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FROM THE CARVERY
All carveries include fresh baked rolls and appropriate 
condiments. Chef attendants are provided at 150.00 per chef

Smoked Brisket of Beef
Gourmet mustard, horseradish and aïoli  375.00  Serves 75

Garlic Studded Tenderloin of Beef
Red onion marmalade, tomato basil aïoli  
and Creole mustard  550.00  Serves 75

Honey Mustard Baked Ham
Savory apple chutney and mayonnaise with pineapple 
and hot pepper salsa  475.00  Serves 75

Roast Citrus Cilantro Turkey Breast
Chimichurri, pineapple pepper salsa  
and citrus aïoli  450.00  Serves 75

Jerk Seasoned Pork Loin 
Smothered onions, roasted garlic,  
and tropical fruit salsa  375.00  Serves 75

Peppered New York Strip Loin
Creamed horseradish, caramelized shallots  
and lemon tarragon aïoli  575.00  Serves 75

All carveries serve a minimum of 75 people unless otherwise noted

ACTION STATIONS
Chef attendants are available at 150.00 per Chef Banquet Station. 
Attendants are provided at 150.00 per Attendant

Pasta, Pasta, Pasta
Tri-colored tortellini, bowtie pasta, meatballs,  
sausages, marinara and creamy garlic sauce  
with garlic focaccia bread  13.50

Fiesta chicken fajitas
Sautéed peppers and onions, Monterey Jack cheese, lettuce, 
guacamole, salsa, sour cream, and warm flour tortillas  13.50

Fiesta steak Fajitas 
Sautéed peppers and onions, Monterey Jack cheese, lettuce, 
guacamole, salsa, sour cream, and warm flour tortillas  14.50

Mercado De Cocina 
Vegetarian refried beans, Cheddar cheese, lettuce,  
diced tomatoes, onions, sour cream, salsa and  
warm flour tortillas  12.95

A Taste of the Orient
Vegetable stir-fry with choice of beef, chicken, or pork and 
your choice of rice or whole-wheat garlic noodles  13.25
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ASIAN NOODLE BAR
Select a variety of ingredients to create  
your own Asian-style noodles

Hot Chicken Broth with Choice of Pork 	
or Bay Shrimp

Lo Mein noodles and Asian vegetables with 	
chili garlic and Asian sauce

14.00 per person 

Hors d’ oeuvres

Fresh Bruschetta Station
Grilled rosemary chicken, garlic shrimp, roma tomatoes, 
mozzarella with garlic bread, focaccia breads, olive oil  
and pesto  13.50

Moo Shu Wok Station
Chef attended wok station with chicken or pork,  
thin pancakes, garlic noodles, scallions, and hoisin sauce  15.50

Gourmet Mashed Potato Martini Bar
Martini glass with sautéed mushrooms, garlic,  
Vermont Cheddar cheese, and broccoli florets  10.00

Classic Shrimp “Shooters”
Horseradish cocktail sauce  8.50

Baby Twice Baked Potatoes
Parmesan, sour cream, chives and truffle oil  4.50

Smoked Salmon and Caviar “Cones”
Miniature savory cone with chive crème fraîche  6.50

Figs in a Blanket
Wrapped in pancetta with balsamic glaze 
5.25 per piece

dungeness Crab Stuffed Baby 	
Portobello Mushrooms  6.75
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THEMED HORS D’ OEUVRES
SPORTS PUB

Buffalo hot wings 
Teriyaki wings 
Barbecue wings  24.00

Spinach and Artichoke Dip
Crusty baguettes  

Nacho Bar 
Spicy chili, Cheddar cheese sauce, sour cream  
and jalapeño peppers

Mini Cheeseburgers
Cheddar cheese with our own secret sauce 

Bratwurst 
Sauerkraut and gourmet mustards

24.00 per person

MEXICAN

Nacho Bar 
Spicy chili, Cheddar cheese sauce, sour cream  
and jalapeño peppers

Chicken Quesadilla 
Pico de gallo and tomatillo salsa

Southwestern Egg Rolls
Black bean, corn and chicken with salsa fresca  
and sour cream

