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Lunch Bu ffet Menu Selections

InterRhythm Arts — 2011

~ Service Fee of $50 if less than 25 ppl. ~

Gourmet Dell Wrap

Cholce of One (1) Soup, Mixed Fleld Green Salad with Fresh vegetables § House Pressiing, Chef's
Pasta or Potato Salad, gowrmet Sandwich Wiaps to include: Roast Beef with a Horseradish
Boursin Spread; Roasted Twneg Breast with Smolked Gouda; Country Smoked Ham § Swiss;
Marinated Mixed Veggies. Each wrap bncludes a Green Leaf Lettuce, Sliced Tomatoes § Sliced
Bermuda Onlons, Relish Tray § Condiments, Cape Cod Potato Chips, Gourmet Dessert Bars,
Assorted Soda

viaggio Spa qarden

Cholce of one (1) Soup, Eabg Spinach salad topped with Tropical Fruit drizzled with Raspb@wg
Vinalgrette, Curried Chicken Salad with Golden Raisins § walnuts served on a bed of colol
Couscous garmished with Goat Cheese, Assorted Plnwwheel Wraps, Mint Frult Tarts or Frult
Kabobs, Assorted Sodas

Tuseany Affair
Chef's Mingestrone Soup, Caesar Salad serveo with Shaved Parmesan § Reggiano Cheeses toppeot
with Homemade Croutons, Antipasto D’Lspmg, Assorted Minl Plzzas, Cannolls, Assorted Sodas

Sauf Selections
Please select from the following for Luncheons and Dinners that tnclude a choice of one soup.
New England Clam Chowder Creav of Chicken with Vegetables Chef's Chilled Fruit Soup
Corn Chowdler vegetable Soup Hearty Beef Vegetable
Chef's Minestrone Tomato Chicken Creole
cream of Wild Mushroom cream of Broceoll Chef's Soup du Jour
Tomato § Broceoll Flovets Curried Chicken with wild =Rice Creamy Butternut Squash

wild Mushroom § Barley

Meni cholees and selections smbjec’c to change.
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Boxed Lunch Selections

InterRhythm Arts - 2011

~ Service Fee of $50 if less than 25 ppl. ~
Boxed lunches ave prepared for consumption off property

ALL Box Lunches are served with Pasta Salad, Whole Frult, Dessert, cope Cod cmps,
Sooda § Bottled wWater

Mountain Bllkker Roll Up

Roasted Turkey Breast with smoked Gouda, Green Leaf Lettuce, Sliced Towmatoes § Sliced
Bermuda Onlons, Bacon § Mayonnaise tn a Spinach Wrap.

Bear Trapper Bullkele

Roast Beef with a Horseradish Boursin Spread, Greew Lenf Lettuce, Sliced Tomatoes § Sliceol
Bermuda Onlons.

veggie Pocket
An Assortment of Marinated Seasonal Vegetables with a Bowrsin Spread tn Pita Bread.

Fried Chicken Feast
Have a taste of the South with = Pleces of Frieo Chicken Strips § a Fresh Baked Roll.

Chicken Salad
our Chef's own spectal recipe serveol on Focacela breaol.

Meni cholees and selections smbjec’c to change.
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Bu ffet Dinner Selections

InterRhythm Arts - 2011
~ Service Fee of $50 if less than 25 ppl. ~
Freshly Brewed Starbucks Coffees § Premivm Teas
available with dinner upon request

Traditional Buffet Dinner

Chef's Cholce Soup, Mixed Fleld Green Salad with Fresh vegetables § House Dressing, Chef's Chotce
Entrees including: Chicken, Beef, Fish § Pasta, Basket of Fresh Baked Breads, Chef's Selection of
Starch § Vegetable, Dessert Display, Assorted Sodas

Southwestern

Chicken Lime Tortilla Soup, Fajitas Bar with Marinated Chicken § Beef Strips Sautéed with Peppers §
Onlons, South of the Border Seasoned Vegetables, Sour Creawn, Fresh Salsa, Guacamole, Refried Beans,
Spanish rice, Churros Dusted with Powder Sugar, Assorted Sodas

Traditional BBR

Mixed Flelol Green Salao with House Dressing, Potato Salad, House Baked Beans, Hamburgers and
Hotoogs, Quarter Chicken with House BBR Sauce, Corn on the Cob, wWatermelon Slices, Chef's Dessert
Stelection, Assorted Sodas

Chef's Spectal Salad Bar

Mixed Fleld Greens § Assorted Lettuces, Mixed Vegetables § Toppings, Grilled Chicken and Steak,
Assorted Dressings, Chef’s Spectal Dessert Display, Assorted Sodas

“Little ttaly” Pasta Buffet Dinner

caesar salad with shaved Parmesan Reggiano Cheese topped with Homemade Croutons, Manicottl with
Fresh Marinara Sauce, Penne Pasta with Meatball Marinara Sauce, Chef's Selection of Potatoes §
Vegetables, Assorted Rolls § Breads, Pastry Chef’s Dessert Selection, Assorted Sodas

The “Vegging Out” Pasta Buffet Dinner

Mixed Fleld Green salad with House Dressing, Garden Pasta Prima: o Medley of Garden Vegetables
tossed with Pasta § Herb Cream Sauce, Vegetarion Paella: Ovzo decovated with Fire Grilled Seasonal
Garden Vegetables, Chef's Selection of Potatoes § Vegetables, Assorted Rolls § Breads, Pastry Chef’s
Dessert Selectlon, Assorted Sodas

Meni cholees and selections smbjec’c to change.



