SIGNATURE EVENTZ

ANTOINETTE V. LYNCH
‘ORWHEN THE EVENT YOU'RE ATTENDING IS YOUR OWN”

Congratulations & Welcome!

Signature Eventz- Wants To Be Your personal
Event Planning Consultant!

Congratulations to you! You have just taken the
most important step in the planning stages of
your special event- You've contacted Us!

We hope you can find everything you need here

at Signature Eventz where we are focused on
~ providing high-quality service and customer
satisfaction.

|
We will do everything we can to meet and exceed
your expectations.

Whether your event is LARGE or small our
planning services can create the

"Signature Event" for you!

With a plethora of Signature services at our
fingertips we can create an event your friends
and family will talk about for years and years to
come.

Experience a flawless event, without worry!

Allow us to smoothly transition you into the
event planning phase.

With a variety of offerings to choose from, we're
sure you'll be happy working with us!

We welcome your inquiry and trust in us to

serve you and yours and look forward to the

opportunity to call you one of our "Signature
Clients."

Cheers To You On A Fabulous Event!
With Warm Regards,
Antoinette V. Lynch
Owner/President and Master Event Designer



eception Will Include:
ors d'oeuvres
umsh Muffins, Bagels

arinated Vegetables, Cucumber Salud
Mozzarella Salad,

Breakfast Items

(Selection of Two)

French Toast
Silver Dollar Panakes
Buttermilk Waffles

Accompanied by
der Sugar, Fresh Fruit Compote & Whipped Cream

2 Quiche Lorraine or Spinach Florentine

Meat Entree
(Selection of Two)

Chicken Marsala
e Encrusted Salmon with Soy Ginger ,
Tenderloin of Flank Steak
Tri- Color To! h Sun dried Tomatoes and Gorgonzola Cream Sauce

atoes & Vegetable

- (Selection of Two)
Herbed Red Bliss Potatoes, Fluffy Rice Pilaf ,
Mashed Potatoes with Fontina & Herbs, Au gratin Potatoes

% Sautéed Broccoli Rabe, Carrots & Green bean with Basil Butter,
Steamed Broccoli Sautéed with Garlic,

Accompanied with Rolls & Condiments

Add a Chef Manned Omelet Station $6.50 pp

Ham, Bacon, Sausage, Assorted Cheeses, Spinach, Tomatoes , Peppers,
Onions

Brewed Regular & Decaf Coffee & Tea Service,
Orange & Cranberry Juice,
Assorted Sodas & Bottled Water

Ly His Diores Rt

(Please Choose Five Selections)
Lumpia Spring Rolls
Marinated Beef, Chicken, Vegetarian or Seafood Brochettes
Cocktail Franks with Blankets
Pot Stickers (steamed or fried)

BBQ, Swedish, or Sweet & Sour Meatballs
Spanakopita
Bacon Wrapped Scallops or Shrimp
Jalapeno Pepper Poppers
Mini Beef Wellingtons
Tuna Bites served with Wasabi Dip
Mini Chicken Quesadillas with Salsa
Asparagus Wrapped in Phyllo with Asiago

Salad Station

Mixed Green Garden Salad with choice of two dressings
Caesar Salad
Chef’s Specialty Salad

Themed Stations
(Please Choose One Station)

Martini Mashed Potato Bar
(Not a chef attended station)
Homemade Mashed Potatoes Served in a Martini Glass.
Toppings Include Cheese, Chives, Bacon, Butter, and Sour Cream

Pasta Station
Tortellini or Penne Pasta with choice of Two Sauces:
Alfredo, Tomato Cream, Marinara, or Scampi Butter.
Add Chicken per Person or Shrimp per Person.

Stir Fry Station

Chicken or Beef Stir Fried with Asian Vegetables and Served with
Steamed White Rice
Shrimp $2.00 per Person additional

Carving Stations
(All stations are served with Party Rolls and Appropriate Condiments)
Please Choose One
If Selecting Two Add $5.00 per Person
Steamship Round of Beef Served with Horseradish Mayo
Honey Cured Ham
Rosemary Encrusted Pork
Roast Top Round of Beef Served with Homemade Au Jus

Signature Punch Or Home Style Lemonade & Sweet Tea




