2009 Prom Dinner Menu

A la Carte Hors d’ Oeuvres
Hot Hors d’ Oeuvres

Artichoke Dip

Oriental Chicken Rolls

Pizza Points

Stuffed Mushrooms

 Spinach Pesto Crostini
Sweet and Sour Meat Balls

Chili Con Queso with Fresh Tortilla Chips

Dogs in a Blanket

Phyllo Wraps

Hot Italian Sausage with Peppers

Spinach Dip

Cold Hors d’ Oeuvres

Layered Guacamole Dip

Vegetable Display

International and Domestic Cheese Board

Fresh Cut Seasonal Fruit

Fresh Salsa and Chips

Dinner

Chicken Selections
Chicken Parmigiana 
Breaded chicken cutlet topped and baked with provolone and parmesan cheeses
Chicken Proscuitto  
Breast of Chicken stuffed with Gouda cheese then Wrapped in Proscuitto Ham.

Served with Sauce Supreme.

Herb Crusted Chicken
 Tender Breast of Chicken Brushed with French Mustard and Coated with a Blend of Fresh Herbs.

Chicken Lasagna

Fresh pasta sheets layered with grilled chicken, roasted red peppers, caramelized onion, cheese and alfredo sauce. 

Pasta Dishes
Penne Ala Vodka  
A blend of Fresh Garden Vegetables tossed with Penne Pasta and served with our special Vodka Cream Sauce.

Farfalle Marinara

Bowtie past tossed with our sauce marinara
You can substitute Alfredo for Sauce Marinara
Baked Ziti

Ziti pasta tossed with sauce marinara, topped with fresh basil, four cheeses and baked.

Pasta with Roasted Garden Vegetables
A Blend of Seasonal Vegetables Roasted and Served atop a Bed of Fresh Cavatappi Pasta with Sage Pesto. 
All above Entrees are served with Fresh Baked Bread and an appropriate side dish.
Pricing information;
· A buffet with two Entrées, $16.50.
· Choice of 3 hors d oeuvres. Add $3.00 per person.
· Linen napkins and table cloths. Add $1.00 per person.

· China, silverware, water glass and carafes. $2.50 per person.

· Servers for buffet please add $50.00 per server. We estimate 1 server per 50 people for buffet service. 

Price includes:

· Salad, appropriate vegetable and starch choices.[image: image1.png]









Thank you for choosing Pasta Fina


