The Lafayette Grande - Traveling Chef Catering

One Lafayette, Pontiac, Ml 48342 * 248-334-6999 Fax 248-334-3311
WEB SITE: www.lafayettegrande.com CHEF GREGORY KOSCH

FAMILY STYLE DINNER SERVICE
All Includes 5 Consecutive Hours Standard Open Bar & Hall Rental

Ice Sculpture Appetizer Table *Entrees (Choose 2) :
Fresh Cut Vegetables ¢ Ranch Dip Beef Stroganoff
Assorted Cheese, Salami ¢» Crackers Sliced Black Angus Top Sirloin w/ Mushroom Saitce
4oz Char-Grilled NY Strip Steaks Add: $3
Salads (Choosel). Medallions of Beef Tenderloin Add $7
Caesar Salad Short Ribs w/ Vidalia Onions — Baby Carrots Add $2
Garden Salad w/ Vinaigrette Herb Baked Chicken
Apple Pecan Chicken
Dinner Rolls Basket & Butter ChidsiBreast Didbls
Chicken Breast Florentine
Starches (Choose 1) : ChidwnP ety
Garlic Mashed Potatoes Tomato Basil Chicken
Oven Broiled Redskins w/ Sweet Onions Caribbean Chicken Breast
Roasted Texas Potatoes Chicken Teriyaki
Au Gratin (Rich, Cheddar Cheese Sauce) Chicken Breast Lafayette
Parsley Potatoes Smoked Pork Chops w/ Grilled Pineapples
Seasoned Rice Hawaiian Glazed Pork Loin
Smoked Baked Ham w/ Pineapple
Vegetables (Choosel): Sliced Pork Loinw/ Apple Chutney
Glazed Belgian Carrots Stuffed Green Peppers Vegetarian
Buttered Corn Grilled V4 Portabella Mushroom Vidalia Shitake Zip Sauce
California Mixed Vegetables

Honey Glazed Atlantic Salmon, Walnuts Chill Sauce Add $2
Orange Roughy w/ Peach Salsa
Tilapia Florentine w/ fresh Spinach ¢» Roma Tomatoes

Green Bean Almondine
Broccoli w/ Cheese Sauce
Green Bean Casserole

Ice Sculpture Dessert Table
Fresh Fruit Platter, Homemade Fruit Tarts e» Brownies

Choice of I Pasta Creation from Buffet Menu

No Charge - Cutting of Wedding Cake

5 Consecutive Hours Standard Open Bar
Draft Beer / Wine: Chardonnay/ Merlot /White Zinfandel / Rum / Vodka / Gin/ Whiskey / Scotch / Tequila/ Schnapps /
Maui/ Pepsi/ Diet / Sierra Mist / Ginger Ale / Tonic /Soda / Sour Mix/ Lemons/ Limes/ Swizzles / Cocktail Napkins /
Ice/ Glassware/ N- A Beer / [uices: Orange / Grapefruit / Cranberry/ Tomato

* Notice: Cooked to ovder. Consuming Raw or undercooked meats, poultry, seafoed, shellfish or eggs
may increase your risk of food borne illness.
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