


The First Course

Displays
BAKED BRIE WITH FRUIT OR PECAN TOPPING GF
BRUSCHETTA WITH TOASTED BAGUETTES v
Burraro CuickeN Dip wiTH TortiLLA CHIPS cr
Cajun Sarimp Dip cr
CHARCUTERIE DISPLAY *cr
CORN & Brack Bean Sarsa witH TorriLLa CHIPS v,ar
CRUDITE DISPLAY v,Gr
FresH SaLsA & GuacaAMOLE wiITH ToRTILLA CHIPS v, GF
Fruit & CHEESE DISPLAY v, cr
Hort CraB Dip ar

Hummus v.er
traditional, roasted beet, or spinach and feta

MaNGO Paraya Sarsa wiTH TorriLLa CHIPS v,cr
SPINACH ARTICHOKE DIP v, cr

WarM BLUE CHEESE & BacoN Dip r

Passed Appetizers
Begr & Potato EMPANADAS
Bison MEeaTBALLS wiTH BourBoN BBQ Sauck
CAPRESE SKEWERS V. GF
CRANBERRY PECAN & BRIE CANAPE v

Dirr CHIicKEN SALAD CANAPE

IFGE if no crackers / bagueite




The First Course

Passed Appetizers
EnGLIsH CucUMBER CANAPE WITH CREAM CHEESE & DILL v
EncGLisH CucuMmBER wiTH HERB CHEESE v
Honey Garric CHICKEN BiTEs
House MADE RICOTTA CROSTINI WITH ASSORTED TOPPINGS v
JararEno Duck POPPERS cr
MEATBALLS WITH CHOICE OF SAUCE
Mint BLT’s
Min1 Ham Biscurrs

Mint Tacos cr
beef, chicken, or bbq

OPEN-FACED TomaTO CANAPE v
PEAR, BrRiE & HONEY CANAPE v
PimiENTO CHEESE CANAPE v
SALMON CROSTINI WITH CREAM CHEESE AND SPROUTS
SAUSAGE BALLs
SHRiMP COCKTAIL SHOTS Gr

SLIDERS
bbq pork, burger, buffalo or regular chicken, beef or pork tenderloin

SpinacH & TomaTo QUICHE BrTES v

STUFFED MUSHROOM CAPS
sausage stuffing or crab stuffing

SweeT CHiLl LiME CHICKEN BITES

Tomato & Goar CHEESE CANAPE v




Entrees

Beef

ALL-AMERICAN MEATLOAF cr
CHIMICHURRI STEAK Gr
FraT IRON STEAK cr
GRILLED BEEF TENDERLOIN cr
PriME RiB cr
RoasTt BEEF cr
RoasTED SirLOIN CAP cr
SHEPHERD'’S PIE
SMOKED BRISKET ck

SwWEDISH MEATBALLS

Pork

GRILLED PORK TENDERLOIN cr
Honey Grazep Bakep Ham cr
Pork LoIiN ROAST cr
PULLED PORK BARBEQUE cr

SMOKED Pork BUTT ar

Seafood

BLACKENED RED SNAPPER cr
BoursoN GLAZED SALMON
HoNEy GARLIC SALMON
SEA Bass witH BEURRE Branc
SEARED SALMON WITH DILL Gr
SEARED SHRIMP cr

SHRIMP & GRITS cr




Entrees

Poultry
BruscHETTA CHICKEN Gr
CHICKEN & SAUSAGE JAMBALAYA cr
CHiCKEN CACCIATORE cr
CHICKEN LEG (QQUARTERS cr
CHICKEN PARMESAN
CHICKEN P1ccata
CHickeN Pot PiE
DousLe BATTERED CHICKEN TENDERS
HEerB CHICKEN BREAST cr
Honey GarLic CHICKEN
HonNey MusTARD CHICKEN ck
LemoN PepPER CHICKEN ck
RoasTED TURKEY BREAST ar
SOUTHWESTERN CHICKEN Gr
SwegT CHILI LiME CHICKEN

