
Beef

Surf & turf
Brochette of butter poached beef 
tenderloin and main lobster tail 
with yuzu hollandaise

Short rib & fingerling potato
Braised beef short ribs in twice 
baked fingerling potato topped 
with stilton blue and chives

Beef tenderloin & parm basket
Crispy parmesan tuille cup filled 
with oven dried tomatoes and 
basil pesto

Beef Tenderloin Quesadilla
Herb marinate sliced beef tender-
loin, Chihuahua cheese, pickle 
peppers and black bean-corn 
salsa

Mini cheese burger
Black Angus beef patty, Wisconsin 
cheddar, sweet tomato, chives on 
a waffle potato fry    

Beef churrascos
Grilled skewers of beef, peppers 
and onions served with chipotle 
aioli

Hoisin spiced flank steak skewer
Hoisin marinated flank steak 
wrapped with crispy pea pod 

Beef & red pepper satay
Grilled beef tenderloin and 
roasted red pepper on bamboo 
skewer served with yellow pepper 
coulis

Pork

Pork belly
Braised pork belly and fava bean 
mousse, chanterelle mushroom 
with cider caviar 

Prosciutto parcels
Black mission figs stuffed with 
chorizo and Chihuahua cheese 
wrapped in prosciutto di parma

Panini lollipops
Spicy Italian capicola and smoked 
provolone panini disks served on 
bamboo skewers

BLT tartlet
Smoked bacon, leeks and oven 
dried tomato

Ham & melon
Spanish chorizo and balls of can-
taloupe melon skewers served 
with Andalusia Jerez syrup

Sopes
Braised pork shoulder cook in 
tomatillo sauce, served on masa 
cakes topped with queso fresco 
and pickled onions

Crispy prosciutto & Gnocchi
Butternut squash stuffed gnoc-
chi wrapped with prosciutto and 
topped with flat leaf parsley pesto

Fried green tomatoes BLT
Brioche bread crostini, smoked 
bacon, baby arugula and goat 
cheese spread

hors d’oeuvres

TRAY PASSED HORS D’OEUVRES



Seafood

Gift bags
Spicy rock shrimp, sesame rice in 
multi colored soy wraps and chili 
sauce

Cilantro marinated Shrimp 
Cilantro and lime marinated 
grilled shrimp skewer

Maine lobster ceviche
Medallion of main lobster with 
avocado, queso fresco, micro 
cilantro and lime juice in a miso 
spoon 

Crab margarita cocktail
Lump crab meat, cocktail sauce, 
fresh avocado, cilantro micro and 
heirloom tomato in a martini glass 

Pepper crusted ahi tuna
Crispy wonton, grilled pineapple 
salsa and cilantro micro

Ahi tuna sashimi
Seedless watermelon, sushi grade 
tuna, yuzu aioli and chive

Fish & chips
Alaskan halibut, homemade po-
tato chips and tartar sauce served 
in a cone 

Crab cakes
Maryland crab cake with Lime-
cilantro aioli

King crab ceviche
King crab legs marinated with 
fresh citrus juices, peppers, and 
cilantro served in a cucumber cup

Poultry

Chicken Roulade
Chicken breast roulade filled with 
Wild Mushroom Duxelle, fresh 
herbs and topped with fava bean 
puree

Beggar’s Purse
Chinese Peking duck wrapped 
in an herbed crepe with plum 
sauce, fresh green onion and 
mango, tied with a chive ribbon

Chicken Salad
Spicy chicken salad on a plantain 
chip with fried ginger and flat leaf 
parsley

Five spice chicken wonton
Crispy wonton cups filled with five 
spice infused chicken salad, gar-
nish with taro root brittle 

Chicken & Olive Empanada
Flaky pastry dough filled with 
chicken, onions, roasted red pep-
pers and Spanish olive

Pecan crusted chicken
Pecan crusted chicken breast 
strips served with red onion-sweet 
chili relish and honey mustard 
vinaigrette

Honey roasted peanut cluster with 
yellow curry
Crispy sesame-peanut brittle 
topped with yellow curry, chicken 
salad and cilantro

BBQ Duck Tostada
Crispy corn tostada topped with 
BBQ duck confit, sweet roasted 
corn salsa and pecan brittle

hors d’oeuvres

TRAY PASSED HORS D’OEUVRES

Vegetarian

Grilled cheese
Tomato bisque shooter with 
gruyere and brioche grilled 
cheese

Risotto bite
Mascarpone, golden raisin, sage, 
romano served in a miso spoon

Grape & honey
Sweet red grape rolled in goat 
cheese and topped with pista-
chios served as a lollipop

