BIG GUNS CATERING

DINNER BUFFET SAMPLE MENU

5a|ac1 - Choice of One
Marinated | omatoes, Mozzare”a and Basil with I~ xtra \/irgin Olive Oll and Balsamic \/inaigrettc
Genmelli Pasta with Girilled Chicken, Sun-Diried T omatoes, Pasil, Red Onion and Balsamic Vinaigrette

Romaine [Hearts with Countr9 [Ham CrisPs, Diced T omato, Belgian I ndive, Kac{ish Relish and Crispy B|acl<~
Egc Feas

Romaine, | ndive, Arugu|a and Roasted Recl Feppers tossed in a Caesar Dressfng with Garhc [Focaccia
(routons and Farmcsan CrisP

I ontrees - Choice of Two

Bangkok Style BBQ Chicken in a Sweet and Spicy Sauce

Corn Crusted Mahi Mahi with a Corn Broth and Smoked FCPPer Relish
Pan Seared Halibut with Clams, Carrot Cardamom Proth and Baby Peas

Boui“abaisse of Mussels, Sca“ops, Shrimp, Clams, GUI]C Fish and Ca]amari Foachecl ina Sagron T omato
Broth with Sourdougl‘x Crostini and (Garlic Ajoli

Mustard and [Horseradish Crusted New Yor‘( Sirloin with a Roasted Shauot Demi~GIace
Smokec{ and Roasted Frime Rlb of BCCF with a FCPPercom Au Jus and Crcam3 Horseradish Saucc

Mustard, Rosemarg and Palsamic Marinated Leg of |_amb with a Zucchini, Cracked Olive and Roasted
Tomato Au Jus

Smokcd Fork | oin with a Roasted Fcar ComPote, For‘t Wine Saucc and Crumbled Gorgonzoia

Vegctablc — Cl’woicc of Onc

Boundrg Com Fudding, Stir [Fried \/egetablcs with a Foblano Soy Sauce, Lemon Scented Buttcrcd
Broccoli



Staf'C]‘l ~ Choice of One

chet Fcpper Stcamed (Couscous, Roscmary Gar]ic and Balsamic Roasted Fotatocs, Bound’rg Macaroni
and Cheese, Bleu Chcese Au Gratin Fotatoes, Chili Sca“ion Mashed Fotatoes and Wild Kice Fila]c

Dcsscrt
Fastr9 Cheps Whim

f:rcshlg Paked Preads and Rolls