Refried beans and Spanish rice
18.00 per person

ASIAN

Pork Pot Stickers
Plum and chili soy sauce 

Vegetable Spring Rolls 
Hot mustard sauce and sweet and sour sauce

Teriyaki Chicken Skewer

Char Sui Ribs

Fried Rice
Scallions, peas and bean sprouts

18.50 per person

ISLANDS

Tostones 
Tropical fruit salsa

Mini Cuban Sandwiches
Roast pork, ham, Swiss cheese, pickle and mustard 

Yucca Fries
Ajo sauce

Caribbean Conch Fritters 
Citrus tartar sauce

Coconut Shrimp 
Coconut and tiger sauce

Jerked Chicken SatÉ 
Mango chutney

18.75 per person



receptions

R�

cold reception tables

artisan Cheese and Fruit Board
English Cheddar, Maytag bleu cheese, French mimolette, 
Humboldt fog, Camembert Claudel, with dried cherries, 
clover honey, apricots, lavosh, assorted crackers and  
gourmet flat bread  775.00

Spring Vegetable Crudités 
Seasonal vegetable with chili lime crema and  
ranch dipping sauce  550.00

Smoked Salmon trio
Dill cured, pastrami and traditional smoked salmon 
accompanied by chopped egg, capers, red onions,  
toast points, lavosh crackers and dill aïoli  625.00

Taste of the Mediterranean
Marinated artichokes, prosciutto ham, olives, feta cheese, 
roasted peppers, tomatoes, romaine, roasted peppers and 
hummus with focaccia and pita bread  750.00

Jumbo Shrimp
Cocktail and remoulade sauce  1350.00  3 pieces per guest

fruit tray  
Seasonal fresh fruit  500.00

Served for a minimum of 100 people
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HOT HORS D’ OEUVRES

Caprese Mini Quiche
Tomatoes, basil, mozzarella, and sun-dried tomato  3.75

Andouille Sausage En Croûte
Spicy sausage and pommery mustard in puff pastry  3.00

Chicken Samosas
Indian curry in a spring roll wrapper  5.00

Tandoori Chicken Satay
Raita sauce  3.25

Mini Pork Dumpling  3.50

Vegetable Pot stickers
Ginger soy dipping sauce  3.00

Lobster empanadas
Black beans, corn, onions, peppers and cheese  5.25

Red Hot Chile Poppers
Red jalapeño stuffed with cream cheese  3.50

Italian Sausage Mushroom Caps
Fennel spiced on baby portobello mushrooms  5.00

Mini Corn Dogs 
Ketchup and mustard  3.00

Bengal Shrimp
Sweet and sour curry glaze on a sugar cane skewer  3.75

Chili Lime Salmon Satay
Chili pepper and lime sauce  4.00

Basil Grilled Scallops
Grilled crostini with tomato confit  4.50

Hoisin Glazed Baby Lamb Chops
Cilantro ginger vinaigrette  3.50

Voodoo Shrimp
Spicy coconut fried shrimp  
with mango salsa  10.00  3 pieces per guest 
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COLD HORS D’ OEUVRES
Fontina Crescent

Kalamata olive, sun-dried tomato and  
garlic in puff pastry  4.25

Portobello Mushroom Skewer
Sweet peppers, pesto and balsamic vinegar  4.50

Thai Shrimp
Curry paste, pickled vegetables in rice paper  5.25

Bleu Cheese and Pear Filo Stars  4.25

Big Eye Tuna Poke
Chili wonton and chives  6.00

Fig and Goat Cheese Flatbread 
Focaccia and balsamic glaze  5.25

Basil Grilled Shrimp 
Focaccia crostini with tomato  4.50

Smoked Salmon Blini
Crème fraîche and caviar  5.25

Steak and Potatoes
Gorgonzola and red onion marmalade  4.25

Triple O Malossol Caviar 
Melba toast  7.75

Grilled Shrimp Bloody Mary
Lemon grass skewered in a shot glass  5.25




