COLGATE GRADUATION WEEKEND ON THE PATIO

BUFFET SERVICE

CL@RIE e SHlF AT O N

Fresh Caesar Salad
with homemade Brioche croutons,

shredded Parmesan, Caesar dressing

Heirloom Tomato & Basil Salad

with olive oil, sliced garlic and onion
Pickled Cucumber & Onion Salad

Fresh Mussels

with lemon and cocktail sauce

Sliced Watermelon
with Feta, Mint & Balsamic

PASTA BAR

Cheese-filled Tortelloni
tossed in a |igh’r fresh basil pesto cream

with Romano

Penne & Chicken Pomodoro
with fresh, gri||ec| chicken, toasted gor|ic,

olive oi|, bocconcini, tomato & basil sauce

Orecchiette & Broccoli Rabe
with crumbled ltalian sausage &

roasted gor|ic broth

$85 PERSGIEEE S Tewx

CARVING STATION
& <P REOIPEHIN'S

Slow-roasted Top Round
with creamy horserodish, caramelized onions,

Oﬂd |OCC|| roosfed mushrooms

BBQ Glazed Pork Loin
with gri||eo| pineopp|e and pepper relish

Crispy Cornmeal Crusted Catfish

with Caper remoulade

ACCOMPANIMENTS

Macaroni & Cheese

East Lake Greens
Escoro|e, ondoui”e, prosciutto, fried potato,
hot & Sweet peppers, gor|ic, toasted

breadcrumb & Romano

Roasted Heirloom Carrots
with Zucchini & Summer Squash

Twice Fried Salt Potatoes
with fresh Rosemary and Sea Salt

Homemade Dinner Rolls

& Black Skillet Cornbread

ASSORTED DESSERT' PLATTER"FO.R EV ER¥: TAB:iH

PATIO & MAIN TENT | FRIDAY & SATURDAY EVENING

Please note...

Full Bar available. All alcoholic and

non-alcoholic beverages inc|uding coffee

and tea will be added to final bill.

8% Sales Tax and 20% gratuity will be
oufomoﬁco”y added to your bill

We will require a final guest count no
less than (7) days prior to your
reservation. This count, or the actual
count the doy of, whichever is greater,
will be the amount that you will be

chorged FOI’.

Due to the high demand for service on
this weekend and based on years past
where we have had numerous no-shows,
we will require you to fill out a brief
Reservation Agreement. We will also
need to keep a credit card on file which
will ou’romaficony be chorged when your

reservation is confirmed the week of.

We understand that this is a very
exciting time for you and your fomi|y4
Please know that we want to create an
excellent dining experience for you and
your family. It is important to be sure
when you are confirming your guest

counts so we can best serve you.

THANK YOU
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