Brie Tartin
Crispy shortbread topped with 
creamy triple cream brie, mango-
mint chutney and strawberries

Fig & Mozzarella
Black mission figs with buffalo 
mozzarella skewers with Lemon 
essence

Baby Pear
Asian baby pear with stilton blue, 
Sweet Chili & chive

Cucumber cup with Greek salad
Mediterranean olives, feta and 
fresh herbs



Crab and Corn Chowder
Served with a sourdough crostini

Roasted Cauliflower
Cauliflower bisque with cheddar 
and black garlic tapenade 

Butternut Squash
Roasted butternut squash, nutmeg 
and spiced pumpkin seeds

Mushroom Bisque
Wild mushrooms bisque with 
crème fresh

Yukon gold potato
Apple smoked bacon, crispy leeks

Chilled peach soup
Chilled red haven peach soup in-
fused with vanilla yogurt and fresh 
grated cinnamon

Chilled sweet corn & coconut 
Sweet yellow corn blended with 
creamy coconut milk, thai galan-
gal root and garnish with roasted 
corn and micro cilantro

soups and salads

SOUPS SALADS

Organic Mixed Greens
Strawberries, peaches, Humboldt 
fog, lovash, tarragon-mustard 
vinaigrette

Waldorf
Granny smith apples, cantaloupe, 
grapes, candied walnuts, stilton 
blue cheese over a medley of 
baby greens, apple cider vinai-
grette

Confetti
Spring mix and spinach, black 
beans, queso fresco, pumpkin 
seeds, pico de gallo, tortilla strips, 
diced bell peppers, roasted corn, 
red onion, roasted poblano ranch

California Greens & Port Poached 
Pears
Fresh honeycomb, goat cheese 
rolled up in pistachios, rosemary 
lavosh, white balsamic vinaigrette

Baby greens with shaved papaya
Served with toasted pistachios, 
feta cheese, and dried apricots 
with red wine vinaigrette

Watermelon & feta cheese
Fresh watermelon tossed with 
pickled red onion, feta cheese, 
fennel, and baby watercress      
served lemon vinaigrette

Oven Roasted Beets
Red and golden beets, goat 
cheese rolled up in pistachios, 
medley of micro greens served 
with champagne vinaigrette



Beef

Filet Mignon                                 
Truffle mashed potato, baby 
glazed carrots, boursin fondue

Cider cured filet of beef             
Brie potato gratin, French green 
beans, apple cider demi

Skirt Steak                                    
Roasted fingerling potatoes, 
broccolini, raspberry demi

Flat Iron Steak                              
Dauphine potato, harvest grilled 
vegetables, porcini infused 
mushroom reduction

Braised boneless short ribs         
Risotto cake, grilled asparagus 
served with rosemary veal broth 
reduction

Blue cheese crusted petite filet 
Whipped truffle Yukon potato, 
woodland mushrooms, fava bean 
and mushroom essence

Grilled New York steak               
Pea risotto, baby root vegetables 
and thyme scented demi glace

Herb roasted beef tenderloin    
Potato pave, wild mushrooms, 
asparagus tips and red wine 
reduction

entrees

PLAITED ENTREES

Seafood

Grilled Chilean sea bass            
Served with chive and cream 
cheese whipped Yukon gold 
potatoes, roasted cipollini onions, 
fire toasted red peppers and 
orange nage

Crispy Sockeye Salmon 
Saltimbocca                                
Rosted garlic mashed potato, 
Haricot vert almondine, and sage 
beurre blanc

Blackened Atlantic Salmon       
Braised black lentils, smoked 
bacon, hand crushed tomatoes, 
Kalamata hollandaise

Pan seared Alaskan Halibut      
Wild mushrooms ragout, fava 
beans, roasted fingerling potato 
confetti, lobster beurre blanc

Seared scallops                          
Mushroom-asparagus risotto, 
mango chutney, Shaved Fennel 
and Mache Salad with ponzu 
vinaigrette

Diver Scallops                              
Roasted cauliflower puree and 
florets, pine nuts, golden raisins, 
brown butter

Roasted Norwegian Salmon      
Garlic mashed potato, rainbow 
baby carrots, and balsamic glace, 
pistachio dust

Basil and parmesan crusted 
halibut                                          
Sundried tomato polenta, grilled 
artichokes, micro greens salad 
and red pepper vinaigrette



Chicken

Frenched chicken breast          
Herb marinated semi boneless 
chicken breast with asparagus 
and smoked mozzarella salad, 
potato pave and Meyer lemon 
emulsion

