
Gold
Dinner


$ 7 9 . 0 0  P E R  P E R S O N  P L U S  B E V E R A G E  C O N S U M P T I O N ,
T A X ,  G R A T U I T Y  &  A D M I N I S T R A T I V E  F E E

2 0 9 5  D E L A W A R E  A V E       B U F F A L O ,  N Y       7 1 6 . 8 7 7 . 9 6 6 2       W W W . O L I V E R S C U I S I N E . C O M

HORS D'  OEUVRES: (passed butler-style during cocktail  hour)
Chef 's  se lec t ion  o f  th ree  hors  d '  oeuvres  to  inc lude  one meat ,  one  sea food & one vegetar ian  op t ion

FIRST COURSE: (choice of  one):
Seasona l  Soup
Caesar  Sa lad  chopped romaine  hear ts ,  parmesan regg iano ,  wh i te  anchovy ,  t rad i t iona l  d ress ing  &  po ta to
crou tons)
House breads ( inc luded)

ENTREE CHOICE:
Pr ime F i le t  M ignon but te rmi lk  wh ipped po ta toes ,  seasona l  vegetab les ,  demi -g lace
Chicken Mi lanese mar ina ted  tomato ,  red  on ion ,  baby  a rugu la ,  parmesan regg iano  & ba lsamic  reduc t ion
Faroe  Is land  Sa lmon corn  puree ,  w i ld  r i ce ,  succo tash ,  p ick led  f resno ch i l i ,  ce le ry  lea f  sa lad
Vegetab le  S t rozzapre t i  peas ,  roas ted  mushrooms,  manchego c ream,  toas ted  b read c rumb

DESSERT CHOICE:
Choice  o f  two  f rom our  pas t ry  che f ' s  da i l y  se lec t ion

An admin is t ra t i ve  fee  o f  4% and an  18% gra tu i t y  w i l l  be  added to  your  f ina l  b i l l .
8 .75% NYS sa les  tax  w i l l  be  added to  your  f ina l  b i l l .
We requ i re  a  f ina l  headcount  a t  leas t  one  week  pr io r  to  your  event .  Th is  i s  the  number  o f  gues ts  we w i l l  p repare  fo r ,  there fo re ,
the  number  we w i l l  charge  fo r .
Tab le  a r rangements  w i l l  be  f ina l i zed  when your  f ina l  count  i s  submi t ted .

T H E  F I N E  P R I N T :

BEVERAGES:
Al l  beverages  charged on  consumpt ion
Cof fee  &  tea  serv ice  dur ing  sesser t

T h i s  m e n u  i s  s u b j e c t  t o  c h a n g e  s e a s o n a l l y .


