$28++

All Entrees are Served with a House Salad or Caesar Salad, Dinner Rolls, Butter, Coffee,
Tea and Iced Tea

CHickeN CAPRESE
Pan Seared Chicken Breast Topped with Fresh Mozzarella Cheese,
Tomato Bruschetta and Balsamic Glaze

CHICKEN MARSALA
Pan Seared Chicken Breast and Fresh Mushrooms in a Marsala Wine Sauce

SuceD SirLoIN
Certified Black Angus Sliced Sirloin with a Rich Mushroom Merlot Demi Glace
Served Medium Rare (Unless Otherwise Specified)

SEARED SALMON
8oz North Atlantic Salmon Filet Topped with Honey Bourbon Glaze

PAsTA PriMAVERA (VEGETARIAN OPTION)
Angel Hair Pasta with Mushrooms, Julienne Vegetables, Capers, Olives, Crumbled Feta and
Fresh Tomato Sauce

THAI CHiL STIR FRy (VEGETARIAN OPTION)
Vegetable Stir Fry with Mandarin Oranges over Jasmine Rice

ACCOMPANIMENTS
(Choice of Two)

CHEF's VEGETABLE MEDLEY

ORANGE GINGER GLAZED BaBY CARROTS
BuTtTerED BrOCCOLI

WHIPPED NEW POTATOES

ROSEMARY ROASTED POTATOES

Rice PiLAF

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.




MINIMUM 50 PEOPLE

$33++ PER PERSON

All Entrees are Served with House Salad or Caesar Salad,
Dinner Rolls, Butter, Coffee, Hot and Iced Tea.

SEVEN SPRINGS CHICKEN
Marinated and Grilled Chicken Breast, Artichoke Hearts, Sundried Tomatoes, Fresh Basil
and Chardonnay Cream Sauce

BRAISED SHORT Riss
Rich Merlot Demi-Glace

FILET MIGNON
60z Petite Filet with a Wild Mushroom Bruschetta and Bordelaise Sauce

NEew YoRrk STrIP
8oz N.Y. Strip with Herb Compound Butter

GRILLED Pork CHop
Fire Roasted Apples

SWORDFISH
8oz Swordfish Filet with White Wine Herbed Butter

PAsTA PRIMAVERA (VEGETARIAN OPTION)
Angel Hair Pasta with Mushrooms, Julienne Vegetables, Capers, Olives, Crumbled Feta and
Fresh Tomato Sauce

THAI CHiLI STIR FRY (VEGETARIAN OPTION)
Vegetable Stir Fry with Mandarin Oranges over Jasmine Rice

ACCOMPANIMENTS
(Choice of Two)

CHEeF's VEGETABLE MEDLEY

GREEN BEANS WITH SHALLOT BUTTER
JULIENNE SQUASH MEDLEY

WHipPED New POTATOES

ROSEMARY ROASTED POTATOES

RICE PiLAF

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.



ACCOMPANIED WITH FRESH BAKED ROLLS AND
DESIGNATED CONDIMENTS

CHEF’S PASTA STATION - $11++ PER PERSON
CHolce oF PeNNE RIGATE OR BoOwTIE PASTA
MARINARA AND ALFREDO SAUCES

FRESH VEGETABLES

ADD GRILLED CHICKEN ........ S6++ PER PERSON
ADD CHEF'Ss MEATBALLS ........ $6++ PER PERSON
ADD ITALIAN SAUSAGE ......... $5++ PER PERSON

ADD SAUTEED GULF SHRIMP ....... S10++ PER PERSON

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.




MINIMUM 50 PEOPLE

$29++ PER PERSON
All Entrees are Served with a House Salad or Caesar Salad, Dinner Rolls, Butter, Coffee,
Tea and Iced Tea

MAIN
(Choice of Two)

CHICKEN MARSALA
Pan Seared Chicken Breast and Fresh Mushrooms in a Marsala Wine Sauce

CHICKEN PiccaTa
Crispy Pan Seared Chicken Breast with a Lemon Butter Caper Sauce

Braisen Beer
Braised Beef with a Rich Merlot Demi-Glace

Hers RoasTeD PORK LOIN
Slow Roasted Pork Loin Sliced Thin with Tomato and Red Wine Demi-Glace

HAM STEAK
Thick Cut Grilled Ham Steak with a Cherry Glaze

PAsSTA PRIMAVERA (VEGETARIAN OPTION)
Angel Hair Pasta with Mushrooms, Julienne Vegetables, Capers, Olives, Crumbled Feta and
Fresh Tomato Sauce

ACCOMPANIMENTS
(Choice of Two)

BuTTERED BrOCCOLI

CHEF's VEGETABLE MEDLEY

OrANGE GINGER GLAZED BaBY CARROTS
RED SKINNED MASHED POTATOES
RosSeEMARY ROASTED POTATOES

RIce PiLaF

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.




