BLU POINTE

* FRESH FISH - PRIME BEEF -

845.568.0100
BLu-PoINTE.CcOM

SHAVED PARMIGIANINO

"DESSERT | Warm BreaD PubppING

GROUP TOURS
CATERING PACKAGE

PAC KAGE A $3 O PER PERSON INCLUSIVE

ENTREE | Cuoice or OnE

CHICKEN CAESAR SALAD | Crispy HEARTS OF ROMAINE, CAESAR DRESSING,
SHAVED PARMIGIANO, BRTOCHE CROUTONS

PENNE JARDINERE | ROASTED SEASONAL VEGETABLES, RED PEPPER PESTO,

ENTREE | CHOICE OF ONE
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PAN SEARED CHICKEN | RF_SERVED PAN Us -
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HIDDENFJORD SALMON | PAN- SEARED BABY SpiNACH, ROASTED BEED FARRO, PARSLEY OIL
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R1SOTTO | ARBORIO RICE, SEASONAL VEGETABLES

ENTREES WILL BE ACCOMPANIED BY CHEF’S éELECTION OF SEASONAL VEGETABLES AND STARCH
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PAC KAGE C 52 PER PERSON SIVE

MixXED BABY GREENS | ToMATOES, CUCUMBERS, RED ONION,
ENTREE | Choice oF onE

FRENCH-CUT GARLIC HERBED CHICKEN | SEARED FRENCH BREAST OF CHICKEN,
RESERVED PAN JuUs

GRILLED SWORDFISH | CHARCOAL GRILLED FILLET, LEMON-SAFFRON EMULSION

NEW YORK STRIP STEAK | CHAR BROILED 100z NY STRIP STEAK,
SHERRY PEPPERCORN SAUCE

RI1SOTTO | ARBORIO RICE, SEASONAL VEGETABLES
ENTREES WILL BE ACCOMPANIED BY CHEF’S SELECTION OF SEASONAL VEGETABLES AND STARCH

DESSERT | SeasonaL CREME BROLEE

THYME VINAIGRETTE