Pistachio crusted chicken         
Served with parmesan risotto, 
steamed asparagus and natural 
pan juices

Stuffed chicken breast               
Oven dried tomato, smoked 
mozzarella, petals of fresh spinach, 
parmesan cheese Served with 
goat cheese whipped potatoes, 
French green beans and calvados 
demi

Bacon wrapped chicken          
Stuffed chicken breast with 
caramelized gala apples, served 
with Celery root puree, sauté 
chanterelles and Andalucía Jerez 
reduction

Frenched Chicken Breast          
Served with grilled asparagus, 
gratin potatoes and mango coulis

Porcini Dusted Chicken Breast  
Served with orange spaetzli, 
glazed baby carrots and coconut-
curry sauce 

Chicken Cordon Blue                 
Chicken breast stuffed with 
gruyere cheese, prosciutto Di 
Parma and sage leaves
Served with sun-dried tomato 
risotto cake, pan roasted 
romanesco and pepper coulis

entrees

PLAITED ENTREES

Vegetarian

Squash & asparagus tempura   
Mushroom risotto, port reduction, 
basil oil

Root vegetable pave                 
Layers of roasted root vegetables 
with pistachios, figs and brown 
butter, topped with rainbow                    
micro greens

Ricotta cheese stuffed poblano 
pepper                                          
Served with faro, roasted 
cauliflower, grilled asparagus and 
mushroom Tomato cream sauce, 
garnished with toasted almonds 
and pine nuts

Cheese ravioli                             
Homemade cheese ravioli served 
with wild mushrooms, marsala 
cream sauce and garnished 
with toasted pistachios and goat 
cheese

Puffed Shell                                  
Baked puff pastry shell filled with 
wild mushrooms, baby watercress 
and shaved fennel salad 
served with port syrup and yuzu 
vinaigrette



Ice cream sundae display 
Vanilla bean gelato and cold stone 
creamery ice cream
Assorted candies, sauces, cookies 
& brownies all displayed for your 
choosing! Continental coffee & Tazo 
tea station

Cascading chocolate fountain 
For all of you chocolate lovers your 
choice of milk or white chocolate pick 
five dipping items: 
pound cake, pretzels, bananas, 
pineapple, strawberries, 
marshmallows, cookies, graham 
crackers, rice crispy treats or mini 
donuts! Continental coffee & tazo tea 
station

Biagio’s candy station 
Amazing so fun! Yum! That’s what we 
heart when an event has our candy 
station pick five of your 
favorite candies an two of your 
favorite colors. We provide it all, along 
with monogrammed clear 
bags, choice of colored linen and 
ornate glass jars

Traditional Display 
Assorted cookies & assorted mini 
pastries Fresh fruit display, continental 
coffee & tazo tea station

Deluxe Display 
Assorted cookies, assorted mini 
pastries, mini cupcakes, champagne 
glasses with raspberry,mousse, 
chocolate covered strawberry 
tree, chocolate covered fruit tree, 
cheesecakes, cakes, Fresh fruit 
display, continental coffee & tazo tea 
station

Perfect Endings Display 
Assorted cookies & mini pastries, 
mini cupcakes, friandise pastries, 
champagne glasses with 
raspberry mousse, chocolate covered 
strawberry tree, white chocolate 
swans, taffy apples, 
cheesecakes, cakes, terrine, fresh fruit 
display, continental coffee & tazo tea 

dessert & late night
PERFECT ENDINGS

LATE NIGHT SNACKS
Passed

Mini Reubens                                
Grilled Cheese & tomato shoote
Mini milkshakes                           
Mini root beer floats                      

Late Night Display

Soft Pretzels                                    
Beer cheese dip, Honey mustard, 
Jalapeno cheddar dip, Roasted-
lemon aioli

Nachos                                            
Corn tortilla chips
Cheddar cheese sauce, Pickle 
jalapenos, Green onions, Diced 
tomatoes, Black beans, Queso fresco, 
Sour cream, Pico de gallo, Chorizo

Pizza party                                       
Assorted thin crust suparossa pizza

Sliders & fries                                 
Assorted mini cheeseburgers with 
French fry shots Dip your fries in 
ketchup & cheese sauce

Italian beef sandwich                   
Mini Italian sandwich with giardiniera

Hot & Spicy Buffalo wings            
Bone-in or boneless served hot or mild 
Blue cheese or ranch with celery & 
carrot sticks

Ballpark Bonanza                        
Chicago style hot dogs and all the 
fixings

