FISHER'S

TUDOR HOUSE June 2010
215-244-9777

L uncheon Buffet

The Buffet consists of the following items, frequently replenished
A kettle of the Chef’s Soup of the Day

Hot Itemsin Chafing Dishes
Ziti al Forno, Ziti cooked al dente and baked in our Chef's
savory Italian Sauce and cheese

Chicken Marsala Boneless Breast, Sauteed with fresh Mushrooms
& Marsala Wine Sauce

Italian Meatballs handmade from ground meat, herbs & spices, baked
then served with Roasted Peppers in our House Marinara Sauce.

Roasted Red Bliss Potatoes
Vegetable of the day

Garnished Trays of Cold Items
Siced Choice, aged Sow Roasted Beef
Siced American Cheese
Mixed Garden Salad with Assorted House Dressings

Chilled Bowls of
Southern Red Skin Potato Salad
Sweet and Tangy Party Saw
One of our Chef’'s Pasta Salads

A selection of Breads
Condiments

| ce Cream Bar Dessert

Vanilla Fudge Ice Cream with Hershey’' s chocolate sauce, freshly whipped cream,
and assorted Candy

Bottled Soda Bar, Coffee and Tea
White Linen Napkins and Linen Tablecloths
A Guaranteed Minimum of 60 Personsis Required
Priced per Person

Please add an 18% Service Charge & 6% Sales Tax to the total of the
Food Prices, & an 18% Service Charge to the Liquor Prices.

Prices are Guaranteed for Two Months Prior to your Affair.
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