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china cocktail plates, stainless cocktail féthd, raqkins, votive candles, greenery and all servir
equipmentoTfurther make your event the one to remember, we can also assist with providing
entertainment and beyond.

Pages 45 For a delightfully elegant way to begin yoweseggest adding a selection of 2 to 4 different it
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SERVICE PERSONNEL INFORMATION
Our team is professionally trained to provide you and yweitin giesfstional service that includes:
e Event delivery, setup and cleanup
e Choose black bistro uniforms or tuxedos for the service team
e Traditional ChefOs attire for the culinary team
Please note:
* Chef Attended Station pricing is based on a miniguestHf3®u expect to host fewer than 25 gy
consult your Special Event Planner for customized pricing
e There is a minimum charge per service team member based on six hours which inciiessset
event time, and breakdown (includegt€heééd Action Stations, Butler Passed Culinary Team,
Bartending Teams)
* A charge per hour, per service team member, will be incurred for additional hours (over six)
» Gratuities are appreciated, but left to your digaretiGpecial Event Plannevevilbppy to assist wit
suggested staffing requirements and gratuity recommendations
* Location sales tax applicable

DELIVERY INFORMATION (not recommended for groups over 25 guests)

If you donOt requirsdulice for your event, we are happy tcbdstdeon your location and specific require
* Delivery for events Mofidayrsday is available between 1:00 p.m. and 4:00 p.m. for an averagy
* Delivery for events Frid8yinday is available between 10:00 a.m. and 2:00 p.m. for an@\&t&Qe
* Food heating instructions are provided and equipment pickup is scheduled for the day follow
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HAPPY HOUR HORS DOOEUVRE PACKAGE
FRESH VEGETABLE CRUDWiftBa creamy peppercorn ranch dip

IMPORTED & DOMESTIC CHEESE DI&rid¥r rpvolone, Swiss, havarti, bleu, Muenster and jalapeno jack cheeses, with crisp gt
crackerand garnished with fresh fruits

BLACK BEAN, CILANTRO, & TOMATO S¥itbSAolored tortilla chips
OUR SIGNATURE PARMESAN CRA#BtIDHeasoned baguettadsu
HOT ASIAGO STUFFED FRIED OwittHSarmesan aioli dip
SWEDISH MEATBAIMigh sautZed mushrooms

CHICKEN POTSTICKERS ginger soy sauce

HORS DOOEUVRE PACKAGE #1
FARMEROS BREAD B@f with creamy spinach dip with dewy fresh cruditZg&adrtishash

TAPENADE TR#0arse chopped toppings include: Roma tomatoes & mozzarella; roasted pepper & eggplant; and kalamata olive
grilled Tuscan rounds

ASSORTED DELI SANDWIGHESwith sliced honey glazed ham, roast beef or seo#&ad tifkred with grain mustard, mayonnaise, ¢
horseradish sauces

KEY WEST CONCH FRITTM&RSCajun rZmoulade
CHICKEN TENDER STRIR$Shoney mustard dipping sauce
PENNE CARCIOBR@ichokes and roasted red peppers in basil cream sauce

HORS DOOEU\HREKAGE #2

OAK GRILLED VEGETABLE DISBggMant, summer squash, zucchini, asparagus, purple onion, portabellas, bell peppers, artichc
and other seasonal vegetables rubbed with balsamic and olive oil, then grilled over an oak fire with aioli dip

IMPORTED & DOMESTIC CHEESE DI&Rdd¥r, provolone, Swiss, havarti, bleu, Muenster and jalapeno jack cheeses, with crisp
crackerand garnished with fresh fruits

HOT SPINACH & ARTICHOKEviEHRrcolor tortilla chips

BAKED STUFFED MUSHROCORS®#h chorizo sausage and pepper confit
SMOKED CHICKEN, CRANBERRY & CARAMELIZED ONION BRUSCHETTA
GOURMET MEATBAIih ®olynesian sweet On sour sauce

SHRIMP POTSTICKE®RIA ginger soy sauce

PENNE AGLIO E OEl@.0.0., whole roasted garlic clovehieslitomatoes and broccolini

B HORS DOOEUVRE PACKAGE #3
FARMEROS BREAD B with creamy spinach dip with dewy fresh cruditZs & artisan bread cubes

BRIE EN CROUTE WHEg#hished with fresh fillétd with (choose one):
Raspberry Chambord with gingjes
New Orleans stylgecan praline with gingersnaps
Housemade apricot & fig jam with gingersnaps
Mushroom & sdried tomato with crackers

OUR SIGNATURE PARMESAN CRA#BtIDHeasoned baguette rounds

MINI HAWAIIAN ROlfilled with smoked turkeyyglone, & cranberry orange chutney and smoked ham, Swiss, & peach relish
CHICKEN ANA CARfREMherbs, Parmesan, and Italian breadcrumb coated chicken bites with cherry tomatoes and a creamy tome
PORK POTSTICKERi#h ginger soy dipping sauce

MINIATURE BEEF WELLINGI@Mbastry filled with beef tenderloin and wild mushrooms, with bZarnaise sauce

FARFALLE GlABowtie pasta with mushrooms, artichokes, spring peas and grape tonteesdrctheer sauce

