Skyline Yacht

Standard Event Menu
Served Buffet Style

Cocktail Hour

Your Choice of Six (6)Hors D’oeuvres Passed Butler Style on Decorated Trays
Vegetable spring roll with soy ginger sauce * Chicken breast topped with sun-dried tomatoes
and fresh mozzarella *Prime rib on garlic baguettes with melted mozzarella * Chicken satay
with spicy peanut sauce * Cocktail franks in philo* Grilled chicken cornucopia *Fruit & cheese
on a skewer* Pork Dumplings with plum sauce
Sesame encrusted chicken with marmalade glaze * Red pepper & Scallion hummus on toasted
pita chip * Beef or chicken and black bean empanadas with salsa
Fresh tomato boccachini brochette * Clams Oregenata * Mini pizza on focacia bread
Potato pancakes & homemade cinnamon apple Sauce * Spanikopita
Mini quiche with Florentine of vegetables

Appetizer
Choice of one (1)

Classic Caesar Salad with Garlic Croutons and Creamy Garlic Dressing
Fresh Garden Salad with Cherry Tomatoes, Shredded Carrots , Cucumbers and
Raspberry Vinaigrette
Mesclun Greens with Tomato, Red Onions and Balsamic Vinaigrette

Buffet Entrees
Choice of Three (3)
Lemon Sole with a Crabmeat stuffing * Chicken with a Portabella & Burgundy Glaze * Almond
encrusted Grilled Salmon *Chicken Picatta with capers and tomatoes
Prime Rib au jus * Chicken Scaloppini with eggplant, sun-dried tomato and fresh mozzarella
*Roast Loin of Pork * Sauteed Chicken breast with Raspberry Puree * Eggplant Rollatini *

Accompaniments
Choice of two (2)
Roasted new bliss potatoes * Twice baked potatoes * Wild rice pilaf
Freshly steamed vegetable medley in a light butter sauce
* String beans almondine * Broccoli oregenata

Assorted fresh dinner rolls and butter

Dessert

Celebration Cake / Wedding Cake
with your choice of filling and decoration
Fresh brewed regular and decaffeinated coffees
Assorted herbal teas

(All Skyline Event Menus can be customized to fit your specifications and budget)



