E_uroPean Crgs’cal Banquc’cs & Con{:crcnce
Ccn’cer

Dinner Recep’cion Fackagc 2008

’ OOO,S hours of Dedication

1O0's of Referrals
’ OOO,S hours of |nnovation

’ OO,S o{: cmployecs sPccial touches

i Priceless ]:_xPcricncc

4 Hours of OPcn Premium Bar
Selection of 4 (|nlimited [Hors [D’oeuvres
Cham pagne Toast fro all

Wine Service with Dinner

]:_lcgant 5 Coursc Dinner

lntcrmczzo

Customize chlding Cake

Coffee, DeCaffee, Flavored T ea

Complcmcntary:

Gold Logo Chargcr Flatcs

Floor Lcngth T able | inen

Bridal Suite

\/alct and Sclmc Fark

Votive Candles

Artesian Bread with Butter Rosettes
Brazilian Mahogany Dance [Floor

Prices Subject to c}’xangc without notice, minimum revues appb 1
A” Priccs do not reflect aPProPriatc i 8% service c}’xargc and Prevailing sales tax



Butlcr Fasscd Hors D’oeuvres

Cold-

Brochette of vine- riPeneci tomato and fresh mozzarella cheese
Seared Al"ll T una on Wonton (ris with Wasabi Mayo
P Y
Chive SPikeci Salmon served on a cucumber Rondell

Warm -
Qyick [ried FoPcom Calamari

Mini [_amb Chops
Japanese Beef tenderloin

Chicken T empura served with honey Sesame dipping sauce
Mini mushrooms stuffed with stnach, cheese & bread crumbs

Mini Crab Cakes with T arragon Dipping Sauce

Sea Scallops Wrapped in Canadian Smoked Pacon
Roasted T enderloin and [Horseradish on (Crostini
Sun dried T omato and [Teta cheese wrapped in Filo
Coconut Shrimp with sweet & sour sauce or Shrimp Diablo
Fried Chilean Sea Bass bites served with tartar dipping sauce

Savorg \/eal ]nFuseci Meat Ba”s

Mini Sliders toPeci with Cheese and T omato

SPring Rolls

Friccs Subject to c}ﬁangc without notice, minimum revues appb
A” Priccs do not reflect aPProPriatc i 8% service c}ﬁargc and Prevai!ing sales tax



|nteractive Stations

The “Rock”
Thinlg Sliced Marinated Peef
Seareci }35 Gues’cs on

Japanese River Rock Presentation
12.00 per person

The Sushi Kiver
A beautiful ciisPlaH of which evergthing is edible
Suslﬁi made to guest PreFerence

Fricing upon sushi selection

Mashed Potato Station

Sun Dried T omato, Clﬁeciclar wlﬁiPPeci, and (Garlic WhiPPeci
Tobe toPPeci with a wide \/arity of Accoutrements

Ina Mini Martini Glass

8'OOPP

Soup
Cream of Asparagus
Cream Of Broccoli with cheddar cheese
[Fire Roasted | omato and SPinach Soup with Rosemarina pasta

Consomme Julienne

Julienne Chicken Preast, Carrots, and Snow [eas, and three cheese ravioli
Mushroom Bisque
(Cream of Chicken

Chi”eci Minted Melon

Friccs Subject to c}ﬁangc without notice, minimum revues appb
A” Priccs do not reflect aPProPriatc i 8% service c}ﬁargc and Prevai!ing sales tax



Salad
[Hearts of Romaine, served with Creamy (aesar Dressing toPPeci with SEaveci Farmesan

and Herb ]nFuseci Croutons

Mesclun Salaci
Assor’ceci Tencier Young Greens and Let’cuces with Garlic Croutons and Tomatoes

T ossed with a Liglﬁt Dgon \/inaigret’ce

Field Greens Salaci with GraPe T omato, Cucumber, sheaved Red cabbage & (arrots

served with selection of two dressings

Mixed (Greens toPPeci with [Jass Avocados, Ruby GraPeFruit and sliced almonds
Served with a Citrus \/inaigret’ce

Oriental Salad

Mixed green with Caslﬁews, orange segments, crisP noodles served with oriental ciressing

Hyc{ro Boston Bibb
With Walnuts, Dried Cranberries, tomatoes and Raspberrg Balsamic \/inaigret’ce

lntcrmczzo

Lemon, Raspberrg or Mango

\/cgctablcs
AsParagus, Carrots, Rutabaga
Sauteed \/egetable |nfused with Basil and (Garlic
Mecﬂeg of Broccoli, Cauliflowers and Baby (arrots

Sta rch

T ower twice backed Fotato
Babg Roas’ceci Rosemarg Fotatoes
Dill New Fotato
[Horseradish wlﬁiPPeci potato
Asiago & (Cabernet whiPPeci potato

Friccs Subject to c}ﬁangc without notice, minimum revues appb
A” Priccs do not reflect aPProPriatc i 8% service c}ﬁargc and Prevai!ing sales tax



Main Course
\/cgctarian .....
Girilled \/egetables \/\/raPPeci in [Tilo served with \/egetables FPuree
\/egetarian Lasagna , toPPeci with Vine RiPeneci T omato Puree

Fan Seared Chicken served with a wild mushroom champagne cream sauce

Boneless Bres’c toPPeci with AsParagus é»f)rovolone cheese
Served with Shitake Mushroom Madeira sauce

Seafood....