(Continued)
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HORS DOOEUVRE P&E#

FIRE ROASTED VEGETABISPLA¥ggplant, summer squash, zucchini, asparagus, purple onion, Portabellas, bell peppers, artict
and other seasonal vegetables rubbed with balsamic and olive oil, then grilled over an oak fire with aioli dip

MEDTERRANEAN SAMPLiRYmMus, tabouleh, Greek olives, baba ghanouj, and tzatitikicsepcpita chips and flatbread crackers
OUR SIGNATURE PARMESAN CRA#tIDHeasoned baguette rounds

MEDIUM CHILLED SHRiKk8ented in oversized clamsimeit®, wh lemon wedges, traditional cocktail and rZmoulade sauces
CHICKEN BREAST BROCHETE8shroom Marsala sauce

THAI BEEBAT fserved with peanut sauce

MINI TWICE BAKED POTATWIESbacon, chives, crowvitdtreme fra’chendcheese

HORS DOOEUVRE PAEKSEG

OAK GRILLED VEGETABLE DISkggpant, summer squash, zucchini, asparagus, purple onion, Portabellas, bell peppers, artichc
and other seasonal vegetables rubbed with balsamic and olive oil, then grilled over an oak fire with aioli dip

BRIE Bl CROUTE WHEgArnished with fresh filled with (choose one):
Raspberry Chambord with gingersnaps
New Orleans stylgecan praline with gingersnaps
Housemade apricot & fig jam with gingersnaps
Mushroom & sdried tomato with crackers

COLD SMOKEDMSH DIRvith flatbread crackers

WARM ONION SOUFHIith garlic pita points

CHICKEN ANA CARfREMherbs, Parmesan, and Italian breadcrumb coated chicken bites with cherry tomatoes and a creamy tome
MINIATURE CHICKEN WELLIN®@akay puffasty stuffed with grilled chicken, Boursin cheese and cognac sauce

HERB CRUSTED TENDERLOIN PLAIiIdétRand offered withmbled Gorgonzola, horseradish cream, grain mustard, and silver doll:
ASIAGO RAVIOLI CARBONARAmMushrooms and prosaiust@reamy Alfredo sauce

HORS DOOEUVRE PACKAGE #6
MEDITERRANEAN SAMPhERmMus, tabouleh, Greek olives, baba ghanouj, and tzatitikicsepcpita chips and flatbread crackers

LOLLY POP TR{at cheese & mascarpone witrightomatoes coaitegistachios; Saga blue & grape covered inpoatwirie
cheddar rolled in toasted almonds

PEPPER BERRY CRUSTED LAMB GHtBR8mson reduction

PANSEARED CHICKEN & ARTICHOKE BROCHiEadiz®donnay cream sauce

MINIATURE BEEF WELLINGIGMasy filled with beef tenderloin and wild mushrooms, with bZarnaise sauce
GRILLED ORANGE CARRIBEAN JERK SHRIMP SKiEWBBRS dipping sauce

MINI MARYLAND CRAB CAKE TOWERSared and served with Cajun rZmoulade

GEMELLI PAGLIAFIBI®ing peas, mushrepasparagus spears, and cherry tomatoes tossed in a chardonnay cream sauce offered
shredded Asiago cheese
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BUTLER PASSED OMIMTESO
SEARED SHRIMP ON CORN CwKlE8vocado, smoky tomato salsa, drizzled cilantro oil, finishegteweitts micro
OSRUNKEN MELOBlnpressed melon shapes served wittarstaw
FRESH MOZZARELLA TOWHRplum tomatoes, basil chiffonade, e.v.0.0., aged balsamic, fresh cracked pepper and sea salt
OFRUITS OF THE FORR&ERT ushroom confit in a crepe servedffiéapfised beluga lentils with grain mustard vinaigrette
OPIGS IN A BLANKEAISIfy wrapped Parma ham in phyllo served atop fennel puree with raspberry balsamic vinaigrette
OSOUP & SANDWI@tithhavarti & apple wood smoked bacon panini sereethtdihsil tsoup shooter
SHRIMP & RISOTTO FILLED PIQUILLO PERBERY vinaigre#tith grilled asparagus salad, Spanish olives, and shaved manchega
CRAB RISOTTO STUFFED ARTICWi@KEharred tomato vinaigrette
PAN SEARED SEA SCALLG#®asabi madimished with wilted scallions, peanuts asdyngisaze
OLOBSTER & SCALLOP PANB@r and scallop stacked medallions finished with citrus lobster salad

BUTLER PASSED HORS DOOEUMERES
BAKED STUFFED MUSHROOM wiitiP€horizo sausage and pejmdit
MINI ROPA VIEJA EMPANA@ffeged with tomatillo dipping sauce
THAI BEEF SABErved with peanut sauce
TEQUILAIME PULLED POBKcrisp fried plantains topped with topped with a mango chipotle salsa
MINIATURE BEEF WELLINGT@Mbastry filledth beef tenderloin and wild mushroornZawitlise sauce
MINI GRILLED BEEF KAB®@RIS peppers and onions
MINI CHEESEBURGER&edvith tomato, pickle & mustard
GRILLED BEEF ROLkfpped around a julienne of red and yellow peppers, skesearagamddby scallion soy dipping sauce
CARNE BRACIOLI PINWHEEDL&er beef rolls filled with basil pesto, Italian meats and cheeses, roasted peppers offered with a tor
PEPPER BERRY CRUSTED LAMB GiHBR8mson reduction

