Yalamore ]fo&’afay Dinner 1 U/%/S

oo %ppe/fzef @ Salad &

Chef’s Soup du Jour or Fresh Fruit Cup & Caesar Salad or Tossed House Salad with Sherry Shallot Vinaigrette Dressing

& Ontrees «&

Select Three Entrees within One Buffet
All Buffets include Dinner Rolls with Butter

THolly Buffo!

Manicotti with Tomato Sauce & Mozzarella Cheese « Breast of Turkey with Pan Gravy & Stuffing
Roulade of Sole with Julienne Vegetables « Chicken Champignon in Mushroom Cream Sauce
Sliced Top Round of Beef au Jus « Fusilli Alfredo with Sun-dried Tomatoes, Spinach & Peppers

Tistletoe T uf/e/

Walnut-crusted Chicken Breast in Tarragon Dijon Cream Sauce ¢ Sliced Pork Loin with Caramelized Shallot Demi Glacé
Broiled Salmon with Lemon Dill Sauce « Grilled Chicken & Penne Pasta with Roasted Tomato Carbonara
Sliced Strip Steak with Green & Red Peppers » Seared Chicken Breast with Spinach, Mushrooms & Asiago Cream Sauce

Dalsam 1. u/?re/

Veal Scaloppini + Mixed Seafood in Tomato Basil Sauce « Tortellini with Shrimp & Parmesan Cream Sauce
Seared Tilapia with Lobster Cream Sauce « Seared Chicken Breast with Crab, Asparagus Tips & Lemon Cream Sauce
Beef Tips Tenderloin with Mushroom & Port Wine Demi Glacé

Talamore Jraditions 7. u/7e/

Pork Tenderloin with Caramelized Shallots & Apple Chutney « Prime Rib of Beef au Jus + Seafood Newburg over Rice
Sautéed Veal Medallions with Roasted Vegetables «+ Chicken Louise with Shrimp & Mushrooms
Seared Red Snapper with Oven Roasted Tomato Compote

> Ueye/agfe L Starch &

Select Two
Broccoli Milanese « Green Beans Almondine « Mixed Fresh Vegetables « Sugar Snap Peas with Sesame Seeds, Red Peppers & Carrots
Pesto-Grilled Tomato + Baked Potato « Rice Pilaf + Potato Puree + Red Bliss Potatoes « White & Wild Rice

& Dessert «&

Select One
Warm Apple Strudel with Créme Anglaise « Deep Chocolate Bread Pudding with Kahlua Sauce + Carrot Cake « Raspberry Sorbet
Vanilla Ice Cream with Chocolate Sauce & Butter Cookie « Seasonal Fresh Fruit Tart with Raspberry Coulis
Marble Pound Cake with Orange Créme Anglaise « Triple Chocolate Cake « New York-style Cheesecake
Fresh Fruit Tart (Additional Fee)

e zeoeraye Station ~&
Pepsi Soft Drinks « Lemonade « Iced Tea « Water « Freshly-brewed Colombian Coffee, Decaffeinated Coffee & Assorted Teas

Attendants are available at an additional cost.
Prices are effective for events held through 12/31/2011, are per person and do not include 6% sales tax and 20% gratuity.
Pricing will increase 3% for all events held on or after 1/1/2012. Prices may be subject to change prior to receipt of signed
contract. Minimums apply. Fees apply for extended time, subject to availability.

723 Jalamore Drive, Ambler, FPA 19002 « (215) 641-1300, Option 2 » www. Talamore FPA. com



