Elaborate Bread Display

Assorted Breads Consisting of Fucilli, Italian, French, Pumpernickel, Foccacia,
Marble Rye, Ciabatta, Semolina Raisin, with Olive Oils, Herbs & Butter

Soup

Asparagus Bisque

Salads

Tossed House Salad ¢ Mixed Lettuce Greens with Tomato, Cucumber & Carrots
With a Wonderful Variety of Salad Dressings

Classic Caesar * Romaine Hearts Tossed in Our Creamy Caesar Dressing with Garlic Croutons
Asian Salad ¢ Shredded Cabbage, Carrots, Ginger, Scallions, Baby Carrots, Water Chestnuts
Appetizers

Fruit Platter * Honeydew Melon, Watermelon, Cantaloupe, Assortment of Grapes & Pineapple

Bruschetta Platter * Garlic-Herb Baked Toast Points with Chopped Tomato, Basil & Red Onions

Antipasto Platter * Assortment of Imported & Domestic Meats & Cheeses, Including Salami,
Provolone, Fresh Mozzarella, Pepperoni Slices Plus More

Smoked Salmon Platter * Red Onions, Capers, Chopped Egg Whites, Chopped Egg Yolks, Parsley
Grilled Vegetable Platter ¢ Featuring of Grilled Squash, Zucchini, Eggplant & Red Onion Slices

Fresh Mozzarella Pinwheels * Homemade Fresh Mozzarella Stuffed with Prosciutto
Roasted Peppers & Basil

Shrimp ¢ Iced & Accented with Our Special Cocktail Sauce, Grated Fresh Horseradish & Lemon

Main Course Extravaganza

Spring Vegetables with Garlic Butter
Roasted Red Bliss Potatoes
Top Neck Clams & Artichoke Provencal
Penne “Michelangelo”
Stuffed Shells with Pesto Béchamel
Eggplant Rollantini
Chicken Francaise * Chicken Giambotta
Broiled Atlantic Salmon with Champagne Sauce
Seafood Newberg White Rice

Stuffed Sole Primavera with Lemon Buerre Blanc

Chef Attended Carving Station with Steamship of Beef & Roast Pork Loin

Desserts

Magnificent Display of Assorted Pastries - Chocolate Mousse, Jell-O, Cheesecake, Pecan Pie, Apple Pie, Cannoli,
Chocolate Cake, Brownies, Cookies, Rice Pudding & Our Famous Chocolate Fountain!
* Coffee/Decaf/Tea/Herbal *

Now Accepting Reservations for 3pm-7pm
Adults:  $26.95
Children Age 6 t0 12:  $12.95
Age3to5: $6.95

Under 3:  “Free”
Our Mother’s Day Menu is Being Served In An Elaborate Buffet Setting

Make Your Reservations Early for Preferable Seating
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