(Continued)
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BUTLER PASSED HORS DOOEUBEBEO0D
MARYLAND CRAB CAKE TOWERSeared and served with a Zajoulade
CRISP RICE CRACKER WITH HONEY SMOKED SALMOMM@ypSH with a wasabi pea
SHRIMP WELLINGT@aMlic buttered shrimp wrapped in a crispstguffiiagarlic aioli
CAJUN GRILLED SHRIMP ON SPICY CUCUMBEReSeAidd on a spoon
SCALLOPS WRAPPED IN BAs#DMd with an Asian plum sauce
COCONUT SHRIMPh mango chutney
SNOW PEA WRAPPED SHRIMP BROCHEG&HS butter
THAI SEARED SCALLOP BRBXT Enarinated with coconut milk and sweet Thai chili sauce
SHRIMP CIGAR®ole shrimp and Asian spices in delicate wonton wrapper with ginger soy sauce
AHI TARTARE CRISK# ginger soy on five spiced wonton crisps finished with wasabi cream
LUMP CRABNDHERBED POTATO CAE artichokes, sautZed fresh spinach, and lemon beurre blanc
TROPICAL TUNA CEVICHE SHt®® brunoise of tropical fruit

BUTLER PASSED HORS DOOEURRESTRY
CHICKEN ANA CARfREMherbs, Parmesan, and Italian breadcrumititicktrdbites with cherry tomatoes and a creamy tomato pomot
CHIPOTLE CHURRASCO CHICKEN SkKEewWedRwith chipatiantro sour cream
COCONUT CHICKEN BROCHESKe#®&redhicken breast coated in coconut served with tropical salsa
THAI CHICKEN SAWH peanut sauce
ARUGULA AND SAGE CHICKEN CpmeBs€nted on grilled ltddraad
ROASTED CHICKEN AND SMOKED GOUDA IN PHYLLO
MINIATURE CHICKEN WELLIN®@akay puffastry stuffed with grilled chicken, boursin cheese and cognac sauce
SESAME SOY DUCK BREAth a candied & pickled ginger compote on a sesame rice cake

BUTLER PASSED HORS DOOEUVRESTARIAN
SPANAKOPITghyllo pastries filled with spinach, toasted pine nuts and feta cheese
RUSTIC TOMATO & MOZZARELLA BRUSGHEFiTAd Italian bread
SWN DRIED TOMATO BOURSIN PUFFS

BAKED STUFFED MUSHROOM (CABSse)
Artichokes & sdried tomatoes
Spinach & feta
Creamy polenta & mascarpone

MINBRIE EN CROUg&rnished with fresh filled with (choose one):
Raspberry Chambord with gingersnaps
NewOrleans stylgecan praline with gingersnaps
Housemade apricot & fig jam with gingersnaps
Mushroom & sdried tomato with crackers

WARM PHYLLO CUBoose)
Brie and Chef JimmyOs ‘oae citrus honey
Brie, candied walnuts & pear
Gorgonzola, redam& thyme confit

ANTIPASTO KAB@Bape tomato, fresh mozzarella ball, kalamata olive, and artichoke heart with aioli dip
WHOLE STRAWBERRIERI with sweet mascarpone cheese topped with toasted almonds
BABY ARTICHOKE HEARPPedvith goat cheesdye tapenade, and sun dried tomatoes presented on a bed of wheat grass
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CHEF ATTENDED ACTION STATIEST
HERB CRUSTED TOP ROUND ORiEHEfesh baked silver dollar rolls, horseradish cream and spicy Creole mustard

APPLENOOD SMOKED BACON WRAPPERK TENDERLQ@Ngarlic smashed potatoes with broccolini and finishedppte Dijon
cream sauce

FLATBREADfesh baked with baby mixed greens and house vinaigrette (select two)
MARE e MON@aby shrimp, mushrooms, garlic and mozzarella cheese
BIAN@ SUPREMiicotta, mozzarella, Fontina, Romano, sautZed onions and spinach
MILANGartichokes, sautZed onions, basil, mozzarella and Parmesan cheese
TOSCANGArilled chicken, garlic, Fontina, pine nuts, fresh thyme, and mozzarella

QUESADILLASOojo roastqullled pork, chipotle grilled chicken, grilled slices of steak, balsamic roasted vegetables, pepper jack an
cheeses, pico de gallo, tomatillo salsa, sour cream, and guacamole made to order and grilled up fresh

OSOUP & SANDWI@ekh grilled panon focaccia with a shooter of Chef PaulOs Creamy Tomato Basil Soup (select three)
Smoked Chickenaramelized onions, fresh rosemary and jack cheese
American Clas&apple wood smoked bacon, sharp cheddar, and tomatoes
Italian Classiprosciuttdiard salami, capicoli, pepperoncini, roasted red pepper, and provolone
Fig & Prosciufiwith Gorgonzola
Biancdmozzarella, sweet onion, fresh tomatoes, arugula, Gorgonzola, and e.v.0.0.
Portobell®with roasted red onion, spinach, and feta
Cubamsliced roast pork, ham, provolone, and pickles