Warm Cookies & Brownies         
Chocolate chip cookie an fudge 
brownies right out of the oven Served 
with milk shots on ice

Married Meals                                
Boxed meals with a personalized label 
of the couple’s monogram Two mini 
cheeseburgers, homemade chips and 
a mini can of coca cola



Please select one carving station
All carving stations include an uniformed chef and 
assorted silver dollar rolls

Steamship Ham                                                      
Honey glazed, chutney

Roasted turkey                                                        
Natural turkey gravy

Roasted prime rib of beef                                    
Rosemary au jus 

Herb marinated beef tenderloin                          
Béarnaise sauce                     

carving and displays

CARVING STATION

Seafood                                                                        
Iced seafood display with, clams, oysters, shrimp, king 
crab legs and mussels Horseradish cocktail sauce
Mignonette sauce Lemon wedges and mini tabasco 
bottles 

Selection of Fine Imported and Domestic cheeses  
with gourmet crackers, crostinis, smoked almonds and 
dried fruits

Grand Antipasto platter                                                    
Shaved prosciutto Di Parma, fennel salami, bresaola, 
sopressata, smoked provolone, mobay, nine year 
cheddar with cornichon, chardonnay mustard, grilled 
zucchini, marinated olives, staffed peppers and artisan 
breads

Vegetable crudités display                                          
Assorted fresh garden vegetables, sweet onion, 
guacamole and ranch dips

DISPLAYS



Asian Stir Fry Station                                                 
Chicken, beef and shrimp 
Bean sprouts, carrot matchstick, pea pods, onions, 
celery, peanuts, water chestnuts, baby corn, 
peppers, zucchini, green onions, broccoli and 
bamboo shoots  
soy sauce, teriyaki, sweet & sour and chili sauce 
Station also includes Brown rice or white jasmine rice 
and a fortune cookie

Fresh salad station                                                    
Deluxe California Mixed lettuce
Pear tomatoes, Kalamata olives, cucumbers, feta 
cheese, cheddar cheese, bacon, shaved red onion, 
parmesan, Balsamic Vinaigrette and tarragon-mustard 
vinaigrette

Fresh Market Salad                                                    
Shaved fennel, oven dried tomatoes, baby arugula, 
balsamic syrup, infused olive oils, burrata 
cheese, rainbow micro greens with baby watercress, 
honeycomb, toasted almonds, grilled vegetables, 
assorted breads, stilton, shaved parmesan and 
seasonal soup shooters (two)

Tacos                                                                           
Marinated halibut, Grilled skirt steak, Al pastor meat 
(marinated pork), Cilantro lime cream, Salsas & 
guacamole, Pickled cabbage, Corn & flour tortillas, 
Onions, cilantro, limes, Pico de gallo, mango relish

Shooter Station                                                         
Miniature glasses filled with:
-Chilled soup 
sweet corn and avocado
-Shrimp cocktail 
with bloody mary cocktail sauce
-Ceviche
mahi mahi, lime, grapefruit relish, cilantro
-Perlini mozzarella shooter
grape tomato, basil oil, balsamic reduction

Mangia mangia! Pasta                                         
Shrimp, Italian sausage, grilled chicken Parmesan 
cheese, mushrooms, onions, olives, garlic, broccoli, 
roasted peppers, grape  tomatoes, sundried 
tomatoes

Please select two pastas
Penne rigatte, orecchiette, farfalle, rigatoni, 
spinach & cheese ravioli or wild mushroom ravioli

Please select two sauces
Bolognese, marinara, pesto cream, vodka, alfredo 
or garlic & oil

Mashed potato martini bar                                  
Yukon gold mashed potato, Whipped potato, 
Shredded cheddar cheese, Bacon bits, Crème 
fresh, Chives, Compound butter, Sour cream

Risotto Bar                                                              
Rock shrimp, sun-dried tomatoes, pork belly, 
caramelized onions, crumbled bacon, wild 
mushrooms, grilled asparagus, English peas, roasted 
corn and gorgonzola cheese

Pork & Ribs                                                             
Braised short rib, Baby back BBQ ribs, Slow braised 
pork belly, Plantain mashed potato, Caramelized 
root vegetables
Shaved apple & fennel slaw

Charcuterie                                                          
Baked brie, puff pastry, candied walnuts, balsamic 
syrup, Gruyere, Roquefort, boursin, Pate, assorted 
meats, smoked salmon, Radishes, butter, fleur de 
sel, Cornichon, figs, quince paste, apples, pears, 
Baguette, brioche, croissants, Pistachios, truffle oil

action stations


