
Buffet

OPTION #1
• Bread Basket with Homemade Dinner Rolls
 and Herb Foccacia
• Mixed Greens with Cherry Tomatoes and  
 English Cucumber in Balsamic Vinaigrette
• Greek Salad with Diced Tomatoes, Cucumber,
 Red Onion, Feta Cheese and Oregano Olive Oil
 Vinaigrette
• Assorted Grilled Vegetables with Balsamic  
 Reduction
• 4oz. Grilled Chicken Breast with Lemon and
 White Wine Sauce
• 4oz. Veal Scaloppini with Mushroom Sauce
• Herb Roasted Potatoes
• Seasonal Sautéed Vegetables
• Fresh Fruit Platter

 

OPTION#2 
• Bread Basket with Homemade Dinner Rolls 
 and Fresh Herb Foccacia
• Antipasto Platter of  Grilled Vegetables,
 Roasted Peppers, Marinated Mushrooms,
 Black & Green Olives, Caprese Salad,
 Parmiggiano Chunks and Dried Hot & Mild
 Italian Sausage
• Mixed Green Salad with Julienne Vegetables
 in Lemon Herb Vinaigrette
• Penne Pasta in a Fresh Tomato Basil Sauce
• Prime Rib Beef  with Jus
• Sautéed Wild Mushrooms 
• Garlic Mashed Potatoes
• Seasonal Sautéed Vegetables
• Fresh Fruit Platter
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* Event Rentals, Event Staff, Bar & Beverage Service also available
* Plus taxes, delivery and service (where applicable)

For more info please call Tabletalk at 905.326.6000 or email tabletalk@bypeterandpauls.com

Modified March 22, 2010