ASIAN STYLE MARINATED FLANK SHEAI and served with wasabi mashed potatoes and vefggtable stir

CARNE BRACQtdrved roulades of seasoned prime beef rolled with Italian meats & cheeseasiamaiaddépsh basil served with a
mushroom and tomato ragout accompanied by a herbed orzo

OON A STICKEsh skewers grilled to order (outdoors) and served with rice pilaf
Thai Sat®Asiarinfused chicken with peanut sauce
MoroccaBbeef spicedith ras al hanut served with traditional cumin yogurt
Orange Caribbean J2skrimp with peppers and served with mojo

ROASTED RACK OF LAMIB pepper berry crust, crimson reduction, grilled asparagus speavajkmreg@ljanash
PORCHETTporkoin stuffed with fennel and sausage served with Dijon jus over fresh herb orzo

ROASTED BEEF TENDERL@ied andccompanied by freshly baked silver dollar rolls, sautZed onions, crumbled gorgonzola, hor
cream and spicy Creole mustard sehvadPaitnesan crusted Roma tomato

CARVED TENDERLOIN CHIMICH\itRRImatillo salsa, frizzled leeks, pink peppercorns, and drizzled olive oil over white truffle ma
potatoes

STEAK DIANGinsliced beef tenderloin sautZed with shallots and modtuapmsly degiaze, finished with cream, served over mashec
potatoes with French baguettes

(Continued)
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CHEF ATTENDED ACTION STATISRNG-OOD
MAHI MAHI SAUTAjun dusted bites seared in cast iron skillets, over garlic smashed potatbesafingsitedmatked corn succotash
PAN SEARED SEA SCALLG#®&asabi mash, finished with wilted scallions, peanuts@nglaziso

SPANISH PAELLA VALENs&I&ed from an authentic paella skillet with striped clams, saffron rice, shrimpjleshctielepsrat
chorizo sausage tossed with capers, roasted peppers, artichoke hearts and spring peas with Manchego cheese toast

CHEFOS CHOICE OF FRESH SASHIMI, SUSHIi& ®€exte8 from our freshest seasonal availability and may includg:tunagi, sg
yellowtail, crab, sea bass, fresh or smoked salmon, scallops, or shrimp with wasabi, pickled ginger and soy sauce
*For a personal touch, professional sushi chefs are available

SAN FRANCISCO CIOPRIN@mazingeafood stew made with a varibiy oéshest seafood and shellfish served from an oversized pa
large mugs over orzo pasta and topped with peasant croutons

FRUTTI DEL MAR DIABeSh shrimp, scallops and seasonal fish in a spicy tomato ragu served over seasoned farfalle
ASIAN SEAFD TUNAesame crusted with sautZed bok choy and napa cabbage
JUMBO LUMP CRAB CAKESZed to order then presented over field greens with Cajun rZmoulade dressing

ELEGANT STUFFED PASTA afithoke & mascarpone agnalotti with gorgonzola, articlhekésdared pepper cream sauce; black &
white striped lobster hexagon with crabmeat saffron cream sauce; and beef ravioli with bolognaise sauce cooked to order and to:

FRICASSEE OF LOBSTER AND ASPAR#@EBSMedallions of Maine lobsteggspgrearl onions and grapes brought together with &
champagnreanilla beurre blanc, served iraarveht pastry shell

CHEF ATTENDED ACTION STATIPDISLTRY

FRENCH CREPHE®d tableside with an assortment of fillings and mesclun gredmaisessetigrette (choose three)
Chicken & Broccoli
Seafood in Brandied Cream Sauce
Creamed Spinach with Wild Mushrooms
Asparagus & Ham

PANSEARED AIRLINE BREAST OF FREE RANGE GHilCfdENel, carrots, figs, cipollinis, pears and pan gravy
TURKEY RQLADBboneless turkey wrapped around our signature-appibestyffing with a wedge of roasted acorn squash and pan gi

SPECIALTY PASTA STATION WITH OAK GRILLED CHICKEN AND ITALIA8bEAUSE&ERelli and pipette pastadorted cheese
tortellini, offered with a roasted red pepper cream, carbonara, or marinara sauces; cookedtiedtdenatitbssunasted peppers,
artichoke hearts, toasted pine nuts, Mediterranean olives, caramelized onions, mushrooms, freshlyaideidedRachesaas

(Continued)
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CHEF ATTENDED ACTION STATIORSETARIAN
COUSCOUS BAlRed cranberries, feta, olives, capers, mission figs, fresh mint, radish, parsley, oregano and champagne vinaigre!
tomatoes, toasted pine nuts and alnmsgkd to order and served chilled in a cosmo with a spicy bread straw

ASIAN CHOP CHOP SALASp Asian greens tossed to order in sesame ginger vinaigrette with Asian vegetables, peanuts, and five
wonton strips presented in pagoda pail®pvighiaks

GOURMET MASHED POTATCcBARy Yukon gold mash, garlic smashed red skins, and sweet potatoes topped and baked with |
marshmallows; presented in martini glasses and offered with a variety of toppings to Hchodescniskdafgde, sour cream,
caramelized Vidalia onions, cheddar cheese, marshmallows, whipped butter, chives, and cinnamon sugar dust

