he [odges of Glacier FIark

Catering YNenu
Glaciev Grande Deception &~ Juffet

Note: Our Executive Chef is happy to work with you to provide the type of
items you would like for your event.

Start with Sors d'oeurves

(Your choice of three of the following:)
* Baked Brie en Croute * Beef Satay & Dipping Sauce
* Swedish Meatballs * Mini Quiche

* Fruit & Cheese Tray with Assorted Breads and Crackers
And Served with Grand Marnier Yogurt Dipping Sauce

Dinner Juffet begins with

Salad of Mixed Field Greens with Assorted Dressings
And Fresh Rolls with Butter

Entrées
(Your choice of two of the following:)

New York Strip Steak Chicken Florentine
Grilled and Served with Maitre Breast of Chicken, Stuffed with
d'Butter and Finished with Artichokes, Spinach & Ricotta
Haystack Onions Cheese

Smothered Pork Chops Grilled Atlantic Salmon
Topped with Wild Mushroom Basted with Basil Butter,
Cream Sauce Enhanced with Sun-Dried

Tomato Basil Relish

Chef's Selection of Starch and Fresh Seasonal Vegetables

Freshly Brewed Coffee and a Selection of Fine Hot Teas, Iced Tea and Lemonade
$47.95 Per Person - Served with Your Wedding Cake
Amenities: Complimentary Cake Cutting

Prices stated are per person and are subject to 18% gratuity.
Prices & menu items are for 2010 & subject to change without prior notice



