Chets Lauren Craig & Nicole Martinelli
of Coconut Coast Catern ng

take Pricle in evergthing theg do! Theg enjog
co”aborating with you to create a menu that is
special and unique for each and every event,
especiallg yours. Our menu ogerings have a
multitude of ingreclients and flavors, and will
certainlg modhcg items to suit your needs and wants.
The chefs work to make each dish amazing, and are
happg to customize them to enhance your guest’s
experience. We  will haPPilg suggest marvelous
oPtions but also encourage our clients to suggest
their favorite foods so we can clesign evergthing
accorclinglgl Bring some of Coconut Coast

Catering‘s »Sunshine lnsPirecl Cuisine” to your next

pa r‘cg!
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*~Bermuda Buffet Menu™*

Salad Choices - choose 1
Strawberrg Fields Salad - Strawberries, Blue Cheese, Candied nuts with Balsamic
Caesar Salad- Traditional with Garlic, Croutons and lots of Parmesan

Garden Fresh Salad- mixed lettuce with Tomato, Cucumber and other veggies

Choice of Entrees - choose one each from A and B

Groul:) A GrouP B
Blackened Chicken with Mango Chutncg Jerked Pork Loin with TroPical Fruit Salsa
Coconut Curry Chicken with mixed Vege’cab!es Rosemary and Garlic Carved Beef
Chicken Breast stuffed with Spinaclﬂ, Sundried Italian Sausage, Peppers and Onions

Tomatoes and Cheese )
Mustard and Herb Roast Pork Loin

Pesto and Parmesan Crusted Chicken Breasts
Braised Pork with APPlcs and Onions
Choose one Starch
Cuban Congyi~ Delicious Rice and Black Beans simmered with Pork
Roasted Sweet Potatoes with Cinnamon Honey Butter
Herb and Garlic Roasted Potatoes
Mushroom Onion Wild Rice Pilaf

Cranberrg, APricot and Walnut Rice Pilaf

Choose one Vegetablc
Brussels SProuts with Bacon, brown Sugar and Pecans
Herb buttered Broccol, Cauliflower and Carrots
Roasted Winter chetablc Mcc”ey
Honey glazed baby Carrots
Green Beans Almondine

Caribbean Stewed Cabbage
All meals served with Rolls and Butter

$23.50 per person







—

e/

\

=

———
LS

-~
- « B
Y

-
4

LAY

a 110, %

Buffet Stgle Platters

Basic Cheese Plate
Asscl):ted cheeses including Chcclc]ar, Swiss, Colbg Jack and Brie served with mixed
crackers.

Domestic Cheese and Fruit
Blrc Cheese, Goat Cheese, Strawberries and GraPesjoin the basic Plattcr to enhance the
selection.

Imported Cheese
Fine European cheeses, selected careFu”g bg the Chef, are accompanied bg Apples and
other fruits, mixed crackers and baguettc slices

Ultimate Cheese Pairinés
Our favorite selection of cheeses from across the glo]oc, Eairccl with sPecialt9 Jams,
Preserves and dried fruit along with evergthing else to make your cheese dreams come true.

Fruit Platter
Strawberrics, E)lueberries, Melons, PineaPPles, Grapes and angthing seasonal that catches
our eye.

TroPical Fruit Platter

An incredible array of fruit based on the bounty of the season. Tﬂpicang includes Coconut,
Papaga, Mango, Pineapple, Kiwi, Oranges and Strawberries. All served with a Guava Vanilla
Bean Yogurt as our Signature Platterl

Chocolate Fondue and Friends

Strawberrics, Pineapple and Banana, along with Pound Cakc, Marshmallows and Pretzels all
come together to be c{iPPccl in Chocolate Ganache Sauce.

Mozzare”a Cal:)rese

Fresh Mozzarella with vine ripened and sundried Tomatoes, atop a bed of Arugula. Served
with homemade Basil Pesto and drizzled with Balsamic Reduction. $§.5OPP Add Prosciutto
and Parmesan

Antipasto Piccolo
ltalian cheeses, PePPeroni, Salami served with Olives, Sundried Tomatoes and Roasted

PCPPCT’S

Antipasto Massimo

Italian meats such as Genoa Salami, CaPiccola, Prosciutto and drg Sausage go with
Parmesan, Mozzarella, Fontina and other Italian cheeses. Marinated Artichoke Hearts and
Mushrooms, Olives, Roasted peppers and Baked Garlic are there to add more kick!

Vegetable Crudités

Fresh cut assortment of vcgctables served with clll:) of your choosing.