ORIENTAL WQi¢oked to order with bok choy, straw mushrooms, water chestnuts, bean sprouts, baby corn, bambooghoots, shit
cabbage sfiried in a ginger garlic sauce served ovemhdese=getable fried rice in pagoda pails with chop sticks

RISOTTO BAgReamy risotto with your choice of ingredients to include: fresh mushrooms, fire roasted tomato, adqmahegutstips, arti
pea puree, fennel puree, cauliflower & sweet corn puree, pesto, truffle oil drizzle

PORTOBELLO CANNELLWitl Parmesgoorcini broth, grilled asparagus and caramelized pearl onions and shaved Parmesan

CHEF ATTENDED ACTION STATIDRSSERT
CHERRIES JUBILEE FLABB(f cherries sautZed with brandy and served over vanilla bean ice cream
CRéME BRULEHelicious assortment of traditional, coconut, amaretto, milk chocolataeramdlzadsp order

FRENCH DESSERT CRHEMES tabled® with an assortment of fillings to include traditional Suzette, Nutella, chocolate, dulce de lec
bananas, pears, strawberries, and crushed nuts, crowned with mascarpone or cinnamon cream

WARM CHOCOLATE TRUFFLE @KKR& peanut butter center fihigitie hot caramelized bananas and whipped cream
TRADITIONAL BANANAS FOSTER FLwMBifbutter & rum sautZed bananas served over vanilla bean ice cream with a cinnamon

CANNOLI STATI@HIrk, milk, and white chocolate dipped cannoli shelllsdititl bedlér with the following variety of Ailliregena cherry,
Ricotta with chocolate chips, and candied apricot & mascarpone offered with crushed pistachios, hazelnuts, and almonds

TROPICAL FOSTERAMB fwarm butter & run sautZed pineapple, arahgapaya served over vanilla bean ice cream with toasted coc
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COLD HORS DOOEUVRES SELECUBAEESSE

LOLLY POP TRy{0at cheese & mascarpone witirigahtomatoes coated in pistachios; Saggrbjpe @&verad walnutportwine
cheddar reld in toasted almonds

FRESH MOZZARELLA & GRAPE TOMATO PldAZZIE®Rwith pesto, olive oil and basil chiffonade

IMPORTED & DOMESTIC CHEESE DIgRidd¥r, provolone, Swiss, havarti, bleu, Muenster and jalapeno jack cheeses, with crisp
crackerand garnished with fresh fruits

ARTISANACHEESE PRESENTATHaNdpicked seasonal cheese assortments from small independent farms complimented by
nuts, breads, and crackers; each platter featwresiadedlselection of cheeses thedeapa variety of flavors, textures and milk types

BRIE EN CROUTE WHg#thished with fresh filletd with (choose one):
Raspberry Chambord with gingersnaps
New Orleans stylgecan praline with gingersnaps
Housemade apricot & fig jam with giragearsn
Mushroom & sdried tomatwith crackers

COLD HORS DOOEUVRES SELECFRINS
FRESH FRUIT BROCHEThiEsapple, cantaloupe, honeydew & strawberries presented on bamboo skewers, served with mango ¢
PINA COLADA ON A ST¢g#am of conat soaked pineapple rolled in toasted coconut
WHOLE STRAWBERRIERI with sweet mascarpone cheese topped with toasted almonds
FRUITS OF THE SEASIBNIayed and offerdith a berry yogurt dip

COLD HORS DOOEUVRES SELECVIEBETABLE
TOMATO & FBH MOZZARELLA SKEWERS8Nated fresh mozzarella skewered with cherry tomatoes and fresh basil

ANTIPASTO KAB@Bape tomato, mozzarella ball, kalamata olive, and artichoke heart with aioli dip
ARUGULA PESTO CROSHitNIGorgonzola and chopped walnuts
CHERRY TOMATO®ed with Boursin cheese and toasted almonds

TAPENADE TRtOarse chopped toppings include: Roma tomatoes & mozzarella; roasted pepper & eggplant; and kalamata oliv
grilled Tuscan rounds

BALSAMIC GRILLED ASPARAGUS SRE#RSasted red and yellow peppers

FRESH VEGETABLE CRUDWiftBa creamy peppercorn ranch dip

BABY ARTICHOKE HEARPedvith goat cheese, olive tapenade, and sun dried tomatoes presented on a bed of wheat grass
MEDITERRANEAN SAMPhERmMus, tabohleGreek olives, baba ghanouj, and tzatzikigaadsp pita chips and flatbread crackers
MARINATED ARTICHOKE HEARTS, SPANISH OLIVES, AND ROASTHINVRERBERS and feta cheese crumbles

OAK GRILLED VEGETABLE DISRhgMant, summer sdyasicchini, asparagus, purple onion, PortobelloOs, bell peppers, articho
and other seasonal vegetables rubbed with balsamic and olive oil, then grilled over an oak fire served with an aioli dip

CHILLED GAZPACHK®&ved in cucumber cups

COLD HORDOOEUVRES SELECHBNELTRY
GRILLED CHICKEN SAIBXMJCHfRvith grapes
SMOKED CHICKEN, CRANBERRY, AND CARAMELIZED ONION BRUSCHETTA
WINE POACHED CHICKEN apple wood smoked bacon on brioche toast
ROASTED BREAST OF TURKEY PLATGé&eRvith Dijatustard, cranbeonange chutney, and assorted silver dollar rolls

