Steak and sushi night
Friday October 18th  2019
6:30pm
crudite
Cocktail Hour
sushi station with attendant throughout the evening
Butler Passed Hors D Oeuvres

hot dogs in pastry
smoked salmon potato pancakes crème fresh and caviar
pan fried chicken lemongrass dumplings
Mini cheese steak hoagies
buffalo chicken spring rolls
greek rottisserie chicken flat bread with spinach feta kalamamta olives

lobster rolls on hawain buns
plum tomato bocconcini mozzarella
Display

steamed shumai
Bourbon whiskey chicken meatballs
______________________________________________     
salad station
asian salmon over bok choy
grilled Cesar salad display
mixed green/Caesar
Mott street noodle bar with two woks

Chicken, shrimp, beef with choice of cellophane noodles, buck wheat noodles, lo Mein noodles, glass noodles with choice of sauces to include: general TSO’S,    teriyaki ginger, black bean, sweet and sour Cantonese
condiments: to include ginger consomme, scallions, eggs. bean sprouts, bok choy, carrots, straw mushrooms, broccoli, mustard greens
Carving Station
Lamb top round
skirt steak Korean marinade

peppercorn crusted filet mignon
coffee cured prime long Bone tomahawk steak
Display

sidewinder beer battered fries

creamed spinach
desserts
Ice Cream Station / chaffer of zeppole fries
Assorted passed HOME-MADE desserts/ mini crème Brule, warm brownie soufflés, mini tiramisu, French macaroons, rice pudding shooters, mini cup cakes
Fruit platter, Fresh baked cookies
Menu Subject to Change

