CATERING & EVENTS

ORIENTATION CIRCLE GROUP LUNCHEON MENU OPTIONS
Reservation Required Through MMFA Special Events Department
Space Limited to 40 Guests

Price Includes:
Space, Tables, Chairs, White Linens, Dishes, Flatware, Stemware,
Service, and Catering
$35.00 Per Person

Choose from One of the Following Menu Options

TUSCAN GRILLED CHICKEN SANDWICH
VINE RIPENED TOMATOES, MIXED GREENS, RED ONION, FETA, BASIL PESTO, WITH A BALSAMIC GLAZE,
SERVED ON CIABATTA BREAD, WITH FRESH FRUIT
CHOOSE (1) DESSERT
TEA/WATER/COFFEE OFFERED

GRILLED SALMON COBB SALAD
MIXED GREENS, GRAPE TOMATOES, CUCUMBERS, BABY GREEN BEANS, FETA, KALAMATA OLIVES,
AND BOILED EGG
CHOOSE (1) DESSERT
TEA/WATER/COFFEE OFFERED

VELMA'S CHICKEN SALAD PLATE
SERVED ON LETTUCE LEAF
WITH FRESH FRUIT, CAFE SALAD, AND CROSTINI
CHOOSE (1) DESSERT
TEA/WATER/COFFEE OFFERED

EATING LIGHT PLATE
VEGETABLE QUICHE, CAFE SALAD, FRESH FRUIT
CHOOSE (1) DESSERT
TEA/WATER/COFFEE OFFERED

DESSERTS
STRAWBERRY ROSE CUPCAKE
FLOURLESS CHOCOLATE CAKE WITH STRAWBERRY COULIS AND FRESH BERRIES
MINIATURE LEMON BUNDT CAKE
CHOCOLATE CHIP CROISSANT BREAD PUDDING



