
 
 
Graduation Party on the Lake 
August, 2007 
125 Guests 

 
Passed Hors D’oeuvres 

 
Mini Cheeseburger “Sliders” 

Old Bay Mini Crab Cakes with Dijon remoulade 
Smoked Trout on Potato Pancakes, apples, horseradish & dill 

Mac & Cheese Bites 
 

Stationary Hors D’oeuvres 
 

Tuscan Table ~ imported cheese, seasonal marinated vegetable 
salads, olives and accompaniments 

 
White Beans with roasted garlic and fresh sage, served with 

fresh vegetable crudités & crostini 
 
 

Buffet 
 

Grilled Flank Steak, caramelized onions ,hoisin—honey glaze 
 

Grilled Chicken Paillard, lemon,  EVO oil & fresh herbs 
 

Herb Crusted Salmon Filet with Dijon mustard & fresh chives 
 

Roasted Vegetable Cannelloni with red pepper &  
basil concassè 

 
Field Greens Salad with pecans, cranberries and  

maple vinaigrette 
 

Seasonal Grilled Vegetables 
 

Sautéed Green Beans with silvered almonds 
 

Couscous Vegetable Salad ~ Mediterranean pasta grains & 
vegetables tossed with apricots & cumin & lime vinaigrette 

 
Assorted Foccacia 
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