MEETINGS &§ EVENTS

REGAL BUFFET

Mixed Baby Greens
Served with Maytag Bleu Cheese and Tart Cherry Vinaigrette Dressing

Vine-Ripened Tomato and Fresh Mozzarella Salad
Served with Extra Virgin Olive Oil and Basil

Herb Focaccia Bread and Rosemary Flat Bread
Served with Peppered Butter

Maine Lobster Bisque
With Roasted Corn and Cognac

Chef’s Selection of Roasted Baby Vegetables
Classic Risotto Milanese

Pan-Seared North Atlantic Salmon
Served with White Wine Butter Sauce

Balsamic Chicken
Served with wilted Spinach and Balsamic Drizzle

Sliced Beef Tenderloin
Served with Candied Onions and Bourbon Barbecue Sauce

Elegant Display of Miniature Pastries, Petit Fours, and Truffles
Served with Freshly Brewed Coffee, Decaffeinated Coffee, Herbal Teas

Universal Orlando® Resort Meetings and Events
888-266-2121
www.universalevents.com



