EPICUREAN DINNER MENU

“COCKTAILRECEPTION™

Stationary Display: (select 2)

SEASONAL Frurt witH DOMESTIC & IMPORTED CHEESE WITH ASSORTED CRACKERS AND BREADS
Fresx 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

Buter Passed Hors d’” oeuvres: (selects)
PorroseLLO ON Focaccia TRIANGLES
BRrIE & RASPBERRY IN PHYLLO
PAN SEARED ScALLOPS WiTH MANGO SALSA

Escarcor witH BorsIN EN CROUTE
VecETABLE CRUDITE IN YOsHI Cups
Beer OR CHICKEN SATAY WITH PEANUT SAUCE

CHickeN TENDERS

SurimMp TEMPURA

TENDERLOIN OF BEEF ON ToAsT POINT

ConcH FriTTERS WiTH DIPPING SAUCE
CocoNUT SHRIMP WITH DIPPING SAUCE

AssorTED CoLp CANAPES
DATE STUFFED WITH ALMONDS
ScaLLors WRAPPED IN BAcON
Fic & MASCARPONE IN PHYLLO

.
.
.
.
CraB CAkES wiTH LiME COCKTAIL SAUCE .
.

“DINNER SERVICE™

Salad: (select 1) - Plated First Course
BurraLo MozzareLLA WiTH VINE-RIPENED TOMATOES, BASIL AND BALSAMIC VINAIGRETTE
AsIaN SaLap witH CELERY AND BaBY CORN wiTH GINGER DRESSING
TrADITIONAL CAESAR WITH CROUTONS (ANCHOVIES OPTIONAL)
Biss LErTUuCE WiTH A BLEND OF WALNUTS, RED ON1ONS, 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 BEARNAISE SAUCE
SALMON WiTH A BEURRE BLANC SAUCE
CHickeN OscAR wWITH CRAB MEAT AND ASPARAGUS
ALMOND CrUSTED CHILEAN SEA BASs witH SAFFRON BROTH AND PESTO
BurteRFLIED 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 ¢ STEAMED ASPARAGUS Cous Cous e  Roastep Rep Porarors
GREEN BEANS ALMONDINE ¢ PARMESAN BAKED ToMATOES WiLp Rice Piar - ¢ Bakep Ipano Poraro
Brown Sucar GLazeED CARROTS PrantaIN, RED & SWwEET PoTATO TRI MASH
Bread Baskets:

Frenca Bacuertes, CiaBatta, AND Focaccia serveED wiTH OLIVE O11. & 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 BuTrTeR, or ApPLE CRISP
CAKE — CHocorLATE CHAMBORD, COFFEE CAKE, RED VELVET, OR CHOCOLATE

Freshly Brewed Coffee & Tea Service




