
beef sliders w/ bacon red onion jam          cajun shrimp skewers
Tomato & goat cheese bruschetta              truffle parmesan tots
pigs in a blanket w/ mustard                   blt Skewers                                                    
tomato mozzarella bites w/ basil oil        crispy chicken & waffles W/ maple glaze                  

 Appetizers (choose 3)

Mains (choose 2)
pork loin w/ apple chutney                    crab stuffed tilapia w/ imperial sauce     
garden vegetable lasagna                       sliced bistro steak w/ chimichurri 
chicken parmesan w/ fresh mozzarella      cajun red snapper w/ grilled pineapple

Sample 
Buffet style $49++/guest

Sides (choose 4)
jalapeno whipped sweet potatoes              honey glazed baby carrots
smoked bacon mac & cheese                      maple sriracha crispy brussels sprouts
za’atar couscous                                   garlic butter mushrooms
caramelized onion mashed potatoes           grilled zucchini w/ basil oil
house salad w/ tomatoes, cucumbers, red onion & balsamic vinaigrette

Additions 
dessert (+$7/guest per selection) 
*Substitute (1) side for (1) dessert no additional cost

chef’s signature brioche bread pudding                   red velvet cupcakes 
tiramisu cups (traditional)                                  N.Y. cheesecake bites

late-night snacks (+$7/guest per selection)
plantain chips w/ garlic aioli                               ice cream sandwiches                               
popcorn bags (cheddar or caramel)                        pizza bagel bites

coffee & tea service included 
View our portfolio for more options & worksheet


