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Holiday Party Package 2009

Water’s Edge Resort & Spa ~ Package #4 ~ Stations
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~ Butler Passed Hors D’ Oeuvres ~

50 Pieces
Blue Corn Beef Empanadas
Truffle Potato Croquettes with Chive Créme Fraiche......$110
Coconut Chicken with Pineapple Chipotle Glaze...........$110
Artichoke & Goat Cheese Quiche.................ccooeeue. Chicken Saltimbocca Skewers
Shiitake & Leek Spring Rolls
Thai Samosas
Beef Teriyaki Satay Scallops and Bacon..................ccocoviiinn.
Smoked Salmon Canapés Chilled Shrimp Cocktail - Lime Cilantro Cocktail Sauce..$150

Choice of Six at $14.00 pp Per Hour

~ Stationary Hors D’ Oeuvres ~

Vegetable Crudite Imported and Domestic Cheeses
Choice of: Gorgonzola or and Fruit Display
Artichoke & Spinach Herb Dip Appropriate Flat Breads and Crackers
$5.25 per guest $6.25 per guest

Antipasto Smoked Salmon Display
Imported Meats, Cheeses, Olives Atlantic Salmon
and Accompaniments with Appropriate Accompaniments
$6.00 per guest (Serves approximately 60 guests)
$220.00

~ Stations ~

~ Attended Carving Station ~ ~ Attended Pasta Station ~
Choice of Three Choice of One Pasta
~ Prime Rib of Beef with Penne, Farfalle, Orecchietti
Pink Peppercorn Horseradish Choice of One Stuffed Pasta
Créme Fraiche Cheese Ravioli, Mushroom Ravioli, Tortellini
~ Horseradish Crusted Loin of Pork with Choice of Two Sauces
Thyme Cracked Pepper Dijon Mustard Bolognese, Filletto di Pomodoro,
~ Smoked Honey Ham and Pineapple Raisin Oven Roasted Garlic Pesto,
Glaze Three Cheese Alfredo or Puttanesca
~ Maple Glazed Turkey Breast with Crushed Red Peppers, Basil, Sliced Garlic, Extra
Cranberry Apple Chutney Virgin Olive Oil, Grated Parmiggiano Reggiano &
$19.00 per guest Rustic Breads
$14.00 per guest

~ Russet Potato Station ~
Foil Wrapped Idaho Baked Potatoes
Bacon, Sour Cream, Scallions, Chives, Horseradish, Vermont Cheddar,
Florettes of Broccoli, Sweet Cream Butter
$12.00 per guest

PLEASE SEE PAGE 2
Make your reservations for your special group today at 860-399-5901 ext. 2042
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~ Hydroponic Salad Station ~ ~ Tuscan Table ~
Classic Caesar Salad Classic Caesar Salad,
Heart of Romaine, Shaved Pecorino Romano, Clams Oreganatta,
Roasted Garlic Crostini, Chiffonade of Prosciutto Wrapped Asparagus,
Radicchio & Classic Caesar Dressing Panzanella Salad,
Mixed Greens Chef’s Selection of Chilled Antipasti
Spring Mix of Mesculin Greens, Select Meats, Aged Cheeses,
Country Style Croutons, English Cucumbers, Imported Olives & Stuffed Peppers,
Grape Tomatoes, Alfalfa Sprouts & Carrots Vine Ripened Tomatoes & Fresh Mozzarella,
Choice of Two Dressings Rustic Breads & Assorted Bruschetta Tapas
Balsamic Vinaigrette, Bleu Cheese, Traditional $16.00 per guest
Ranch
$13.00 per guest

Viennese Table
Chef’s Selection of Cakes, Pastries, Mousse, Chocolate Covered Strawberries, & Seasonal Fruit
$13.25 per person

Coffee and Tea Service
$4.00 per guest

Ice Carvings
Prices begin at $250.00

All price are subject to 18% Service Charge and 6% CT State Tax

Make your reservations for your special group today at 860-399-5901 ext. 2042