(Continued)
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COLD HORS DOOEUVRES SELECMEAB

ASSORTED PINWHEEL SANDWIQHES & provoloham & Swisand grillecegetarian witlerbed cream cheese; rolled in a assorted
totillas

ASSORTED DELI SANDWICHESwith sliced honey glazed ham, roast beef or smoked turkey and offered with grain mustard, ma
horseradish sauces

MINI HAWAIIAN ROlfilied with smoked turkey, provolone, & cranberry orange cindkeg haths Swiss, & peach relish
ASPARAGUS WRAPPED IN PROSCIUTTO DEARMIifle cream cheese

HONEY CURED HAM PLATSIE®] and offered with citrus cranberry chutney, spicy mustard, and silver dollar rolls
PEPPERED BEEF TENDERLOIN CR@BT Btamelized onions and horseradish

ANTIPASTO PRESENTAHEI@Nd Italian meats, white bean salad, prosciutto wrapped melon, tomatal grdlénkatedetables, Italian
cheeses and grilled Tuscan rounds

HERB CRUSTED BEEF TENDERLOIN PLsAtadEBndffered wittrumbled Gorgonzola, horseradish cream, grain mustard, and silve
rolls

COLD HORS DOOEUVRES SELECBEN®OD

CLASSIC CHILLED SHRp:Bented on ice in oversized clamsttetimditional cocktail and rZmoulade sauces
*Be suréo ask about unique ice sculptures available to display your chilled shrimp

CAJUN GRILLED SHRIMP ON EUROPEAN CUCUMBERVRIO&BINNG, Cajun cream cheese
CALIFORNIA ROttab, avocado, wasabi, gingecuaunehber and with a toasted sesame soysdipgeng
SEARED GINGER CRUSTERek¥Hd atop garlic toast and finished with wasabi cream

CHEFOS CHOICE OF FRESH SASHIMI, SUSHIi& ®€exte8 from our freshest seasonal availability and may include: unagi, sf
yellowtail, crab, sea basd) fsesmoked salmon, scallops, or shrimp with wasabi, pickled ginger and soy sauce

AHI TARTAREith wasabi cream and ginger soy accompanied by five spiced wonton crisps
TUNA TARTARE IN GLISTENING CUCUMBERiGh#tBwith wasabi caviar

ONAKED SCALLG#RElop ceviche with-kiango relish and tobiko served on a scadibelhalf
*Be sure to ask about unigue ice sculptures available*

HONEY SMOKED SALMON PLAB&&Rifully decorated and offered with chopped red onion, cucumbers, choppelill eggacaper:
cheese, plum tomatoes, mini black breads and bagels

JUMBO SHRIMP COCKBe&llked in cosmo glass with cocktail sauce and lemon wedge
CRAB COCKTAIlith caviar, avocado, scallion and a lemon verbena vinaigrette on baby greens served in a cosmo
LOBSTER MARTHMlicate Maine lobster salad tossed in creme fra’che onesbtledyodens served in a cosmo

WHOLE POACHED AND DECORATED ALASKAN 8igd@y presented with chopped red onion, cucumbers, chopped egg, ca
cream cheese, pltomatoes, mini black breads and bagels (head and tail present)

RAW BARsubject to seasonal availability) oysters, clams, and mussels on the half shell; crab claws, shrimp
*Be sure to ask about unique ice sculptures available to display your raw bar

COID HORS DOOEUVRES SELECTIIMNS
BLACK BEAN, TOMATO & CILANTRO S48 with-twlor tortilla chips
TRIO OF GOURMET SAL&Afgado lime salsa verde; shrimp salsa, black bean and grilled corn salsa with gold tortilla triangles
SUNDRIED TOMATO GANINI BEAN Di¥fth herbed pita crisps
ROASTED RED PEPPER HUMMN/Serbed pita crisps
NINE LAYER TEX MEXd¥éted with-tdlor tortilla chips
FARMEROS BREAD Bt with creamy spinach dip with dewy fresh cruditZs & artisan bread cubes
COID SMOKED FISH mi#h flatbread crackers
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HOT HORS DOOEUVRES SELEGPOUNSIRY
CHICKEN TENDER STRIRShoney mustard dipping sauce
BUFFALO CHICKEN TENDER SERi?& with bleu cheese and celery
ASIAN GRILLED CHICKEN fseared with Thai spiaad peanut dipping sauce
CHIPOTLE CHURRASCO CHICKEN SkeeWeRwith cilantro sour cream
CHICKEN ANA CARfREMherbs, Parmesan, and Italian breadcrumb coated chicken bites with cherry tomatoes and a creamy tome
COCONUT CHICKEN BROCHESKem®@redhicken breast coated in coconut served with tropical salsa
CHICKEN BREAST BROCHETE8shroom Marsala sauce
SMOKED CHICKEN & GOUDA PHYLLO
MINIATURE CHICKEN WELLIN®aka\ puffastry stuffed with grilled chicken, Boursin cheesaasdwogn
PAN SEARED CHICKEN & ARTICHOKE BROCIHEEm&Sonnay cream sauce
DUCK ROPA VIEJA WONT®MNSBcalabaza squash, Napa cabbage, and a rioja demi sauce

