CROSTINI

MINI CUPS
OF YUM

AVOCADO TOAST BITES W/
PICO DE GALLO

WHITE TRUFFLE BRUSCHETTA
EGGPLANT PARMESAN
OLIVE & GOAT CHEESE
CHIPOTLE PULLED CHICKEN
PORK BELLY, FIG &RICOTTA
SMOKED PORK, ROASTED
PEACH BBQ COMPOTE
CABERNET BEEF SHORT RIB
CHIMICHURRI STEAK

SKEWER

YUM ON A STICK

WATERMELON, BASIL & FETA
CRUSTED SPICED HONEY
BRUSSEL SPROUTS
ASPARAGUS PHYLLO & GRUYERE
FRUIT SALAD SKEWER

MEXICAN STREET CORN
CHICKEN QUESADILLA CONE
GRILLED SATAY

chicken , pork , beef or vegan
MEATBALL POPS

ROMA TOMATO, BBQ, THAI OR MICHI
BACON WRAPPED SCALLOPS

HONEY HOT SMOKED SHRIMP

CROQUETTES

FRIED GOODNESS

BAKED POTATO

LOADED BAKED POTATO
(BACON)

ARANCINI

TRUFFLED PESTO, PARMESAN
RISOTTO

4 CHEESE,WILD MUSHROOM, SAUSAGE
e MOFONGO

e AREPA

4 CHEESE , ADOBO CHICKEN, SHRIMP
e MAC N CHEESE

e CRAB CAKES




HOOTERS

MINI CUPS
MINI SPOONS
BIG FLAVOR

SOUP SHOOOTERS

FRENCH ONION, TOMATO & GRILLED CHEESE, LOBSTER
BISQUE, BAKED POTATO & PORK BELLY OR SWEET POTATO
BISQUE

FRUIT CUPS

SHRIMP & GRITS

CHARCUTERIE CUPS

SHRIMP COCKTAIL

LOADED FRENCH FRIES

ITALIAN BRAISED PORK & POLENTA
SOFRITO PULLED CHICKEN
CILANTRO CHIPOTLE CREMA

HANDHELDS

DELICIOUS BITES

e GYOZA (DUMPLINGS)
VEGETARIAN, PORK OR CHICKEN

e EGGROLLS
VEGETABLE, SHRIMP, CHICKEN OR PHILLY STEAK

e CHEESEBURGER SLIDERS
e BACON CHEESEBURGER SLIDERS

¢ CHICKEN SLIDER
BUFFALO, BACON SWISS, CADO, DIJON OR BBQ

e CRAB CAKE SLIDER

e BBQ PULLED PORK SLIDERS
e VEGAN

e BLT

DISPLAYS

BUFFET STYLE
ELEGANT CULINARY DISPLAYS

e CHARCUTERIE BOARD

e CRUDITEE

e SATAY GRILL

¢ CHEF WORKED ACTION STATION
(BAR)

