T he Circuit C enter's
Light RcccPtions and Afternoon Preaks

(Gourmet Chccsc Displag
Imported and Domestic Cheeses, served with

Assorted Crackers and Mustard Dip
$6.25 per person

Whole Wheel of Brie

Topped with Dried Fruits & Nuts,
served with Baguette Slices
$2.95 per person

Fresh Fruit Displag
Seasonal sliced fresh Fruit,
served with Chantilly Cream for dipping
$4.25 per person

Smoked Salmon Displag
Presented with Capers, Lemon Wedges, Chopped
Egg, Pink Peppercorn Sauce
and Black Bread Triangles
$9.75 per person

Domestic C]‘ICCSC Displag
Assorted Cubed Domestic Cheeses, served with

Assorted Crackers and Mustard Dip
$3.50 per person

Crab, Artichoke & Jalapcno DiP

Served hot with Baguette Slices
$3.75 per person

(Garden Crudite Displag
Fresh seasonal Vegetables, served with choice of

Roquefort, Dill or Ranch Dip
$3.25 per person

Tomato Salsa & Frcsh Guacamolc

Served with Fresh Tortilla Crisps
$3.75 per person

Qur House-Made Chickpca
and Roasted (Gardic [F{ummus

Served with toasted Pita Wedges
$2.75 per person

Antipasto Displag
ItalianCured Meats & Cheeses,
Roasted Red Peppers, Grilled Marinated
Vegetables and Olives,
served with Focaccia Sticks
$8.75 per person

So{:t Frctzcls

Served with choice of
Country or Honey Mustard
$1.75 per person

Assorted Miniature Sandwichcs

(two per guest)
Sliced Roast Beef
with Roasted Red Pepper Sauce,
Smoked Turkey
with Cranberry Mayonnaise,
Brie with SunDried Tomatoes & Fresh Basil
$8.75 per person

25 person minimum.



