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ELEGANT LUNCHEON BUFFET

(minimum 50 persons)

STARTERS

Chef Selection of Soup du Jour
California Field Greens served with Three Dressings
Assorted Quiches: Quiche Lorraine; Stilton & Leek Quiche; Salmon & Caramelized Onion Quiche
Bay Shrimp, Belgium Endive & Citrus Salad tossed in a Riviera Cocktail Sauce
Platter of Sliced Fresh Fruits & Berries
Display of Domestic & Imported Cheeses with Grapes, Nuts & Dates
Crunchy French Baguette

ENTREES

Florentine Ravioli in a Basil Tomato Sauce
Grilled Chicken Breast in a Sun-dried Tomato, Olive, Rosemary Light Sauce
Vegetable Medley and Rice Pilaf

DESSERT

Assorted Cookies, Mini Pastries

$39% per person

Please note: For less than 50 persons, an on-site chef fee will apply.

'/ LAGUNA
y *CULINARY
ARTS

F CHONONKETINEG

N NNSEEE