TACO, SLIDERS, MAC N CHEESE

MASHED POTATO, PASTA , SALAD




SALADS BAKERY

DINNER ROLLS
GARLIC BREAD
HONEY ROLLS
SPICED OIL BREAD
WHEAT ROLLS
CAULIFLOWER PITA

e GARDEN SALAD

e GREEK SUMMER SALAD

e TRUFFLE BERRY SALAD

e SUMMER CAESAR SALAD

e GOAT CHEESE & PEAR SALAD
e CUCUMBER ARUGULA SALAD
e FRUIT SALAD

DIPS

GARLIC BUTTER
PARMESAN BUTTER
ROSEMARY BUTTER
HONEY BUTTER
PEPPER FLAKE OIL
TRUFFLE OIL
BALSAMIC OIL
OLIVE OIL

HUMMUS

PASTA e PASTA MARINARA

e BUTTERED PARMESAN PENNE




CABERNET SHORT RIBS **

GARLIC HERB LONDON BROIL*

AU JUS BRAISED BEEF
TERIYAKI BEEF

PULLED BIRRIA BEEF

CHEF CARVED ROAST BEEF *

TRUFFLED PESTO CHICKEN

7 HERB HONEY CHICKEN BREAST
CHICKEN CHASSEUR

MADEIRA CHICKEN

CHICKEN CACCIATORE
CHICKEN FRANCAISE

CHICKEN PARMESAN

LEMON PEPPER TRUFFLE
POACHED SALMON *
HONEY SPICED ROASTED
SALMON *

LEMON HERB CRUSTED
BAKED COD*

CREOLE BUTTER POACHED
SHRIMP

SMOKED LOBSTER TAIL **
CITRUS BUTTER SCALLOPS *

7 HERB BUTTER SEARED
PORK CHOP

BOURBON BACON,
CARAMELIZED ONION & BLU
CHEESE STUFFED PORK
LOIN *

MONGOLIAN PORK CHOPS
MEDITERRANEAN STUFFED
PORK LOIN




POTATO PASTA

RICE

e CARBONARA LINGUINI e RISOTTO e 4 HERBROASTED
e 4 HERB MASHED POTATO e PASTA ALA VODKA 5 CHEESE, WILD MUSHROOM, BROCCOLI PORK VEGETABLE MEDLEY
BELLY, ITALIAN SAUSAGE OR WHITE TRUFFLE
e LOADED MASHED POTATO e BAKED ZIT P e LEMON PEPPER GRILLED
% [ J
e 8HOURPOTATO e LEMONCELLO PASTA SOFRITO RICE VEGETABLE MEDLEY
[ ]
* ROASTED GARLIC HERB e CREAMY CAPRESE PASTA * AU JUS PORTOBELLO
OTATO e SAFFRON RICE
e WILD MUSHROOM CREAM PASTA SICE PILAF MUSHROOM
[ ]
* ADOBO DE PAPA e LOBSTER & CRAB MAC N CHEESE* * SUMMER GRILLED OLIVE
e CREME FRAICHE * JASMINERICE
e MAC AND 7 CHEESE OIL VEGETABLE MEDLEY
*
BAKED POTATO e GNOCCHI * e SMOKED CAULIFLOWER
MARINARA,ARABIATTA, GREEK OR ITALIAN SAUSAGE e EGGPLANT PARMESAN




VEGAN PASTA

RICE

e RATATOUILLE e CARBONARA LINGUINI e RISOTTO e 4 HERB ROASTED
e GRILLED TRUFFLE INFUSED e PASTA ALLA VODKA 5 CHEESE, WILD MUSHROOM, BROCCOLI PORK VEGETABLE MEDLEY
BELLY, ITALIAN SAUSAGE OR WHITE TRUFFLE
PORTOBELLO W/PESTO e BAKED ZITI e | EMON PEPPER GRILLED
e 4 HERB WILD RICE
e COUNTRY STUFFING STUFFED e EMONCELLO PASTA VEGETABLE MEDLEY
e SOFRITO RICE
MUSHROOM e CREAMY CAPRESE PASTA e AU JUS PORTOBELLO
e SAFFRON RICE
e \VEGETABLE STIR FRY e WILD MUSHROOM CREAM PASTA RICE PILAF MUSHROOM
[ ]
e MICHI CRUSTED TOFU e |OBSTER & CRAB MAC N CHEESE* e SUMMER GRILLED OLIVE
e JASMINE RICE
e TSOS SWEET POTATO e MAC AND 7 CHEESE OIL VEGETABLE MEDLEY
e GNOCCHI * e SMOKED CAULIFLOWER
MARINARA,ARABIATTA, GREEK OR ITALIAN SAUSAGE ° ASIAN KALE AND ROOT
VEGETABLE MEDLEY




CREOLE BRUNCH

=]=]@]

LATIN

e SEAFOOD BOIL e PEACH BBQ CHICKEN SLIDERS * Chef Worked TACO BAR o WAFFLE BAR
e CHICKEN ETOUFFEE e CHEDDAR STUFFED CORN e SHRIMP OAXACA AREPA BERRY MEDLEY,FRIED CHICKEN
. DIRTY RICE FRITTERS ° AVOCADO TOAST BITES CHOCOLATE CHIP,BANANAS FOSTER
e SHRIMP N GRITS
e GRILLED VEGETABLE MEDLEY e SUGAR HOOCH WATERMELON * VERDE CHICKEN . PORKBELLY CORNED
e BOUDIN AREPAS e SMOKED MICHI CHICKEN THIGHS * SOFRITO PERNIL SEeF O VE’GETABLE
e BUTTERED ROLLS e BBQ PULLED PORK * CHIMICHURRI STEAK
HASH
e CUCUMBER SALAD e BAKED MAC N CHEESE * TOSTADA SALAD s HICKORY BACON &
e BROWN SUGAR TOSSED e SWEET ROASTED CORN * STREET CORNRIBS SAUSAGE
e SPANISH RICE
FRUIT SALAD ¢ MIXED GREEN SALAD ,
e BECHAMEL SCRAMBLE
e CORNBREAD e BLACK BEANS
e PLANTAINS EGGS
. ADOBO LIME e HOME FRIES
VEGETABLE MEDLEY * FRUIT SALAD
e CEREAL BAR




