Culture and Cuisine
George Winston
March 14, 2009 Sunday 5:00 - 7:00 PM
$2250 per guest includes 20% gratuity and 5% sales tax

(alcoholic beverages additional charge)

Fruit and Cheese Station
Fruit Skewers in a pineapple tree presentation with assorted cheese and crackers
Hot Reel of Gouda fruit chutney and ginger snaps
Hot Seafood mousse with pita chips

Soup and Salad station
Field Greens with matchstick veggies and raspberry dressing in a Martini Glass
Caesar Salad in a Martini Glass
Homemade Soups served in plastic mugs
Beef and Barley
Creamy Potato

Action Stations
Carved Slow Roasted Prime Rib of Beef
Served with horseradish cream, honey mustard and Au jus
Fisherman’s Pasta
Shrimp, scallops, and crawfish tails tossed with fettuccini and served in a pesto
champagne sauce
Lemon Chicken Breast
Chicken Breast sautéed and served with a lemon wine sauce

Garlic Mashed Potatoes
Medley of Vegetables

Dessert Station
Assorted cookies and pick up desserts on a tiered presentation
Homemade Strawberry Shortcake

Beverage Station
Coffee and tea
Assorted soft drinks and Iced tea

Beverages

Red and white wine available by the glass in the main room $4.00 per glass
Full Bar service available $3.00 per beer and $5.00 per cocktail



