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Menu offered for day Weddings only: Buffet served for 1 % hours

>» Salads and Displays &>

Fresh Garden Green Salad with Two Dressings

Antipasto, Trays of Grilled Vegetables, Prosciutto Slivers, Artichoke Hearts, Marinated Chicken, Assorted
Olives, Tray of Marinated Cheeses with Baguette Breads and Assorted Crackers

Sliced Seasonal Fruit Garnished with Berries with Prickly Pear Yogurt Sauce

>* Smoked Salmon Display =&
Smoked Salmon with Chopped Hard Boiled Eggs, Capers, Onions, Mini Bagels and Cream Cheese

Gunter’s Own Freshly Baked Breakfast Breads

fo® Egg Dishes &5

(Please select one of the following)
Assorted Quiche, Scrambled Eggs with Condiments, Eggs Benedict, Cheese Filled Strawberry Blintz

c>» Entrées o5

(Please select two of the following)

Home-style Rosemary and Garlic Baked Chicken
Pecan and Cornflake Crusted Rainbow Trout
Grilled New York Pepper Steak (80z) with Sautéed Onions and Mushrooms
Roasted Pork Loin with Apple Cranberry Sauce

Served with

Garlic Mashed Potatoes or Wild Rice Blend and Seasonal Vegetables
Florida’s Best Orange Juice, Freshly Brewed Coffee, Decaffeinated Coffee,
Selection of Herbal Teas, Iced Tea
$35.00 Per Person

Upgrade your beverages to Mimosa’s, Champagne or Bloody Mary’s @ $75.00 Per Gallon

Add Seafood Display of Shrimp, Oysters and Crab Claws @ $15.00 Per Person
(2 pieces of each item per person)

(Minimum of 50 People)

ALL PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE SALES TAX
Sheraton Gunter Hotel 2008 - Revised January 9
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>» Salads and Displays o5

Green Garden Salad with Two Dressings
Sliced Seasonal Fruit Sprinkled with Berries with Prickly Pear Yogurt Sauce

¢ Chilled Shrimp Display &>
Peel & Eat Shrimp with Cocktail Sauce, Horseradish & Lemon Wedges

¢o* Breakfast Breads &

Mini Bagels and Cream Cheese
Gunter’s Own Freshly Baked Breakfast Breads
Cheese Filled Strawberry Blintz

o> Omelet Station &S

Freshly Prepared Omelettes
Grated Cheddar Cheese, Swiss Cheese, Diced Onions
Bell Peppers, Ham, Mushrooms, and Tomatoes

o~ Entrées o5

Home-style Rosemary and Garlic Baked Chicken Served with Roasted Potatoes
Pecan and Cornflake Crusted Salmon

Served with
Garlic Mashed Potatoes or Wild Rice Blend and Seasonal Vegetables

&) Viennese Table o5

Mousses, Cakes and Tartlets

Florida’s Best Orange Juice, Freshly Brewed Coffee, Decaffeinated Coffee,
Selection of Herbal Teas and Iced Tea

$36.00 Per Person
Upgrade your beverages to Mimosa’s, Champagne or Bloody Mary’s @ $75.00 Per Gallon

Add Seafood Display of Oysters and Crab Claws @ $15.00 Per Person
(2 pieces of each item per person)

(Minimum of 50 People)

Buffet Services are for 1 hour long.
Guarantees below the buffet minimums are subject to a $4.00 up-charge and applicable labor fee.

ALL PRICES ARE SURJECT TO 21% SERVICE CHARGE AND APPLICABLE SALES TAX
Sheraton Gunter Hotel 2008 - Revised January 9



