PDowuntown Conference Center
Reception Menus

Sier 1

Stationary Joors d veuvres

Menu A
Lumon Torh Chicleon Skaners, Roasted Tomato Dip
Crudités
A selection of Seasonal (Oegetables served ith Joomemade
Dip

Assorted NMiniature Oraps
Aged Turley and Cheddar, (Roast Beef and Horseradish,
Grilled Oegetable and Goat Cheese

enu
Caramelized Onion, Oven Roasted Jomato and Goat
Cheese Tartlets
Crudités
A selection of Seasonal @e%m/m served TOith Joomemade
wp

Stewered Peanut Chicken




Q
N

Stationary and Passed Foors d’oeuwvres

Cheese and Cfruit

A selection of Fmported Cheeses, Grapes, Strawberries,
Wuts, Dried GFruits, Oriental (Rice Cracker Nix,
(Fresh Baguettes, (Hatbreads & Care'’s” Crackers

Middle Castern Selection
Babaghanough, Joummus, Artichoke and Pistachio
PDhyllo Triangles, Marinated Olives, served with Toasted
Pita, (Fathreads and Crisps

Sesame Chicken (Fingers with Seallion Dip
Oegetarian Spring Rolls, Ginger Cilantro Dip
Argentinean Beef with Chimichurri Sauce




Sier 3

Stationary and Passed Foors d’oewvres

Smported Cheese and Crudités Platter
A selection of Fmported Cheeses, Grapes, Strawberries,
Wuts, Dried CFruits, Oriental (Rice Cracker Ni,
(Fresh Baguettes, (Hatbreads & Care'’s” Crackers combined
with Seasonal (Oegetables and Dips

Crostini Platter
Hoandmade erisp Crostini and Spicy CFocaccia Sticks, Served
with 1hite Bean Parmesan Dip with Olive Tapenade,
Smoleed Cggplant Dip with Caramelized CFennel and Sun
dried Jomatoes

Seared Sirloin on a Garlie Crouton with Arugula and
Caramelized Onion (fam
CJumbo Citrus Joerb. Grilled Shrimp
Hoouse Cured Gravlax on a Crisp with Lemon Cream
Chicleen and Tild Mushroom Tartlets
Calypso Lggplant Tartlets with Salsa Cselavida




Sier 1.

Qm;cwﬂted and Domestic Beer, Red and 1Dhite Wine,
Sparkling and Spring Water, Sodas

Sler 2:
Smported and Domestic Beer, Red and 1Ohite Wine,
Champagne, Sparkling and Spring Dater, Sodas

Sier 3:

Open Bar to Inelude Oodla, Gin, Seoteh, Rum,
Tequila, (Red and 1hite Wine, Fmported and
Domestic Beer, Sparkling and Spring Dater,
Assorted Soda

Staff:
(For menus needing passed hors d vewvres an additional
charge of 57150 per person for waiters and $225 for a




