
EPICUREAN    DINNER   MENU 
  
  

~COCKTAIL RECEPTION~ 
  

Stationary Display: (select 2) 
Seasonal Fruit with Domestic & Imported Cheese with assorted Crackers and Breads 
Fresh Assorted Sushi Display accompanied by Pickled Ginger, Wasabi and Soy Sauce 

Chilled Shrimp on a bed of Ice served with Cocktail Sauce and Lemon Wedges 
Antipasto with Cured Meats, Imported Cheeses, Marinated Vegetables and Breads 

 
Butler Passed Hors d’ oeuvres: (select 5) 

Assorted Cold Canapés 
Date Stuffed with Almonds 
Scallops Wrapped in Bacon 
Fig & Mascarpone in Phyllo 

Crab Cakes with Lime Cocktail Sauce 
 
 

Portobello on Focaccia Triangles 
Brie & Raspberry in Phyllo 

Pan Seared Scallops with Mango Salsa 
Escargot with Borsin en Croute 
Vegetable Crudité in Yoshi Cups 

Beef OORR Chicken Satay with Peanut Sauce 
 

Chicken Tenders 
Shrimp Tempura 
Tenderloin of Beef on Toast Point 
Conch Fritters with Dipping Sauce 
Coconut Shrimp with Dipping Sauce  

 
 

  

~DINNER SERVICE~ 
  

Salad: (select 1) – Plated First Course 
Buffalo Mozzarella with Vine-Ripened Tomatoes, Basil and Balsamic Vinaigrette 

Asian Salad with Celery and Baby Corn with Ginger Dressing 
Traditional Caesar with Croutons (anchovies optional) 

Bibb Lettuce with a blend of Walnuts, Red Onions, Bleu Cheese and Balsamic Vinaigrette 
Mandarin Salad with Walnuts and Raspberry Vinaigrette 

 
Entrees: (select 2) – Served on the Buffet 

Large Maryland Crab Cakes served with Remoulade Sauce 
Beef Tenderloin served with Béarnaise Sauce 

Salmon with a Beurre Blanc Sauce 
Chicken Oscar with Crab Meat and Asparagus 

Almond Crusted Chilean Sea Bass with Saffron Broth and Pesto 
Butterflied Shrimp stuffed with Crab in a Lemon & Herb Butter Sauce 

Duck Breast with a Tart Port Cherry Reduction 
 

Vegetable: (select 1) Starch: (select 1) 
Broccoli & Cauliflower 
Green Beans Almondine 

Steamed Asparagus  
Parmesan Baked Tomatoes 

Cous Cous 
Wild Rice Pilaf 

Roasted Red Potatoes 
Baked Idaho Potato

Brown Sugar Glazed Carrots Plantain, Red & Sweet Potato Tri Mash 
 

Bread Baskets: 
French Baguettes, Ciabatta, and Focaccia served with Olive Oil & Vinegar 

 
Dessert: (select 1 & flavor) – Served Plated  

PLUS Assortment of Miniature Pastries  
Cheesecake –New York, Raspberry & White Chocolate, or Dulce de Leche 

Pie – Pecan, Key Lime, Reese Peanut Butter, or Apple Crisp 
Cake – Chocolate Chambord, Coffee Cake, Red Velvet, or Chocolate 

 
Freshly Brewed Coffee & Tea Service  
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