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DINNER BUFFET #3
WITH CHEF’'S BBQ STATION

SALADS & STARTERS

Chef’s Selection of Soup du Jour
Garden Greens with Peaches, Toasted Pecans, Gorgonzola & Dijon Vinaigrette
Couscous Salad with Cucumber, Tomatoes, Celery & Fresh Mint
Steamed Green Asparagus with Raspberry Vinaigrette
Assorted “Charcuterie” Platter with Melon
Imported Cheese Platter with Crunchy French Baguette

BBQ STATION WITH A CHEF

Beef Tenderloin & Apple Smoked Bacon Brochette
“Marchand de Vin” Sauce with Mushrooms
Prawns & Swordfish Citrus Marinated Brochette

Tequila-Lime Beurre Blanc Sauce

BUFFET STATION

Sautéed Chicken Provencal with Sundried Tomatoes, Artichoke & Zucchini
Florentine Ravioli in Alfredo Sauce
Chianti Risotto with Fresh Sage
Potatoes Lyonnaise wizh Thyme & Caramelized Onions
Fresh Vegetable Medley

Assorted Mini Pastries

$90%° per person

'/ LAGUNA
y *CULINARY
ARTS

F CHONONKETINEG

N NNSEEE



