 WBG —

Fine Catering and Event Design

AUTUMN STATIONS AT THE KINNEY BUNGALOW

Cocktail Hour On The Lawn

Stationary Hors d’oeuvres
WBG Signature Landscape Offering Fresh and Aged Cheeses, Vegetables, Fruit, Olives, Dips,
Cornichons, Antipasti, Crackers and Toasts, Flowers and Greenery

Passed Hors d’oeuvres
Clams Casino
Crostini with Caramelized Apples and Brie
Wild Mushroom Puffs

Seated Salad
Field Green Salad with Dried Cranberries, Toasted Pecans, Cheévre and Honey Thyme Vinaigrette
Baskets of Assorted Breads and Rolls with Butter

Autumn In New England Station
Butternut Bisque
Mushroom Tortelloni with Sage Cream Sauce
Chicken Roulades with a Cranberry Stuffing
Herbed Risotto

Carving Station
Beef Tenderloin with Cracked Peppercorn Sauce
Grilled Atlantic Salmon with a Maple Soy Glaze
Yukon Gold Mashed Potatoes
Roasted Root Vegetables

Ice Cream Parlor Station Featuring Vanilla Ice Cream, Hot Fudge, Caramel, Fresh Strawberries, Cherries,
Sprinkles, Whipped Cream and Assorted Candy Pieces
Coffee and Tea

Cost: 864.95/pp includes staff and all gratuities. Does not include 8% RI Tax.



