OYSTER POINT HOTEL
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PRICE PER PERSON $39.00
(Minimum of 50 Adults)

SALADS
(Choice of Three)

Ravioletti with Sundried Tomato Pesto Portobellos and Roasted Vegetables
Garden Greens Tossed with Lemon Vinaigrette, Olives, Crumbled Feta,
Roasted Peppers and Artichokes
Radicchio, Arugula and Endive with Mozzarella and Grape Tomatoes

ENTREES
(Choice of Three)

Pomagranite and Red Wine Poached Salmon with a Crimson Lentil Basmati Rice
Roasted Loin of Pork with a Black Currant Glaze and Herb Spaetzle
Parmesan Crusted Tilapia with Herb Rémoulade and Saffron Rice
Beef Filer Tips with Roasted Winter Root Vegetables and Parppardelle Pasta
Herb Roasted Organic Chicken and Sautéed Spinach with Raisins,
Red Peppers and Toasted Pine Nuts
1op Sirloin of Lamb with Roasted Garlic Whipped Potatoes and Shiraz Rosemary Reduction

Seasonal Vegetable Medley and Potato
Fresh Rolls and Butter

DESSERTS

Holiday Cakes and Tortes
Sliced Fruit Display

Coffee, Tea and Decaffeinated Coffec

Prices are subject to 7% New Jersey Sales Tax and 19% Service Charge



