Cealr Feed

‘A Complete Reception Package’

'Crab Feed' Is the ultimate flll of fresh crab with a fun and relaxed family style atmosphere.

This buffet is great for theme events, fund raisers, wedding receptions, corporate or private parities.
This complete reception package includes our professionally attired service staff until the end of the event,
unlimited drinking alcohol bar, champagne and cider toast, unlimited drinking soft bar,
linen service, plastic dinnerware, elegant keepsake scroll, cake cutting service,
coffee station, and fresh flowers and ferns for the buffet table.

Seasonal Pricing: Off season charges may apply.

(See page 3 of this booklet for a detailed explanation of 'Complete Reception Package")

Tableside Service
Our service staff will serve 3 bowls of freshly cooked crab alaganza (zesty oil and vinager marinate) o dll
dining tables
Crusty french bread with butter
Cocktdll sauce and lemon wedges
Crab bibs for all guests

Gourmet Buffet
On Site Carving

Crilled and herb basted tri tip of beef carved to order served with puree roasted garlic au jus

Pasta Chateau
Basil infused plum tomato pino nior farfalle

Antipasto Fredo
Variety of crisp greens, kidney beans, artichoke hearts, clives, green beans, mortadella,
salame, pepperoni, ham, provolone and swiss cheeses, celery,
minced red onions with garlic-oregano vinaigrette

Dolci
Served Tableside

Our staff will serve chocolate fudge cake with mocha frosting to dll dining tables

Coffee Station
Decaf and regular french roast coffee with condiments

Complete Reception Package Price with Beer, Wine and Champagne

10O GUESTS & UD oo $52.95 Per Person
O 10 DD GUESTS o P54 25 Per Person
BOT0 G4 GUESTS e $3400.00 Fat Rate Package
BE5 104D GUESTS oo $3,260.00 Hat Rate Package

No Gratuities ¢ No Corkage Fees -+ No Cake Cutting Fees -+ Sales Tax To Be Added




A Complete Reception FPackage Includes”

Service Staff & Day Of Reception Coordinator
Professionadlly dressed black & white attired staff of Chef, Assistant Chef, Waliters, & Bartender.
Our ‘DAY OF’ reception coordinator wil execute the schedule for
your 2 hour set up, 5 hour reception, 1 hour clean up.
(8 hours included in our per person price)
(Additional hours may be added to extend your reception time)

Butlered Hors doeuvre Served Before The Meal
Basil sherry tomatoes & fresh imported mozzarella bruschetta on large garlic crostini
(Additional hors doeuvres may be added at an additional charge see page 25)

Unlimited Drinking Alcohol Bar -5 Hours All You Can Drinkl
Chardonnay « Cabernet Sauvignon « Bottled Corona served with a lime wedge - Bottled Bud Light

Bar Condiments With Glassware
Champagne & wine glasses, cocktall napkins, ice, and dll related bar condiments

Unlimited Drinking Soft Bar
Tropical Fruit Punch, Coke, Diet Coke, 7up and Bottled Water

Champagne & Cider Toast Served Tableside

Champagne and Cider poured to every guest ot their table in champagne flute

Custom Linen Service
Colored linens for dll dining tables to customize your event (50 colors to choose from)
White linens for cake, gift, sign in, buffet, bar, and head tables
(White table skirts where needed)

Table Settings

Dining tables set with a flatware, custom tuxedo folded white linen napkin with keepsake menu,
champagne flute buffet table furnished with china plates

Elegant Keepsake Scroll
The menu of your choice will be printed on your choice of colored stock and placed at every place setting
with your customized saying and date for guests to take home to remember your special event
(Excluded From Hors doeuvre Reception Packages)

Cake Cutting Service

Cutting and passing of the cake, china cake plates, forks and caoke napkins included

Coffee Station

Peet's french roast and decafinated coffee served with condiments including china coffee cup and saucer

Floral Service
Large fresh floral arrangement and greenery elegantly decorates your buffet

No Gratuities -« No Corkage Fees -+ No Cake Cutting Fees -+ Sales Tax To Be Added
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