MINIMUM 50 PEOPLE

$37++ PER PERSON
All Entrees are Served with a House Salad or Caesar Salad, Dinner Rolls, Butter, Coffee,
Tea and Iced Tea

MAIN
(Choice of Two)

SEVEN SPRINGS CHICKEN
Marinated and Grilled Chicken Breast, Artichoke Hearts, Sundried Tomatoes,
Fresh Basil and Chardonnay Cream Sauce

BRrAISED BEer
Braised Beef with a Rich Merlot Demi-Glace

SLICED SRLOIN
Certified Black Angus Sliced Sirloin with a Rich Mushroom Merlot Demi-Glace

PORK MEDALLIONS
Sliced Pork Loin Topped with a Creamy Peppercorn Sauce

PAN SEARED SALMON
North Atlantic Salmon Topped with Honey Bourbon Glaze

SHRIMP SCAMPI
Sautéed Gulf Shrimp Tossed in Garlic White Wine Sauce and Served over Penne

PAsTA PRIMAVERA (VEGETARIAN OPTION)
Angel Hair Pasta with Mushrooms, Julienne Vegetables, Capers, Olives, Crumbled Feta and

Fresh Tomato Sauce

ACCOMPANIMENTS
(Choice of Two)

BuTTERED BrROCCOLI

CHEF's VEGETABLE MEDLEY

ORANGE GINGER GLAZED BABY CARROTS
RED SKINNED MASHED POTATOES
ROSEMARY ROASTED POTATOES

Rice PiLaF

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.




BUFFET
MINIMUM 50 PEOPLE
$28++ PER PERSON

THREE CHEESE LASAGNA ACCOMPANIED

BY CHIVALINI SAUSAGE AND TWO HOMEMADE
MEATBALLS. FINISHED WITH FRESH BASIL AND
SHAVED PARMESAN.

CHOICE OF SALAD

TRADITIONAL Houst orR CAESAR SALAD

DESSERTS

NEW YORK STYLE CHEESECAKE OR TIRAMISU

INCLUDED

GARLIC BREAD STicks

DRINKS

Corree, HOT AND Icep TeAs

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.




TR,

ServED witt LEMONADE AND FrUIT PuNcH

BUFFET (Choice of Tiwo)
$22++ PER PERSON

BUFFET (Choice of Three)
$24++ PER PERSON

BURGER SLIDERS
Mini Black Angus Burgers with Pickle Chips and American Cheese
on a Mini Brioche Roll and Proper Condiments

CHICKEN AND CHEESE QUESADILLAS
Grilled Chicken Breast, Cheddar Cheese, Stuffed in a Flour Tortilla,
Served with Chipotle Sour Cream and Fire Roasted Salsa

PepPERONI OR CHEESE Pizza FLATBREAD
Thin Crust Pizza Topped with Sliced Pepperoni and Mozzarella or Plain Cheese Pizza

CrispY CHICKEN TENDERS
Crispy White Meat Chicken Tenders Served with Honey Mustard,
BBQ Sauce, or Ranch Dressing

SIDES
(Choice of Two)

MacarRoNI AND CHEESE

i

™
Ny
KerTLe CHips .
CRispY FReNCH FRriEs
FresH FrRuIT

CoLe SLaw

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.




MINIMUM 50 PEOPLE

$20++ PER PERSON
(Choice of Three Wraps)

RoAsT BEer
Caramelized Onion, Provolone, Garlic Aioli, Greens
and Diced Tomatoes

TURKEY AND BRIE
Roasted Turkey, Brie Cheese, Whole Grain Mustard Aioli, Cranberries,
Greens and Diced Tomatoes

CHUNKY CHICKEN SALAD
Bacon, Swiss, Chicken Salad, Greens and Diced Tomatoes

BLAck ForesT HAM

Imported Swiss, Roasted Tomato Aioli, Greens, Onions _
and Diced Tomatoes
THE ITALIAN

Ham, Pepperoni, Salami, Provolone, Roasted Peppers, Greens,
Onions, Roasted Tomato Aioli

SIDES
(Choice of Two)

House SaLap Bowl

ReDskIN DiLL POTATO SALAD

Creamy CoLESLAW

BoursoN BrRowN SuGAR BAKED BEANS
House RancH CHips

PAsTa SALAD

INCLUDES
Corree AND Icep Tea

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.



MINIMUM 50 PEOPLE

$20++ PER PERSON

House Satab BowL witH CHOICE OF Two DRESSINGS

CONDIMENTS TRAY WITH LETTUCE, TOMATOES, ONIONS AND PICKLES
ASSORTED BAKERY FRESH BREADS

SLICED BLAck FOREST HAM, ROASTED TURKEY BREAST AND GENOA SALAMI
CHoice oF COLE SLAW OR PASTA SALAD

FrResH BAkeD COOKIES

Corree AND |cep TEA

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.




oo

CAKES - $7++ PER PERSON

BERRY MASCARPONE CAKE
NEw YORK STYLE CHEESECAKE
ULtiMATE CHocoLATE CAKE

PIES - $7++ PER PERSON

Key LimMe
APPLE
PumMPKIN

IcE CREAM SUNDAE BAR - $10++ PER PERSON

CHolce oF VANILLA OR CHOCOLATE Ice CREAM
SERVED WITH HOT FUDGE, CHERRIES, WALNUTS, WHIPPED CREAM,

CARAMEL AND SPRINKLES

CANDY INDULGENCE - $7++ PER PERSON

AssorTED CANDY SELECTION

COOKIES AND BROWNIES — $4++ PER PERSON

CHolce oF CHOcOLATE CHIP OR PeaNUT BuTTER COOKIES

AND CHOCOLATE BROWNIES

All prices listed do not include applicable sales tax and service fee.
Prices are subject to change without notice.



