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Cocktails § Hors D Oeuvres
Hors B’ Oeuwvres Available b Y the platter (Based on 50 pieces)
cold
Stuffed celery $35.00 pevilled Eggs  $40.00
Stuffed salami w/Cheese $47.00  Cheese § Crackers $40,00
Assorted Vegetable Platter $45,00
Shrimp Cocktail (cocktall Sauce § Lemon) $65.00
Assorted Frult Platter $55.00

Hot
Stuffed Mushrooms $45 Buffalo wWings $40
Swedish Meatballs  $55 Nachos $40
Breaded Vegetables $45 Potato Skins  $45
shrimp scampl $125

BBR Meatballs $55

Dlnner Service
Sit—Down
Parties of up to 20 people may order di-
rectly from
Christopher’s menu. Parties of 21 or more
may choose 3 items from the regular
MENU.

Bar

cash Bar or Run -a-Tab Bar Set-up Charge $150.00
Opew Bar—2 hrs, $23,95/person,
3 Hrs, $29,95/person, 4hrs: $42,95
Additlonal Hrs, 5,75/person
Open Bar ncludes: House wines, well Drinks and Draft beer
Punch Bowls

Nown-~aleoholic Fruit Punch $1/00l
wine Punch $29/gal
Liquor Punch $75/gal
Pitchers
Beer (domestic) $7.00
(also available by the 1/4 or 1/2 keg)
soda $e.00
Sangrin § Frult $12.00
wine by the carafe
Champagwne toast $1. 75 perperson
Chablis, vose’, burgundy, blush 17,00/carnfe

One bottle will serve € guests for a toast, & for dinner
Prices subject to change

DINNER BUFFET

Salads (choose one)
Potato salad
Cole slaw
Macaront Salao Tossed Salad
Bntrees choose one (19,95) two (20,95) or three (22,95)
Or three pasta choices for 18,95

roast beef with gravy turieey Florentine
oviental chicken seafood Newbirg
®Beef stroganoff Strloln tips
Sesame chicken Grilled Chicken breast
Almond chicken Baked lasagna

Pastas —pasta marinara, pasta with fresh vegetables,
pasta ala vodia ,
Vegetables (choose one)
areen beans abmanding with onlon butter sauce
whole kernel corn vegetable medley
Potatoes § Rice (choose one)
Whipped potato
Baked potato lodge rice
Dessert (ehoose one)
vanilla, chocolate ice cream, apple crisp

Luncheons

Parties of up to 15 persons can order divectly from our
Luncheon menu, Please call tn advance for reservations,
Parties of 16 or wore may choose three items from our lunch
Buffet
Chioose two or three entrée’s
Two 13,50/ three cholces 16,50 per person

neluodes: tossed salad , rolls and butter, coffee or ten
anol chef's dessert,

ENTREES

Bratsed sirlobn tips with peppers, onlons § mushrooms
Beef stroganoff over pasta
oriental Beef stir fry over rice
Oriental chicken stir fry over rice
Homemadle lasagna with weat sauce
Almond chicken over rice pilaf
Seafood au gratin on a bed of pasta

Continental Breakfast

Featuring juices, sweetbreads, Danish, coffee and tea
Available for morning meetings, &,50 per person

Note: PRICES Listed may be subject to change
Please add 15% service,
2% adwinistrative and £ % tax.




