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Toque Blanche Cuisine
  Chef Michael Watren                Cell: 303.520.1708                   

Patron:

Menu Suggestion #4

Day/Date of Function:

Type of Function:

_________ Reception for _________
Buffet Style Luncheon

Number of Guests:

60
Time:

___________: 11:00am
Buffet Style Luncheon: 11:30am

Buffet Style ________

Fresh Fruit Salad with Apples, Melons, Etc..
�

Relish Tray
�

Chips
�

Assorted Small Sandwiches to include:
Roast Tenderloin with Horseradish Sauce    /    Roast Turkey with Bacon Mayonnaise 
Egg Salad on Mini Croissants /  Vegetarian Sandwiches with Artichoke Cream Cheese

�

Assorted Small Sweets to include:
Chocolate Dipped Strawberries / Brownies / Lemon Bars / Cookies

Coffee/ Coffee Condiments / Ice Water / Punch

Bar/Beverage Arrangements:
G Disposable Cups for ice water / disposable mugs for coffee.
G Using china and flatware, paper napkins.
G

Price:


