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Be Dur Guest- BISTRO

Special Event Menu

We are pleased to offer groups a selection of the finest cuisine prepared fresh from
our Bistro Suite Restaurant and served in one of our beautifully appointed dining
areas.

Our special event menu offers the choice of the following:

*1 Hot Entrée

*2 Hot Sides (one of which can be a pasta dish)

*1 Salad

*1 Cold Side (can be two salads)

*Dessert of our choice; usually a brownie display or cookies

Entrée ltems:

Grilled BBQ Chicken
Grilled Chicken with whole grain mustard cream sauce.
Roasted Pork loin with caramelized apples
Teriyaki Glazed Chicken
BBQ Brisket
Grilled Flank Steak with Roasted Garlic Au Jus
Roasted Bistro Steak with Au Jus

Pasta Side:

Pesto Pasta with Roasted Tomatoes
Pasta Primavera
Pasta Marinara
Three cheese ravioli with Roasted garlic and parmesan cream sauce
Pasta with garlic and parmesan cream sauce
Fettuccini Alfredo
Baked Penne Marinara
Baked Pasta Gratin
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Baked Parmesan and cheddar Hash browns
Potato Gratin
Rosemary Roasted Baby Red Potatoes

Sweet Potato Hash
Basmati Rice Pilaf

New Orleans Dirty Rice

Buttery Corn on the Cob

Green beans with Parmesan
Steamed Broccoli
Vegetable Stir-fry
Vegetable Ratatouille

Salads/ Cold sides:

Greek salad with mixed baby greens, cucumber, red and green pepper,
fresh oregano, feta cheese our house made Greek herb dressing.
Classic Caesar salad with creamy dressing, imported parmesan cheese,
garlic croutons & crisp romaine lettuce.

Spinach salad with toasted almonds, strawberries, Bermuda onion,

& shaved parmesan cheese.

Coleslaw with shaved cabbage, carrots, and our tangy coleslaw dressing
perfect for the summertime.

Cold Italian pasta salad with penne pasta, olives, fresh herbs, roasted tomatoes
with lemon and extra virgin olive oil.

Assorted mix of domestic and imported artisan cheeses accompanied by fresh fruit
Seasonal fruit plate

Dessert

Cookies
Brownies
Vanilla Cheesecake

* All Buffet events meal are accompanied by sliced artisan French baguettes

Price per Person: $19.95 includes soft drink/ juice/ milk or

coffee
(6.65% tax and 19 % service are excluded from the price)




