pastry, southern spice   

Tomato Bruschetta- garlic rubbed crostini, chopped tomato,  

house made mozzarella      

Shaved hanger steak- foccacia crouton with melted Gorgonzola   

 SALAD 
Baby Spinach 

With goat cheese, sun-dried cranberry vinaigrette 
 

ENTREES 
Stuffed Pork Loin 

Roasted pork loin stuff with spinach and prosciutto, snap peas and new potatoes sauté 
 

Penne Pasta with Shrimp 
Gulf shrimp tossed in our house made marinara 

 
Mini Desserts  carrot cake, brownies, cookies, whipped cheesecake,  

chocolate mousse cups, chocolate strawberries,  

mini fruit tarts, chocolate bon bons 

profiteroles filled with hazelnut cream-chocolate sauce 

crème brûlée ----pick 5 desserts  
 
Food  $17.50 per person including non-alcoholic beverages 
Tax  6% of food 
Gratuity 18% 

   


