
  

 
Buffet-Fall/Winter 2009 

 
Snacks 

Artisan Cheese Plate 
Shrimp Cocktail, spicy cocktail sauce 

Melted brie and Kennett Square mushrooms in a puff pastry shell 
 

Salad 
Mixed Field Greens 

Blue cheese, red grapes, dark balsamic vinaigrette 
 

Entrees 
The BP Crab Cake 
Citrus beurre blanc 

 
Pan Roasted Chicken Breast 

pan sauce 
 

Hand Rolled Tortellini 
Ricotta cheese tortellini in a light tomato cream 

 
Sides 

Warm snap Pea and red bliss potato salad 
 

Mini Desserts 
Carrot cake, chocolate espresso cake, cheesecakes 

 
Food  $21.50 per person including non-alcoholic beverages 
Tax  6% of food 
Gratuity 18% 


