Budda Box Dinner 2012 
Plated and Passed Appetizers 

Toasted Baguette topped with Fresh Tomato and Seared Rare Beef Tenderloin, Variety of Local Aged Cheeses, Flatbread Caprese Bruschetta, Chilled Shrimp with a Horseradish Cocktail Sauce 

Soup Course 

Lobster Bisque with European Style Artesian Rolls and Butter 

Salad Course 

Mixed Green Salad: A blend of Baby Lettuces, Greens, Radicchio, Red Onions, Tomatoes, Cucumbers and Alfalfa Sprouts; Topped with Parmesan Croutons and a Tomato Basil Vinaigrette 

Entrée Course 

Boneless Grilled Chicken Breast in a blend of seasonings topped with a Monterey Jack Cheese Sauce and Fresh Cauliflower and Broccoli 

Slow Oven Roasted Pork Loin topped with a 

White Wine Cranberry Glaze 

Roasted Butter and Parsley Baby Red Potatoes 

　 

Dessert Course 

Molten Lava Chocolate Cake dusted with Powdered Sugar 

Beverages 

Iced Tea, Regular and Decaf Coffee, Water, Milk 

