I_A N

CATERING & EVENTS"

SAIADS & COID APPETIZERS

ALL SERVED WITH BREAD AND BUTTER

ASSORTED SMOKED FI1SH

SMOKED SALMON, WHITE FISH 'CAPTAIN" & BUTTERFISH

COID ANTIPASTO
EUROPEAN COLD CUTS, MOZZARELLA, OLIVES,
SUN DRIED TOMATO, ROAST PEPPER

GRIIIED TUNA STEAK
SLICED TUNA STEAK, MESCULAN GREENS,
& SESAME-TERIYAKI GLAZE

DUCK SAIAD

DUCK BREAST WITH MANDARIN ORANGES, WALNUTS,
DRIED CRANBERRIES

JAPANESE STYIE “KANT" SAIAD

CRAB MEAT SALAD

JUMBO SHRIMP TN PINEAPPIE

SMOKED EEI_

IN TERIYAKI SAUCE
PICKIED SHTTTAKE MUSHROOMS

CREPES
WITH RED CAVIAR & SOUR CREAM

SEAWEED & MUSSEILS

WITH SEMI SWEET SAUCE & SESAME SEEDS

BIACK CAVIAR

SERVED WITH CRACKERS & BUTTER

HOT APPETTZER

HOME-FRIED POTATO
WITH ASSORTED WILD MUSHROOMS

FOTE GRAS

GOOSE LIVER SERVED ON PECAN RAISIN BREAD
WITH WINE & FIG REDUCTION

DUCK BREAST

DUCK BREAST WITH A BRANDY SAUCE ON APPLES

MATN COURSE
SHRIMP, MUSSELS & SCAILOPS

GARLIC & HERB BUTTER SAUCE

RACK OF TAMB FRENCH STYILE

SERVED WITH MUSTARD SAUCE

TNDTVIDUAI_SURF & TURF
FILET MIGNON & LOBSTER TAIL WITH POTATOES
& GRILLED ASPARAGUS

DESSERT
ASSORTED FRENCH FRUIT PASTRIES
FRUTT PIATTERS

ASSORTED TEAS & COFFLE

BEVERAGES

SOFT BEVERAGES | UNIIMITED

BOTTIE OF RUSSTAN STANDARD VODKA
BOTTIE OF RED & WHITE WINE
PER 8 GUESTS

SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE APPLIED TO FINAL BILL.

WWW.THEELAN.COM, =

973.562.6500

- DAVID@THEELAN.COM | 111 ROUTE US 46 WEST, LODI, .NJ.



