Buffet Gold

HORS D'OEUVRES
Choice of 3:

Chicken Skewers with dipping sauce, Assorted miniature Quiche, Mushroom caps stuffed with
sausage, Miniature Meatballs with La Tourelle Signature Steak sauce, Spanokopita, Spring rolls with
sweet and sour dipping sauce, Pork Pot stickers with Asian dipping sauce, Quesadilla with Cheese &
Andouille Sausage, Asparagus & Roasted Red Pepper Beignet, Brie with Raspberry & Almonds in
Phyllo, Kosher Pigs in a Blanket

SALAD
Choice of 1
Baby field greens with red onion rings, candied pecans, mandarin oranges and raspberry vinaigrette;
Spinach salad with bacon bits, red onion, sliced mushrooms, and balsamic vinaigrette; Caesar salad
with house made croutons

ENTREES
Choice of 2
New York Strip Steak, 4 oz Filet of Beef, Chicken Forestiere, Chicken La Tourelle, Grilled Chicken and
Pesto Penne, Oven Roasted Salmon Filets, Oven Roasted Sea Bass, Sundried Tomato Ravioli with Pinot
Sauce, Fettuccine with Broccoli and Alfredo sauce, Penne with Tomato Basil Cream Sauce

STARCH
Choice of 1
Garlic Mashed Potatoes, Rice Pilaf, Roasted Rosemary Red Potatoes, Israeli Cous Cous, Risotto, Chive
and Parmesan Whipped Potatoes, Whipped Sweet Potato, Roasted Sweet Potatoes

VEGETABLES
Choice of 2
Sautéed Green Beans with Almonds, Sweet Corn,
Zucchini & Summer Squash Medley, Fresh Sautéed Garlic Spinach, Grilled Asparagus

Fresh Bakery Rolls and Butter
Coffee, Tea, Herbal Tea, and Decaffeinated Coffee

$50.00 per person
Prices can vary with the deletion of an item or up rated with the addition of 1 item or more.

VIENNESE STATION
May include an assortment of some of the following:
Petit Fours, Mini Fudge Bundt Cakes, Caramel Apple Granny Pie, Snicker Bar Pie, Gourmet Brownies,
Chocolate Lovin’ Spoonful Cakes, New York Cheese cake with strawberries.
$7.00 per person

Prices do not include applicable sales tax or gratuity.
*Prices subject to change without notice.*



