BUFFET MENUS |

MENU I

Traditional Caesar Salad

Penne Primavera

Tubes of Pasta Simmered in Tomato
Sauce with Julienne Vegetables
Fettuccini Alfredo

Wide Noodles tossed in a Cream Sauce
with Sautéed Mushrooms & Ham
(Or choose two Pastas from

our Pasta Menu)

Profiteroles

with Chocolate Sauce

$20.50 PP

PLEASE NOTE.:

MENU II

Traditional Caesar Salad

Pasta Salad

Shrimp & Avocado Salad

Meat Lasagna

Virginia Ham OR Turkey Carving
with traditional condiments
Tiramisu

$28.50 pp

MENU III

Curried Chicken Salad with Mango
Spinach Salad

Cucumber Salad

with Sour Cream Dressing
German Potato Salad

with Non-Mayonaise Dressing
Platter of Shrimp,

Smoked Salmon & Tuna Salad
Fresh Roast Sirloin Carving

with Gravy, Horseradish & Mustard
Fresh Fruit Platter

Tiramisu

$42.00 PP

— All menus are served with a selection of bread & butter.

— Staffing if required, will be priced according to our regular service.

— Equipment (china, cutlery, linens, &g/assware) will be charged at a rate of up to $5.50 per person.

— Some menus may change due to availability of produce (mainl)) meat, fish & vegetables). Notice of change will be given where possible.
— Menu items can be inter-changed to provide a more suitable, customized menu & will be re-priced accordingly.

— Ifyou have any questions with the menu selections please contact Fourways Catering at 236-6517.

— These menus are for buffet set-up; however if you require a more formal setting, we will be happy to provide additional menus.

i

acy

o

ourw@‘)s

CATERING

ADIVISION OF THE LITTLE VENICE GROUP

{