HOT HORS DOOEUVRES SELEGMENS
COCKTAIL MEATBALb®Ne of the following sauceshmmm Marsala, tomato alla vodka, Swedish, or Polynesian
BAKED STUFFED MUSHROOM filkBSvith Portuguese chorizo and pepper confetti
PORK POTSTICKERIith ginger soy dipping sauce
ASSORTED MINI QUICHE LORRAINE TARTaPBh§lo cup
THAI BEEF SABErved with peanut sauce
ROPA VIEJA EMPANADQASred with tomatillo dipping sauce
MOROCCAN BEEF KABpRed with ras al hanut served with traditional cumin yogurt
MINIATURE BEEF WELLINGT@Mbastry filled with beef tenderloin and wild musthibdarsiaise sauce
MINT & ROSEMARY RUBBED BABY LAMB @#ieg Sndccompanied by a minted Dijon dipping sauce
PEPPER BERRY CRUSTED LAMB GHthR8mson reduction

HOT HORS DOOEUVRES SELEGEBEARDOD
KEY WEST CONCH FRITTMERSCajun rZmaiga
SHRIMP POTSTICKERIB ginger soy sauce
BAKED STUFFED MUSHROOM filkASvith crab mornay
SCALLOPS WRAPPED IN BAsEDNd with an Asian plum sauce
COCONUT SHRIMPRh mango chutney
MINI MARYLAND CRAB TOWfERSeared and served with CajurulZaeo
SNOW PEA WRAPPED SHRIMP BROCHE G&Eis butter
SHRIMP WELLINGT@aMlic buttered shrimp wrapped in a crispy puff pastry with garlic aioli
GRILLED ORANGE CARRIBEAN JERK SHRIMP SKiEMBBRS dipping sauce

(Continued)
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HOT HORS DOOEUVREE STIONSPASTA
PENNE CARCIOBR@ichokes and roasted red peppers in basil cream sauce
PENNE AGLIO E OkEl@.0.0., whole roasted garlic clovetjeditomatoes and broccolini
PENNERLLA VODKAenne pasta with sweet Italian sausage tossed inadkammato sauce offered with shredded Asiago cheese

GEMELLI PAGLIAFINf@ring peas, mushrooms, asparagus spears, and cherry tomatoes tossed in a chardonnay cream sauc
shredded Asiago cheese

PIPETTE AMATRICIAREmMesan, Parma ham,liidaions, Roma tomatoes, and fresh herbs tossed in a tomato ragout offered witr
Asiago cheese

LO MEIN CHICKEBsamehicken, bean sprouts, black mushrooms, bok choy, carrots, celery, egg noodles, garlic, green onion sti
onionsn a classic dark sauce garnished with crisp sesame sticks served in pagoda pails with chopsticks

FARFALLE GlIAbdwtie pasta with mushrooms, artichokes, spring peas and grape tomatoes in a three cheese cream sauce
ASIAGO RAVIOLI CARBONARAmMushrooraad prosciutto

HOT HORS DOOEUVRES SELEGWEGISTARIAN
ASIAGO STUFFED FRIED OLnitEFarmesan aioli dip
SWEET CORN & RICOTTA FRITTERS

BAKED STUFFED MUSHROOM (CABSse)
Artichokes & sdried tomatoes
Spinach & feta
Creamy polenta & mascarpone

ASIAN SPRING ROldcsompanied by a sweet chili sauce
VEGETABLE POTSTICKR&RIS chili samball

ASSORTED MINI QUICHE TARThETSyllo cup (choose)
Spinach & feta cheese
Three cheese
Broccoli & cheddar
Gorgonzola with red onion & thyme confit

RATATQILE STUFFED NEW POTATOES
MINI TWICE BAKED POTATWIESChives, crowned with creme fraiche and cheese
QUESADILLA OF SPINACH & SHIITAKE MUSHRfeeM %ittorn salsa and dollop of cilantro sour cream

HOT HORS DOOEUVRES SELEGTIPSS
HOT SPINAGHARTICHOKE DARh trcolor tortilla chips
CHILI CON QUES®@h roasted poblano peppers and offeredalathtartilla chips
WARM ONION SOUFRIith garlic pita points
SMOKED BACON & CHEDDARii}Rarlic pita points
OUR SIGNATURE PARMESAMNB@RRserved with toasted baguette rounds
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DESSERT SELECTIONS
FRESH BAKED BROWNIE ASSORTp&ENTt buttehocolate swirl; chocetagam cheese; and classic chocolate frosted with walnuts
CHEFOS CHOICE OF ASSORTED PASTRIES, CAKES & BROWNIES
CHEFOS OKCE OF GOURMET PETITE DES$ERTEStion of the following favorites: rum soaked pineapple in toasted coconut, hot
chocolate & dipped marshmallow sOmores, strawberry cream tarts, fruit cheesecakes, chocolate cups filled with Ahvmaatecherry

pecan pies, tiramisu, chocolate Zclairs, profiteroles, fruit tarts, sacher tortes, chocolate truffles, mocha cakes, coconut macaroon:
and chocolate dipped strawberries, chocolate dipped cheesecake lollipops coatedindtipistachbiy gro