APPetizers, Hors D'oeuvres
and Small Bites

“Crostinis™
Thinlg sliced French Baguettes baked until crunchg with an amazing
varietg of ’coPPings

- Tuscan White Bean salad

- Herb marinated roasted Tomatoes

- *Rare Beef with Carmelized onions and Blue Cheese

- Tomato Basil Bruschetta

- SPinach and Artichoke Parmesan

- Roasted Veggje with Hummus or Goat Cheese

- Chicken salad

- Sundried Tomato, Goat Cheese and Carmelized Onions
- Roasted GraPes, Mascarpone, Blue Cheese and Pecans
- Prosciutto with Fennel and Orange slaw

- *Figs, Blue Cheese and Balsamic with Prosciutto

- Avocado and Shrimp with Salsa Verde

- Bacon, Avocado and Tomato

- Smoked Salmon and the traditional accomPaniments

~Sa\/org Pastrg Bites™

Bold flavors accoml:)aniecl bg the delicate and Hakg lagers of Phg”o or
rich buttery Putf Pastry

- SPinach and Feta

- Brie and Raspberrg

- Chorizo and Manchcgo Cheese
- Wild Mushroom and Chevre

- Prosciutto and AsParagus

- Carmelized onions, APPICS and Bacon



~Skewered™

Ever Popular and casy to eat, your bound to find a crowd Pleaser

here!

- CaPresc minis- Tomato, Mozzarella and Basil

- Shriml:) and Andouille

- Chimichurri Shrimp

- Fruit with Minted Vanilla Bean Yogurt

- Peanut Satay with Clﬂicken, Beef or Pork

- Thai Lemongrass Beef Skewers

- AntiPasto- Cured Meat, Cheese, Olives and Artichoke hearts
- Cumin Dusted Beef with Sweet Red Onions and Horseradish Sauce
- Tcrigal(i marinated Beef

- Fennel and Lemon dressed Feta cubes with Cucumber

- Latin SPiced Pork with Chimichurri Sauce

- Brown Sugar glazccl Bacon wraPPed Sca”ops

”Crispg Phg“o and Wonton CuPs~
PerFectlg Pairecl with incredible Fi”ings. Don't see the one you want

here? We can fill it with any of our many other choices.

Brie and Onion jam

Mini Assorted Quiches

Creamy SPinach and Artichoke

Choose one of our Chicken or Shrimp Salads

~Baked Brie~

Alwags delicious and baked until meltg and irresistible! Have it naked
or go all the way and wrap it In butterg rich Puffed Pastrg doughl

- Figs, Balsamic and Brown Sugar

~ Raspberrics, Walnuts and Chambord Sauce
- APricot, Almonds and Ginger

- Sun dried Tomato, Pesto and Pine Nuts

- Plain, of course the Original Favorite



~Not Just Chicken Salad~

All of our Protein Packed side salads with a varietg of Hlavor Profiles to
choose from. Use your choice of Chicken salad, Shrimp Salad, Tuna
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or Crabmeat.

- Traditional with Cclerg and brunoised Onions
- Bacon Scallion Ranch

- Sun dried Tomato, Pesto and Parmesan

- Mango Curry with Almond

- Asian Sesame Ginger

~ Cranberrg, Almond and Lemon

- Cucumber and Dill

- Creme Friache and Herbs

~ Margland old Bay

* trg our low fat versions made with rich Greek 3ogurt

~Show stoPPing Partg DiPs and Platters™

From the classic hits to some new twists, everyone will come back for

more...

- Creamy SPinach Artichoke with Parmesan

- Baked Goat Cheese with Tomato Sauce

- *Award Winning!!! Creamy Crab Dil:)” see for 9ourse|F what the fuss is about!!
~ Sligl'ytlg SPicg Buffalo Chicken DiP

- Mom's stgle SPinach DiP

- Jalcpeno Bacon Cheddar Ranch DiP~ irresistible when Paircd with Potato
Weclges

- Reuben DiP with Rye Bread c]iPPers

- Awide variety of homemade Hummus blends

~ Vegetablc Crudités

- Domestic or Fine Europcan Cheeses

- Fruit Platters

DiPPCFS- trg a unique twist and le our Roasted Potato Wedgesl

Other grcat choices include: Baked wonton C}‘lil:)s, Xochil Corn Cl’!iPs, Pitas,
Crostinis, sliced French Baguettes, or fresh Veggles



~Baked Mushroom CaPs”
Stuffed with many delicious Fi”ings to Plcasc every Palatc...

UﬂStOPPalDlC once 9OU'VC had one

- Creamy Crab, from our Award Winning rcciPe

- Pesto and Parmesan

*Blue cheese and Bacon

- Chorizo and Manchcgo cheese

- Truffle and Goat Cheese

- ltalian Sausage and Cheese

- Mediterranean Feta, Sun dried Tomatoes and Olives
- Chicken and Prosciutto with Basil

~Paté au Choux™

Once you have one, theg‘re hard to stop eating] Seriouslg, we're
addicted. Oh, and don't Forget their sweet counterparts for dessert,

our Cream Puffs and Eclairs!

“Gou geres TA savory cheese PLnCF, lightly crisl:)ecl on the outside,
but rich and soft in the center.

“Traditional Swiss

-Asiago, Parmesan and PePPercorn

-Sharl:) Cheddar scented with Horseradish

—Jalapeﬁo PePPeljack

-Mozzarella and PePPeroni - le in Marinara for a mini Pizza mouthful
-Roasted Garlic, Parmesan and Rosemary

~-Bacon, Cheddar and scallions

-Chorizo and Manchego

~P|”Oﬁt€f‘0l€5~ Just like the Gougeres, without the cheese but
filled with something magicall Choose from almost any of our Fi”ings

from other categories, and youwon't be clisappointecl.



~Pinwheel Wraps~

Bite size snacks great fora simple get together, meeting, or Picnic.

- Smoked Turkeg breast, Brie cheese and fresh diced Pears with Dﬁon

- Roast Beef, SharP Cheddar, slivered Red onions and a touch of Horseradish
mayo

~ Cucumber, Mint and Lemon scented Creamcheese

- Prosciutto, Babg Arugula, homemade f:igjam and Goat cheese

- Smoked Salmon, CaPers, Creamchcese, Red onions and Lemon Zest

- Balsamic Portabello mushrooms, Sundried Tomatoes, Pesto Aioli and Provolone
~ Turkey Club with PePPer Bacon, Roasted Garlic Mayo, Greenleaf Lettuce and
Tomato

- Mediterranean Vegetables with Garlic Hummus, Olive Tapana&e and Feta

- Cajun Chicken with Bacon, Monterey Jack, and ChiPo‘cle Ranch

*All rolled up in your choice of ~Whole Grain Flax Seed, Tortilla, Whole Wheat
or Multi-flavored Wraps

~Flatbreads and Strudels~
Baked onto a thin Flatbread crust or rolled up into lagers of Hakg

Phg”o. Either way a sure winner!

- Duck Confit, Brie and Caramelized Red Onion Jam

~ Turl(eyj Swiss and Roasted Pear

- SPinaclﬁ and Feta with Mediterranean Flavors

- Prosciutto and Fontina with Arugula ancl/ or AsParagus

- Wild Mushroom and Boursin Cheese

- Lobster with Lemon Tarragon Mascarponc

- Crab, SPinach and Artichoke

- Chicken and Chorizo with Manchego

- Seafood with Shriml:), Crab and Sca”op *L obster

- Roasted Ducl(, Mornag) Buttered Leeks and Wild Mushrooms

Deviled Eggs™ Plain, Truffled. Crab and OId bay, Southern Pimento Cheese,

Pesto



~Other Delicious Bites™

A selection of delicious bites from all inspirations

-Cuban Mojo Pork on Plantain Chil:) with Guava Glaze

-Chicken Caesar salad on Petitc Romaine leaves

-Arancini- cheese stuffed Risotto Balls

-Crudite with assorted cliPs

“Thai SPring Rolls

-Mini Meatloaf CuPcal«es~ choose from any of our varieties, then “iced” with your
choice of mashed Potato stylcs. Sure to be a new favorite

-Mediterranean™ Thin sliced Cucumber rolled around a creamy blend of Feta,
Olives, Roasted peppers and Creamcheese

~Prosciutto wraPPed around AsParagus or Arugula with Parmesan

~-Pita wec]ge, homemade Falafel, Yogurt & Cucumber Tzatziki

-wild Mus]’n’oom, Créme Fraic]ﬁe, Garlic and Thgme

~5avor3 Parmesan Polenta Cakes with Roasted Tomato Sauce

~Hot Sandwiches™

Big or babg sized, a fun way to serve everyone's favorites!

-Bite size Ruben Sandwiches™ or have a “Rachel” with Turkeg and Slaw instead
-Mini Meatball Parmesan Slider

~Croquc Monsieur™ the original hot Ham & Cl’wecse, but served French stglc with
TruHle bechamel sauce

~Babg Burgerona Waﬁqeﬁy ~addictive!

-Duck and Brie bBaguette sandwich with Carmelized Red Onion Jam

-Mini Grilled Cheese™ Plain or the “HaPPH Waitress” with Tomato and Bacon

~Deli Stgle Sandwiches™

-Mango Curry Chicken salad with smoked Gouda

-Roast Beef with Carmelized Red Onion Confit and Blue (or Brie) Cheese
-Grilled Portabello CaPrcsc with Sun-dried Tomatoes, Mozzarella, Pesto
-Smoked Turkeg BAC- Bacon, Avocado & Cuke with ChiPotle Ranch

“Tuna Salad w Lemon and Cranberries



~Assorted Tea Sanclwiches"
Like the Queen ordered, No Crusts, Pinkies out!