Seared Salmon Served with a Cream Dill Sauce or Seafood Sauce
Chilean Sea PBass served with Duglaree Glaze

Freslﬁ Frenclﬁ Turbot***

Girilled Hawaiian OPa “Moon” [Fish

5tcal<s...
(Center Cut Filet Mignon Au Poivre
T ournedos of [Filet with Slﬁitake Mushroom Madeira Sauce

Combo...
Filet Mignon with Selection of Sauce and half chicken breast

Filet Mignon served with two mini (oconut FPrawns

Filet Mignon served with (Chilean Sea PBass
Filet Mignon served with Slﬁrimp Diablo

Children Meals....
Chicken Fingers and [Tries (3-11 years of age)

Friccs Subject to c}ﬁangc without notice, minimum revues appb
A” Priccs do not reflect aPProPriatc i 8% service c}ﬁargc and Prevai!ing sales tax

$65.00
$65.00

$65.00

$66.00

$70.00
$74.00
$78.00
$76.00

$76.00
$76.00

$78.00
$88.00
$80.00
$75.00

$25.00



Dcscrt

A Homc Madc Custom chding Cakc served on a Paintcd Platcd with
White or Dark Chocolate Covered Strawbcrrg

Dcluxc chct Tablc

Chilled Fresh [ruit and Berries
Crystal |nternational Coffee Service
Fresh Bakecl Mini Pastries
\/ariety of [Tresh baked Cheesecakes

$8.00 per person

Frcmicr Sweet Tablc

Cakes and Tor’cs
Chilled Fresh [ruit and Berries
Crystal |nternational Coffee Service
Fresh Bakecl Mini Pastries
\/ariety of [Tresh baked Cheesecakes
Clﬁocolate Coverecl strawberries
$10.00

Thc E_uropcan Crystal 5wcct Tablc

Cakes and Tor’cs
Chilled resh [ruit and Berries
Crystal |nternational Coffee Service
Fresh Bakecl Mini Pastries
\/ariety of [Tresh baked Cheesecakes
Clﬁocolate Coverecl strawberries
|ce Sculpture of your choice
Mini Creme Brule
ThinFPears and Almoncl Tart
$14.00

Prices Subject to c!’xangc without notice, minimum revues appb
A” Priccs do not reflect aPProPriatc i 8% service c!’xargc and Prevailing sales tax



5wcct Extravaganza

Mirrors of [Fresh [Fruit with Cascac{ing Berries
Fruit Sculptu res
Bowls of Perries
White, Milk, and Dark Chocolate cliPPeci [ruits
Turtle Cheesecakes
(Cannolies and Eclairs
|nternational Cheese with ruits, Nuts
Mini Creme Brule
Thin FPears and Almonci Tart
(Chocolate T ruffles and Fetit (ookies
Cakes and Tor’cs
|nternational (Coffee
Champagne Marinated Strawberries with WHPPCA (Cream
[Torest Berrg (Cheesecakes
Tar’c Lemon Bar
]ce Sculptu re
$20.00 per person

2 Miini Chocolate Fountain or 1 /acgc chocolate Fountain

White, Dark, Milk Chocolate

Serveci with Numerous accoutrements

$1 Z‘OOPer person

Par Package...

Includes

K ettle One Vodka Bccl:catcrs Gin
Grcg Goosc Voc”<a J&B Scotch

Jack Daniels Bourbon Johnnie Walker Red Scotch

Bacardi Rum ImPortcd and Domestic Beer

Malibu Coconut CaPtain Morgan

]:_uropcan Crgstal Sclcct Wines Assorted Soxct Drinks, f:ruitJuiccs
Top SI"ICH: Cordials Frozen Drinks and SPccialty Martinis

Prices Subject to c}’xangc without notice, minimum revues appb
A” Priccs do not reflect aPProPriatc i 8% service c}’xargc and Prevailing sales tax



Additional Accoutrements....

Please Ask you sales KCP for Additional |nformation on UPgradc | inens, SPccialty Chairs,
Ligl'iting, backdrops, Floral, Fireworks, Audio Visual and Dedicated [ vent F|anning Services.

Fricing....
SPccial Discounts are aPPIicablc to Fridag, 5undag Functions
As well as Saturdag Amctcmoon

Gucst Rooms....

Hotel accommodations will be Providcd at a discounted rates

Flease contact a Sales KCP for hotel details.

Prices Subject to c}’xangc without notice, minimum revues appb 8
A” Priccs do not reflect aPProPriatc i 8% service c}’xargc and Prevailing sales tax