THE CHOCOLATE FACT®RRIY chocolate Zclairs, 4dipleed chocolate strawberries, white chocolate cream puffs, German chocolate
bites, chocolate walnut brownies

ASSORTED GOURMET CHEESECAKE LOLhtB&#PRade cheesecake fresh dipfxedark, and white chocolate then crunchy
pistachios

CHEFOS CHOICE OF FRESH GOURMET @Q€l&tEs of the following favitates) amaretto, Mexican wedding, petite lemon curd
cookies, homemade milano, biscotti, meringue coconut macgmocstshaney filled cookies and other homemade creations
ODESSERT CIGAB&QIecorated to look like smoldering cigars with crepes filled with assorted mousses and dipped in chocolate
ASSORTED GOURMET TRUFFLES

WARM APPLE AND BERRY FRENCH CREP&Snamon vanilla cream sauce

EVERYBODY LOVES CHOCOIlchdEdlate fondue offered with marshmallows, pretzels, pound cake, cream puffs, graham crackel

seasonal fruit, brownie bites, coconut macaroons and authentic bamboo skewers for dipping
*Askyour Special Event Planner about adding a chocolate fountain

ASSORTED GOURMET INDIVIDUAL CHEESHHC#dB®Nnal graham cracker crust

FRESH STRAWBERRY FIELDS DIPPING Sarge@Nmp fresh strawberries to dip in a variety of sweet & saveayuroatingswn
sugar, sweatascarpongream, cinnamon whipped cream, chopped peanuts, milk & white chocolate, slivered almonds, mini chocol
rainbow sprinkl@sd authentic bamboo skewers for dipping

CRéME BRULEHelicious assortment oitimadl, coconut, amaretto, milk chocolate, and citrus

CHEFOS CHOICE OF LITTLE LUXldRESdesserts presented in a variety of stemware: fresh fruit compote layered with vanilla cr
chocolate bananas foster, red velvet, pecan pie, carrot dalkepemooheesecake, tiramisu, key lime with crushed graham crackers,
creme pie, chocolate peanut butter
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WHOLE CAKES

CAPPUCCINO WALNUT TQREE layers of yellow and chocolate cake flavored with cappuccino, filled with a thirdlaglex lafyganach:
of cappuccino walnut butter cream, iced and decorated with cappuccino butter cream and trimmed with walnuts and chocolate

CARROT CAKdelicious, moist three layer cake filled and decorated with traditional cream cheese frosting
CHOCOLATE BANARIN CAKHourless chocolate torte topped with caramelized bananas and garnished with crushed macadami

CHOCLOATE KAHLUA TORIT&e layers of chocolate cake flavorkdadilled with a thin layer of ganache and Kahlua mousse. The
of the cakis iced with chocolate ganache. The sides and top are decorated with whipped cream, chocolate shavings, and pirouet

GERMAN CHOCOLATE L#&@&e chocolate layer cake with coconut pecan filling inside and out, finished with chocolate curls

ITALIAN RUM DELIGHree layer white cake flavored with run, filled with Bavarian rum custard and frosted with whipped cream, fi
sliced almonds and cherries

LUCIOUS LEMON MOUSSE GiigE layers of moist yellow cake filled with a thin |dgeoof filimg and creamy lemon mousse iced wi
lemon mousse and decorated with whipped cream and fresh lemon slices

MIDNIGHT BLACK FOREST GIWIEE layer chocolate cake filled with whipped cream and cherries, topped with maraschino cherrie
chocolte curls

REESES PEANUT BUTTER CUP tirdéHayer chocolate cake, peanut butter mousse, topped with chocolate ganache and finishe:
peanut butter cups

RUM NAPOLEAN TORfite layers of yellow cake flavored with rum and filled withrarpiBeaspian cream, iced and decorated with
whipped cream and trimmed with a flakey puff pastry, maraschino cherries and powdered sugar

STRAWBERRY AMARETTO ROW®wédlayers of amaretto cake with Bavarian cream and strawberry filling, whippstchereamiefres
and slivered almonds

TIRAMISU CAKspired from traditional tiramisu with coffee flavoring, mascarpone cheese and chocolate
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COFFEE & TEA

TRADITIONAL COFFEE STAR®&Autifully appointed to complement your thdowedigigss mufesh greenery and votive candles,
Columbian regular & decaf coffee, cream and assorted sweeteners

GOURMET COFFEE STATWGINdes the Traditional Coffeggats additional toppings, tastes and accents: rock candy, biscotti, cinn
whipped crearfavored syrups, and chocolate curls

ESPRESSO, CAPPUCCINO, & LATTE SBATHaNsta station inclutidsn espresso, steamed and frothed milk, flavored syrups,
demitasse & footed glass mugs, fresh greenery and votive candles, Columbiancatpdaciaecaind assorted sweeteners

TEA STATIONMth an assortment of traditional and herbal teas, cream, assorted sweeteners, lemons, candied orange rinds, and h
DESSERT LIQUORSaretto, Frangelico, Kaluha, BaileyOs, Sambuca are auailgbéstsity mix in their coffee