el

——

GARNET

3 APPETIZERS

1 AMUSE BOUCHE
1 PROTEIN

2 SIDES

$65pp

RUBY

5 APPETIZERS

2 AMUSE BOUCHE
2 PROTEIN

2 SIDES

2 DESSERTS

$75pp

e 1 CHEF WORKED STATION +10PP e 1 CHEF WORKED STATION +10PP

DIAMOND

e 1 CHEF WORKED STATION
* 5 APPETIZERS

e 3 AMUSE BOUCHE

e 2PROTEINS

e 3 SIDES

e 2 DESSERTS

$85pp

$]6ph 1-50 PPL 2 SERVERS $2_8ph 1-50 PPL 1 CHEF

e MINIMUM 4 HOURS 50-100 PPL 4 SERVERS e MINIMUM 4 HOURS 50-100 PPL 1 CHEF

per server

100-200 PPL 6 SERVERS  Perchef 100-200 PPL 2 CHEFS
200-300 PPL 8 SERVERS 200-300 PPL 3 CHEFS

* MENU ITEMS ARE MARKET PRICED AND MAY
HAVE ADDITIONAL CHARGES

* PRICING DOESN’T INCLUDE GRATUITY
GRATUITY ESTIMATE WILL BE IN INVOICE



SILVER

® PICK 2 ENTREES

® 3 APPETIZERS & 2 AMUSE BOUCHE
® WHITE TRUFFLE CHICKEN BREAST, WILD RICH,
VEGETABLE MEDLEY, PESTO SAUCE
e 7HERBBUTTER SEARED PORK CHOP,
ROASTED POTATO, VEGETABLE MEDLEY &
DIJON DONTE CREME
¢ 4 HERB POACHED SHRIMP,
WILD RICE, VEGETABLE MEDLEY, LEMON
PEPPER CREME

$60pp

e 1 CHEF WORKED STATION +10PP

GOLD

® PICK3 ENTREES

* 4 APPETIZERS & 3 AMUSE BOUCHE

e AU JUS BRAISED BEEF , MASHED POTATO,
SUMMER GRILLED VEGETABLE MEDLEY &
FRENCH ONION GRAVY

e MADEIRA CHICKEN, MASHED POTATO

SUMMER GRILLED VEGETABLE MEDLEY

MADEIRA WINE SAUCE

e TRUFFLED PESTO SALMON OVER

| EMONCELLO LINGUINI, BROCCOLI CROWN

CHAMPAGNE INFUSED CREME

e 2 DESSERTS

$70pp

e 1 CHEF WORKED STATION +10PP

PLATINUM

e PICK3 ENTREES

5 APPETIZERS, 1 CHEF WORKED STATION
& 3 AMUSE BOUCHE

CABERNET BEEF SHORT RIB, 8 HOUR
POTATO, OLIVE OIL VEGETABLE MEDLEY
GARLIC CABERNET AU JUS

CHICKEN CHASSEUR OVER WILD
MUSHROOM RISOTTO AND BROCCOLI
CROWN

MEDITERRANEAN STUFFED PORK LOIN, 8
HOUR POTATO, GREEK VEGETABLE MEDLEY
GOAT &DILL CREME

LOBSTER & SHRIMP, LINGUINI CARBONARA,
LEMON ZESTED VEGETABLE MEDLEY &
PORK BELLY FAT INFUSED PARMESAN
CREME

2 DESSERTS

$80pp

1 CHEF WORKED STATION +10PP

$]6ph 1-50 PPL 2 SERVERS $2_8ph 1-50 PPL 1 CHEF

. MINMUM4HOURs  50-100 PPL 6 SERVERS

hef

per server 100-200 PPL 8 SERVERS "
200-300 PPL 10 SERVERS

e MINIMUM 4 HOURS 50-100 PPL 3 CHEF
100-200 PPL 3CHEFS
200-300 PPL 5 CHEFS

OPTIONS AVAILABLE

e VEGAN / VEGETARIAN / GF

e MENU ITEM ARE MARKET PRICED AND MAY
HAVE ADDITIONAL CHARGES

e PRICING DOESN’T INCLUDE GRATUITY
GRATUITY ESTIMATE WILL BE IN INVOICE



BUFFET

e CHOOSE 2 OPTIOS

e CHICKEN FINGERS
e FRENCH FRIES

e MINIPIZZA

* BURGER SLIDERS
e MAC N CHEESE

e HOT DOGS

$18pp

PLATED

e CHOOSE 1 OPTION

e CHICKEN FINGERS & FRENCH FRIES
* MINIPIZZA & ORANGES

* BURGER SLIDERS & FRENCH FRIES
e MAC N CHEESE &HOT DOG SLICES

$15pp

e MENU ITEM ARE MARKET PRICED AND MAY
HAVE ADDITIONAL CHARGES

e PRICING DOESN’T INCLUDE GRATUITY
GRATUITY ESTIMATE WILL BE IN INVOICE



