Flanders Fish Market & Restaurant ~ Catering Services
Fall and Winter 2006-2007

® CONTINENTAL BUFFET with CARVING STATION @

& Stationary Appetizers ®
Assorted Cheese and Cracker Basket
Cappy’s Cold Crab Dip with Fresh Vegetables

© Roast Prime Rib of Beef Carving Station <
Cooked to perfection and offered with our own beef broth and horseradish cream sauce

® Buffet Menu ©
Green Salad with Vegetables, Garlic Croutons and Balsamic Vinaigrette

~

(Please choose three main dish itemsfor your buffet)
Salmon Fillet with Dijon Topping
Stuffed Jumbo Shrimp- Crab and Scallop Stuffing
Baked Chicken Tuscany with White Bean, Spinach and Parmesan Stuffing
Parmesan Crusted Swordfish
Jumbo Shrimp Scampi Classic

(Please choose two side dishes for your buffet)
Garlic Mashed Potatoes
Vodka Penne
Flanders Seafood Rice

Includes...
Seasonal Fresh Vegetable
Rustic Bread with Butter or Olive Qil
Seasonal Fruit Crisp with vanillaice cream
Assorted Cookie Platter
Fountain Beverages, Lemonade and Iced Tea
Ashlawn Farm Roast Regular and Decaffeinated Coffee and Assorted Teas

Price Per person $44.95
(Plus 6% CT sales tax and 18% gratuity)

<& A Cash Bar or Consumption Bar Is Available Upon Request &

Reservations accepted for parties of 25 or more guests.
Buffet dinners are held in a private room with professional wait staff.

Ask usabout our clambake, catering and special event services.
We host gourmet dinners, cooking classes, kids' birthday parties and bridal showers
in our demonstration kitchen and spacious banquet room.
Please call (860) 739-7545, Ext. 10 or check our website for details at www.flandersfish.com.




