ON THE CHARLES

Spring Menu
Available until May 25, 2009

Please contact your Catering Sales Representative for assistance in
placing your order at 353-2957 or for The School of Management, 353-1513.

Dining By the Charles Buffet*

Grilled Spring Asparagus over Mesclun Greens
With Crumbled Goat Cheese with Strawberry Rhubarb Vinaigrette

Select Two Entrees:
Pan Seared Citrus Demi Cured Salmon Filet
With Warm Fennel Slaw

Almond Crusted Chicken Breast
With Melted Leek Veloute

Whole Wheat Penne Pasta
Tossed with White Wine and Herb Broth, Caramelized Onions, Artichokes and Roma Tomatoes

"N/

Toasted Orzo and Israeli Cous Cous
With Roasted Tomatoes and Basil

Chef Selected Sautéed Spring Vegetables

Bittersweet Chocolate Tart
With Bing Cherry

Mango and Brown Sugar Upside Down Cake

Buffet Accompanied by Gourmet Dinner Rolls, Butter, Water Service and
Freshly Brewed Starbucks Coffee, Decaffeinated Coffee and Tazo Tea

~$25.95 per person~

*Available as Tier Two or Tier Three Service
Our buffets are designed for a minimum of 15 guests.
Please be aware that additional charges will apply for smaller groups




Picnic in the Park Luncheon Buffet*

Select Two Sandwiches:
Chilled Sliced Peppered Roast Sitloin of Beef
Served with Spring Onion Aioli, Baby Arugula on a Rustic Baguette

Southwestern Grilled Chicken
Avocado and Jalapeno Cream, Beefsteak Tomatoes in a Jalapeno Cheddar Foccacia

Grilled Vegetable and Lemon Hummus Wrap

"~/

Black Bean and Sugar Corn Salad
With Fresh Cilantro and Roasted Peppers

Sliced Seasonal Fresh Fruit

Homemade Cookies
Reverse Chocolate Chip and Toffee and Cranberry Oat

Sweet Tea

~$15.50 per person~

Spring Has Sprung Break Items

Homemade Cookies

Reverse Chocolate Chip or Toffee and Cranberry Oat
$25.00 per dozen

Sweet Tea
$1.50 per person

*Available as Tier Two or Tier Three Service
Our buffets are designed for a minimum of 15 guests.
Please be aware that additional charges will apply for smaller groups




