DINNER BUFFETS a1t tve ESTATE

@

THE GRAND ESTATE DINNER BUFFET  Hilto

(Minimum of Twenty-Five Guests)

Wilmington/Christiana
Choice of Fresh Vegerable Tray or Seasonal Fruir Display

SALADS
(Please Select Three)

Fresh, Crisp Seasonal Greens with choice of Dressing
Traditional Caesar Salad with Garlic Croutons
Pepperoni & Cavarelle Pasta Salad
Grilled Vegetable Display with Basil Aioli
Marinated Kennett Square Mushrooms and Artichoke Salad
Feta Cheese, Cucumbers with Sour Cream and Dill

CARVING STATION*
(Please Select One)
Whole Tom Turkey with Cranberry Chumey UOven Roasted Baron of Beef with Horseradish Sauce
Honey Glazed Ham with Mustards Loin of Pork with Chunky Apple Sauce

Each Additional Carving $6.95

ENTREES:
(Please Select Twa)

Chicken Medirerranean with Roma Tomatoes, Onions, Mushrooms and F[‘]'ﬁi‘lp[’j: Basil Cream Sauce
Sautéed Breast of Chicken with Spinach, Sun-dried Tomatoes and Pine-nut with a Red Pepper Coulis
Beet Tips Bordelaise
Crilled Chicken with Cirrus Buerre Blanc
Poached Salmon with Mustard Dill Sauce
Delaware Rockfish with Pineapple-Mango Salsa
Seatood Pasta Marinara

Crab Cakes Addirion
$3.00

ACCOMPANIMENTS
Chet’s selection of Starch and Vegerable, Freshly Baked Rolls & Burrer

" DESSERT DISPLAY

Chef's Selecrion

Cottee, Decaffeinated Cottee, Gourmet Teas and Sodas

$38.95

Srations are served for 1 V2 hours
Pricing subject to a 21% Service Charge
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