RECEPTION N

| GHAMD HOTEL DOWNTOWM

CARVING BOARD (25 GUESTS MINIMUM)

Chef attendant required [additional cost)

angus beef herb crusted striploin blackened salmon

meriot wine reduction | horseradish cream citrus tumeric sauce | mango-papaya salsa
(serves 25) (serves 25)

peppercorn & sea salt crusted ribeye slow roasted breast of turkey
rosemary-thyme sauce | horseradish cream gravy | cranberry sauce

[serves 25) apple-apricot cornbread stuffing

(serves 25)

rack of lamb
herb dijon crusted | sherry jus | cucumber-mint yogurt
[serves 5)

served with choice of one
petit german pretzel rolls

silver dollar rolls

assorted ciabatta dinner rolls

All prices are subject fo o foxable 22% service charge and 9.50% sales fox (subject to change without nofice).
All menu items and prices are subject fo change without nofice, (52418
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