atfis

W I MNE EAR@EISTHG

Brunch Menu

Bagels, Assorted Breakfast Breads
Cream Cheese, Butter, Assorted Fruit Jams

Mimosa, Bloody Mary,
Orange Juice, Cranberry Juice

Assorted Sliced Fresh Fruits & Berries

Marinated Grilled Vegetable Salad

Scrambled Eggs

*

Bacon & Sausage

*

Pancakes, maple syrup

*

Lemon & Fresh Thyme Roasted Chicken

*

Spinach & Ricotta Rotollo with Roasted Zucchini & Tomato Basil Sauce
*
Mediterranean Herb Spiked Barley or Red Potato Roasties
Seasonal Vegetables

Desserts
Assorted Cakes & Petit Fours
Soda, Iced Tea, Coffee & Tea

$25.95 per person minimum 25 adult guests
$7.95 per child 12 years and under & (Kids under 6 Eat Free)
Plus Tax & 18% Gratuity



atfis

WINE EAR@EISTHO

Buffet Menu
(1)

Assorted Breads

Salads
Tossed Fresh Mixed Green Salad
With Tomato, Red Onion, and Roasted Zucchini

Oven Roasted Marinated Vegetable Salad
With Arugula, Fresh Basil Olive Oil Vinaigrette

Marinated Lemon & Garlic Char- Grilled Chicken Breast
With a Roasted Red Pepper & Rosemary White Wine Sauce
*

Spicy Jalapeiio Marinated Flank Steak
With a Chilean Cabernet Wine Sauce
*

Medallions of Salmon Filet
With an Olive, Caper & White Wine Sauce

*

Roasted Vegetable Cannelloni with Fresh Basil Tomato Sauce
*
Mediterranean Herb Spiked Barley or Red Potato Roasties
Seasonal Vegetables

Desserts
Assorted Cakes & Petit Fours
Soda, Iced Tea, Coffee & Tea

$26.95 per person minimum 25 adult guests
$7.95 per child 12 years and under & (Kids under 6 Eat Free)
Plus Tax & 18% Gratuity



atfis

WINE EAR@EISTHO

Buffet Menu
(2)
Assorted Breads
Salads
Marinated Mushroom Caesar Salad, Parmigiano Reggiano

Fresh French Bean Salad with Char-Grilled Red Onion & Feta Cheese
With Red Wine & Honey Vinaigrette

Pan- Seared Pancetta Wrapped Chicken Breast
With a Super Tuscan White Wine Sauce
*
Roasted Sirloin of Beef
& Mini Yorkshire Puddings
*
Char-Grilled Swordfish
Spanish Paprika & Lemon Chive Dressing

*

Penne Pasta alla Pizzaiola with Ricotta Cheese
*
Mediterranean Herb Spiked Barley or Red Potato Roasties
Seasonal Vegetables

Desserts
Assorted Cakes & Petit Fours
Soda, Iced Tea, Coffee & Tea

$26.95 per person minimum 25 adult guests
$7.95 per child 12 years and under & (Kids under 6 Eat Free)
Plus Tax & 18% Gratuity



atfis

W I MNE EAR@EISTHG

Buffet Menu
3)

Assorted Breads

Salads
Tossed Green Salad, with Tomato, Red Onion, and Roasted Zucchini
With Scallion Vinaigrette

Fresh Vegetable Pasta Salad with Parmigiano Reggiano & Mozzarella
With Basil & Parsley Vinaigrette

Char - Grilled Moroccan Spiced Chicken Breast
With Marinated Red Pepper Olive Oil
*
Beef Tenderloin Tips Skewers
With Sweet Garlic & Fresh Thyme Merlot Sauce
*
Char-Grilled Tuna
Ginger, Scallion, & Chili Sauce

*

Pasta Alla Norma & Ricotta Cheese
*
Mediterranean Herb Spiked Barley or Red Potato Roasties
Seasonal Vegetables

Desserts
Assorted Cakes & Petit Fours
Soda, Iced Tea, Coffee & Tea

$26.95 per person minimum 25 adult guests
$7.95 per child 12 years and under & (Kids under 6 Eat Free)
Plus Tax & 18% Gratuity
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