PHEASANT RUN RESORT

International Flair

The Orient

Thai Salad with Marinated Sirloin, Soba Noodles and Oriental Vegetables
Marinated Shrimp and Scallops in Soy, Lime and Fresh Cilantro
Hoisin BBQ Pork with Sugar Peas and Bell Peppers
Citrus Encrusted Salmon with Soy Butter Sauce

A Taste of ltaly

Antipasto Display of an assortment of Grilled and Roasted Vegetables and Fresh Cheeses, Cured Meats
Shrimp Arabiatta, Spicy Shrimp on a Bed of Pasta with a Mélange of Peppers and Broccoli
Penne Rigate’ with Roasted Vegetables and Goat Cheese in Tomato Basil Créme
Rigatoni with Sauce Bolognese

A Visit to France
Display of Imported French Cheeses and Pate’ Maison
Mixed Mesclun, tossed with Roma Tomatoes, Blue Cheese, Candied Pecans

Pan Roasted French Chicken Breast topped with Wild Mushrooms and Leeks with Cognac Sauce
Haricot Verts Parisians Style

Heartland of America

Fresh Vegetable display with Ranch Style Dip
Carved Roast Herb Crusted Tenderloin of Beef with Natural Sauce
Roasted Vermont Turkey with Giblet Gravy, Garlic Mashed Potatoes, Fresh Rolls with Creamery Butter

Desserts from Around the World

Fountain of Chocolate with an array of Fresh Fruit for Dipping
A selection of our Chefs miniature special delights to include Tiramisu,
Cheesecake Diamonds, Fresh Fruit Tartlets, Double Chocolate Fudge Squares, Key Lime,
and Chocolate Covered Strawberries

Captains Coffee Station to included a selection of Liquors,
Chocolate Shavings, Whipped Cream, Cinnamon Stick, Flaming Coffees

For more information on this and other ethnic menu capabilities,
please call our Catering Managers at 800.474.3272.
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