TaE MARGINAL WAY BUFFET

The dinner buffer menu includes: champagne toast, hors d'oeuvres recep-
tion, two salad selections accompanied with fresh bake breads and rolls,
two entrée selections, your choice of vegetable, rice or potatoes and choice
of dessert. Also included: China, flatware, table linen (white or ivory),

and linen napkins.

In addition these choices can also be set-up in different stations for a

more relaxed and less formal reception.

Cocktail Hour (Served 1-1.5 hours)

IMPORTED CHEESE AND CRACKER BOARD
SEASONAL VEGETABLE CRUDITES WITH BLUE CHEESE Dip

Passed Hot & Cold Hors D’oeuvres

(Served During Cocktail Hr- 4 Pieces PP & Above Stationary Display)

ASPARAGUS SPEARS WRAPPED IN PUFF PASTRY
SPINACH AND FETA PHYLLO BUNDLES
CURRIED WALNUT PHYLLO BUNDLES

SAUSAGE-PARMESAN STUFFED MUSHROOM CAPS
HoNEy CHICKEN DIJONAISE SKEWERS

Pork AND BEEF SPRING RoLL
ORIENTAL CHICKEN AND PINEAPPLE SKEWERS
SWEET AND SOUR COCKTAIL MEATBALLS

Salads (Select two)

MixeED GREENS TOSSED WITH FRESH GARDEN VEGETABLES
SERVED WITH BALSAMIC VINAIGRETTE

Tossep CAESAR SALAD WITH GARLIC CROUTONS
SpPINACH SALAD WITH WARM BACON & BALSAMIC DRESSING

IceEBERG WEDGE WITH BLUE CHEESE CRUMBLES AND SMOKED
BACON SERVED WITH SWEET HONEY AND RED WINE DRESSING

TorTELLINIT PESTO SALAD
ToMATO AND MOZZARELLA SALAD (ADDITIONAL COST)

Please Inquire about our New Wedding Ideas: Duet Plated Dinners, Surf & Turf Menu, and Dessert Buffet

Entrees (select two)

CHICKEN MARSALA
CHICKEN P1cATTA
BroccoLt AND CHEESE STUFFED CHICKEN
BakED STurrED HADDOCK
SEAFOOD NEWBURG SERVED OVER PUFF PASTRY
SIRLOIN FLORENTINE
GRILLED MARINATED SIRLOIN T1Ps WiITH MUSHROOM GRAVY

Chef Carved Station (Select one)

Roast BEEF Au Jus witH GARLIC AND HERBS
RoOASTED TURKEY BREAST
with homemade stuffing and cranberry sauce
Grazep Bakep Ham
with brown sugar and pineapple glaze
RoasTtED CENTER CUT Pork LoN wiTH PaN Gravy
GarLic AND HERB GRILLED LoNDON BRroIL
with croustade accompaniment
Ro0ASTED PRIME RiB ROAST AU JUS (anpirionaL cost)
RoASTED SIRLOIN WITH BEEF DEMI GLACE (ADDITIONAL COST)
SEARED TENDERLOIN (ADDITIONAL COST)
wrapped in double smoked apple bacon

Vegetable Choice (Select one)

BroccoLl MILANESE * SUGAR GLAZED CARROTS
ROASTED ZUCCHINI, SUMMER SQUASH, RED PEPPERS,
ONION & GARLIC
BUTTERED GREEN BEAN ALMONDINE
SAUTEED ASPARAGUS WITH LEMON

Potato or Rice Choice (Select one)

SEASONED ROASTED RED POTATOES
ScALLOPED OR AU GRATIN POTATOES

GARLIC MASHED POTATOES * BUTTER WHIPPED POTATOES
BAKED POTATOES WITH SOUR CREAM
HEerB RicE PiLaF © WILD RICE PiLAF

Coffee and Tea Service

Wedding Receptions * Cake Cutting served with
vanilla ice cream

Additional Menu Items

SEaFOOD RAw BAR * ADDITIONAL $12 pP
Jumbo Shrimp Cocktail  Little Necks « Oysters

DELUXE Raw BAR * MARKET PRICE
Jumbo Shrimp Cocktail » Little Necks  Oysters
Snow Crab Claws * Alaskan King or Stone Crab (seasonal)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or

eggs may increase food borne illness.




TaeE MARGINAL WAY BUFFET

Includes: Cocktail Reception, Hors D'oeurves Reception, Champagne
Toast, Salad or Soup, Chef Vegetable, Chef Starch, Roll Service, Cake
Cutting Service, Linen Service: Tables & Napkins (White or Tvory)
& China, Flatware Reception Based on Five Hours. On Site Ceremony
Fees: include up to 150 White Garden Chairs outside or entire
set-up inside Ballroom.

In addition these choices can also be set-up in different stations for a
more relaxed and less formal reception.

Fripay or Sunpay WEDDING RECEPTIONS

Note: The Buffet can only be served up to 165 Guests in The Red Barn.

WHAT IS MY INVESTMENT FOR A FRIDAY OR SUNDAY WEDDING RECEPTION?

All receptions have no minimum number of guests,
but do require minimum total charges.
The following sample Menus include 7% tax and 20% service fees.
All menus can arrange for substitutions and additional beverage services. All prices
subject to change.

The Marginal Way Buffett

$72 PP « Tax $5.04 PP « Service Fee $14.40 PP
$91.44 Per Plate inclusive of Tax & Service Fee

Wedding Calculation for Friday or Sunday

Number of Guests Attending X $91.44 per plate =

Facility Fee * Off-Season = $2,000 ¢ In-Season = $2,500
On-site Wedding (if applies) = $1,400

GRAND TOTAL =

7977}

“Casual Elegance with Breathtaking Views.”

SATURDAY WEDDING RECEPTIONS

Note: The Buffet can only be served up to 165 Guests in The Red Barn.

WHAT IS MY INVESTMENT FOR A SATURDAY WEDDING RECEPTION?

All receptions have no minimum number of guests,
but do require minimum total charges.
The following sample Menus include 7% tax and 20% service fees.
All menus can arrange for substitutions and additional beverage services. All prices
subject to change.

The Marginal Way Buffett

$72 PP « Tax $5.04 PP ¢ Service Fee $14.40 PP
$91.44 Per Plate inclusive of Tax & Service Fee

Wedding Calculation for Saturday

Number of Guests Attending X $91.44 per plate =

Facility Fee ¢ Off-Season = $2,500 ¢ In-Season = $3,000
On-site Wedding (if applies) = $1,400

GRAND TOTAL =

Please ask your Function Professional the below question. What is your spending minimum for your Wedding date??




