Restaurant Associates at Winterthur Museum
Garden and Library, Winterthur, DE 19735
(302) 888-4855, Fax (302) 888-4858

Thank you for considering Winterthur Museum for your upcoming event. Below is a proposal for your
consideration:

Suggested Menu And Estimate For Staff Appreciation Dinner

For 350 Guests

Monday, February 18, 2008

Winterthur Museum

Reception Stations
Visitor Center
6:30PM-11:30PM

Premium Open Bar (Service for 5 Hours)

Premium Brand Cocktails, House Merlot and Chardonnay, Imported & Domestic Beer, Coke, Diet Coke, Sprite and
Mixers
n

Red and White Wine, Sparkling Water passed as guests enter
[ |

Specialty Cocktails to include: Pomegrante Martini's and Spiced Cider with Buttered Rum
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Restaurant Associates at Winterthur Museum
Garden and Library, Winterthur, DE 19735
(302) 888-4855, Fax (302) 888-4858

Hors d' Oeuvres

Butlered
HOT:

| |

Beef Empanadas with Fresh Tomato Salsa
| ]

Bacon Wrapped Scallops with Maple Glaze
[ ]

Chorizo Sausage and Fig Stuffed Button Mushrooms
[ ]
Chicken and Cashew Egg Rolls with Sweet Chili Apricot Sauce
n
Kennett Square Portabella Mushroom and Boursin Cheese Tart
n
Beef Wellington Wrapped in Phyllo with Horseradish Sour Cream

n

Roasted Fig and Goat Cheese on Flatbread
n

Sesame Beef Teriyaki Skewers with Thai Peanut Sauce
| ]
COLD:
| ]
Sesame Shrimp Maki Roll with Grilled Pineapple, Snow Pea and Sweet Chili
[ |
Fresh Figs with Bleu Cheese
[ |
Curried Chicken Salad in Phyllo Cup with Pappadam Chip
[ |
Strawberry and Brie with Mint on Whole Wheat Squares
[ |
Toasted Walnut and Boursin Cheese on Pumpernickel Rounds with Apricot Glaze
u
Cucumber and Hummus on Marble Rye with Fresh Roasted Pepper
u
Grilled Zucchini and Roasted Peppers on Marble Rye with Pesto Cream Sauce

u

Bruschetta with Melted Provolone, Lemon and Basil

Stations

Mexican Station
n

Ancho Chili Honey Glazed Chicken with Mole and Tomatillo Sauces
| ]
Black Bean Cakes with Mango Salsa
| ]
Roasted New Potato Salad with Caper Berries
[ |
Tri-Color Tortilla Crusted Crab Cakes with Remoulade
[ |
Pulled Pork, Black Eye Pea, and Green Chili Quesadillas with Shredded Cheddar and Jack Cheeses
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Restaurant Associates at Winterthur Museum
Garden and Library, Winterthur, DE 19735
(302) 888-4855, Fax (302) 888-4858

Asian Station
[ ]
Pan Seared Miso Salmon with Thai Peanut Dressing and Udon Noodle Salad
n
Steamed Pork Dumplings with Soy Ginger Sauce
n
Sesame Chicken with Asian Vegetable Slaw
n

Pan Fried Cilantro Ginger Rice Cakes with Sweet and Sour Plum Sauce
n

Crispy Chinese Noodles

Indian Station
| ]
Samosa with Cucumber Mint Tamarind Date Sauces
[ ]
Vegetable Pakoras with Garam Masala Mango Chutney
[ ]
Lentil, Tomato, Sweet Pea, and Mint Salad
n
Field Greens and Cardamom Vinaigrette
n
Baby Lamb Chops with Roasted Eggplant Chutney and Sweet Ginger Lime Basmati Rice
n
Assorted Breads to include
Grilled Chapati, Pappadam, and Puri
Coconut Coriander Sauce
Palak Paneer
Roasted Tomato Curry Butter
Tamarind Chutney

Sushi Station
| |
Assorted Maki Rolls
Grilled Shrimp and Mango
Lump Crab, Avocado, and Carrot
Sesame Seared Tuna, Pea Sprouts and Grilled Pineapple with Teriyaki
n
Sashimi
n
Salmon
n
Smoked Eel
[ ]
Miso Soup
[ ]
Tempura Chicken and Vegetables
| |

Sesame Soba Noodle Salad with Beef Tips, Fried Tofu, Cashews, and Sugar Snap Peas
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Taste of Italy
[ ]
Three Tier Antipasto Display
Prosciutto, Pepporoni, and Spicy Capicola
Sliced Fresh Mozzarella and Tomatoes

Assorted Greek Olives and Roasted Peppers
[ ]

Four Cheese Agnolotti with Ratatouille Vegetables, Goat Cheese Cream, and Balsamic Reduction
[ ]
Pan Seared Chicken with Sauteed Arugula, Garlic, and Fresh Mozzarella
| |
Traditional Caesar Salad
| |

Wild Mushroom and Parmesan Stromboli

Dessert Station

Ready from 9:30pm - 11:30pm
Assorted Gourmet Miniature Pastries and Miniature Tarts
u
Miniature Cookies and Brownies
u
Chocolate Covered Strawberries
u
Homemade Ice Cream Shooters
u
Assorted Flavors Mini Creme Brulees
u
Fresh Fruit Platter:

Seasonal Fruit and Berries (per person)
[ ]

Coffee, Decaffeinated Coffee, and Assorted Tea
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Garden and Library, Winterthur, DE 19735
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Budget

MENU

Hors d' Oeuvres (350 at $14.00 per person)
Mexican Station (1 at $21.00 each)

Asian Station (1 at $20.00 each)

Indian Station (1 at $24.00 each)

Sushi Station (1 at $26.00 each)

Taste of Italy (1 at $19.00 each)

Dessert Station (350 at $12.00 per person)

BEVERAGES

Premium Open Bar (Service for 5 Hours) (350 at $20.00 per person)

Specialty Cocktails to include: Pomegrante Martini's and Spiced Cider with Buttered
Rum (350 at $5.25 each)

ADDITIONAL SERVICES
CHINA, GLASSWARE WITH LINEN

LABOR: 1 Banquet Captain, 1 Bar Captain, 4 Bartenders, 22 A Butlers

SUBTOTAL

TOTAL
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$4,900.00
$21.00
$20.00
$24.00
$26.00
$19.00

$4,200.00

$7,000.00

$1,837.50

$3,500.00

$8,750.00

$30,297.50

$30,297.50
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Terms and Conditions
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