TuscaN CHICKEN cr

Pasta
BAKED Z1T1
CHICKEN & BrRoccoLl ALFREDO
CHICKEN PAsTA PRIMAVERA
MusurooM RavioLrr witH SWEET PEPPER CREAM SAUCE v

PEesTo PAsTA v




Fun Stations

Bakep PotaTo Bar
BREAKFAST BAR
Pasta BAr
SMASHED PotaTo BAR
Taco Bar
WEDGE SALAD BAR

Salads

BEAUTIFUL GREEN SALAD v, Gk
BLACK-EYED PEA SALAD v.cr
BroccoLr SALAD cr
CAESAR SALAD
CLaSsIC ITALIAN SALAD v
CrassiC PasTA SALAD v
DiLL PoTaTO SALAD v.Gr
ITALIAN PASTA SALAD v
ORrzo PasTA SALAD v
Pink COLE SLAW v, Gr
QUuUINOA SALAD v.cr
SEASONAL SALADS WITH FrRUIT & NUTS v,6r
SHRIMP SALAD cr
TraDITIONAL COLE SLAW v, GF
WATERMELON, CUCUMBER, STRAWBERRY SALAD v, Gr
WEDGE SALAD

Soups
BEEF Fajrta cr
Broccorr CHEESE cr
CHICKEN & WiLD RICE cr
CuickeN NoODLE
CHICKEN TORTILLA cr
CHILI cr
Creamy TOMATO ar
LoADED PoTATO GE
VEGETABLE BEEF cr




Side Dishes

BAKED BEANS v.cr
BAKED POTATOES v, cr
Broccorr CASSEROLE v, Gk
CREAMED CORN v
CREAMY MACARONI & CHEESE v, G
FRIED GREEN TOMATOES v
GREEN BEAN CASSEROLE v
HaricoTt VERT wiTH LEMON BUTTER v.cr
Honey GLAZED CARROTS v, Gk
MEx1cAN STREET CORN v, Gr
MEXICAN ZUCCHINI v, Gr
Orzo wiTH LEMON AND BasIL v
RATATOUILLE v, cr
ROASTED ASPARAGUS v, cr

RoAsTED BRUSSEL SPROUTS WITH BACON G

RoasTED CARROTS, BROCCOLI & CAULIFLOWER V. GF

RoasTeED GARLIC PARMESAN MUSHROOMS v
RoASTED OR BAKED SWEET POTATOES v, Gr
RoasTED RED POTATOES v, Gr
SCALLOPED POTATOES v, cr
SMASHED POTATOES v, cr
SOUTHERN GREEN BEANS v, ck
SOUTHWESTERN RICE cr
SQuasH BAkE v

STUFFED TOMATOES
creamed spinach, sausage stuffed, or panko stuffed

SwEeET PoTaTO CASSEROLE Vv
Twice BAKED POTATOES v, cr
VEGETABLE FRIED RICE v cr

WiLp Rice BLEND cr

%




Desserts
BanaNA PUDDING v
BourBoN CHOCOLATE PECAN PIE v
BreAD PubpDING WITH BOURBON WHISKEY SAUCE v
BrROWNIES v

CHEss PIE v
chocolate, lemon

CHOCOLATE BROWNIE CAKE v
CHOoCOLATE PECAN BROWNIES v
Coconut PiE v

COOKIES v
chocolate chip, peanut butter, sugar, oatmeal raisin

CREME ANGLAISE WITH FRESH BERRIES v, GF
CREME BRULEE v
FrencH Siik PiE v

Frurt COBBLER v
mixed berry, peach, apple

Key LiME PiE v
ORreo PIE v
PeanuT BuTTER PIE v
PecanN PIE v
Pink CHAMPAGNE CUPCAKES v

Pounp CAKE v
vanilla, lemon, strawberry, caramel

RumMCraTta CUPCAKES v

TRES LECHES CAKES v

)) Szeor

CATERING 2 PLANNING 2 DESIGN