~ Brie, Apple and Watercress

~ Prosciutto, Fig, Chevre and Arugula

- Smoked Salmon, Creamcheese and all the goodies
- Cl'yicl(en) Tuna, or Crab Salads

-Egg Salad with Truffle

~ Cucumber, Lemon and Dill

- Ham, Swiss and Dﬂon

- Sundried tomato, Goat cheese, and Arugula
~ Avocado, BLT

- Roast Beef and Horseradish

- Smoked Turl(eg with APPIe

- Blue Cheese SPread, GraPes and Walnuts

- Southern Pimento Cheese

~ Turkeg, Cranberrg and Swiss

~ Cajun Chicken, Bacon, ChiPotle Ranch

Delicious Pinwheel Wra[:)s

- Smoked Turkeg breast, Brie cheese and fresh diced Pears with Dﬂon
- Roast BeeF, Sharl:) Cheddar, Red onions and Horseradish mayo

- Cucumber, Mint and Lemon scented Creamcheese

- Prosciutto, Babg Arugula, homemade l:igjam and Goat cheese

- Smoked Salmon, Capers, Creamcheese, Red onions and Lemon Zest
- Balsamic Portabellos, Sundried Tomatoes, Pesto Aioli and Provolone
~ Turkeg Club with PePPer Bacon, Greenleaf Lettuce and Tomato

- Mediterranean Vegetables with Garlic Hummus, Olive TaPanade, Feta
~ Cajun Chicken with Bacon, Monterey Jack, and Chipotle Ranch

» e Served on Whi’ce, Whole Wheat or Multigrain Flax Seed WraPs



~Seatrood Nibbles~

~Chilled seafood Oﬂcerings”
May be served on Wonton Crisps or CuPs. Looking for something lighter??

We can serve many of these items in a small glass or china spoon.

~Tuna Tartar on Wonton CrisPs

-Lobster And Mango Salad

“Tuna Crudo with Avocado and Scallions

-Crab and Avocado Salad

~TroPical Shrimp and Mango Curry ~ hot or cold

-Hawaiian Tuna Poke ~ raw tuna favored with Ginger, Soy and Sesame

-Seared Sesame Crusted Tuna ~ with Wasabi Cream

-Cocktall ShrimP~ Poached in a flavorful Court Bouillion broth

-ShrimP Ceviche™ marinated in Citrus, sPil(ecl with Red Onion, Cilantro and Cumin
-Maine Stgle Lobster Salad~ trya Lobsta Roll or stuff it in a savory Profiterole

~Hot Seafood Ogerings”

Hungrier {:or more”? These can be sizecl UP to serve as a aPPctizcr to start

O‘F‘F an9 mcal.

-Blackened or Jerk ShrimP with PineaPPle

~-Coconut Shrimp

~Crab stuffed Shrimp

~Cajun ShrimP Cakes

-*Chaneg's ShrimP and Grits — The best 3ou'” ever have!

-Crab Cakes- Breaded or Chesapeake Style

~ShrimP Scaml:)i with Garlic Butter and Parmesan- Nik's Mom's Specialtg
-*Stuffed Crab cakes with a zesty Horseradish and Lemon Creamcheese Fi”ing
~*5|1rimP and Sca”oPs with SPicg Blue Cheese Sauce *Award Winning}!
~5hrimp and Sca”ops with Pesto Cream Sauce

-Cocoa Seared S:ca”ops~ lnsPircd bg Chef Nicole’s work in Hersheg PA
-Seared Sca”oPs with Truffle and Boursin Cream

-Butter Poached Lobster Tails

Sauces: Cajun Rcmoulaclc, Creole Mustard, Tartar, Cocktail, Jerk Mayo, Guava

Coconut Glaze, Cilantro Lime, Garlic Butter and Parmesan






Coconut Coast Cater ng

“Sunshine lnsPirecl Cuisine”
defined-

Qur ?avorite ﬂa\/ors come toget]'uer to create dishes that

have sun-drenched gooclncss. Treat your Palate to items from
the land and sea where Palm trees sway and warm breezes blow.
lnspiration hails from the chain of Caribbean Islands that can
be described bg many as “Heaven on Earth.” Flavors from the
Bahamas3 Jamaica, Grand Cagman and more are here to bring
you happiness. Coconut, thgme and a”sPice are borrowed
from the souls and bowls of the West Indies. The zesty and
intoxicating dishes of Cuba, Puerto Rico and all reaches of
Latin America will warm your soul and fll your be”g. American
favorites from the Southernmost Point of Key West bring
Floribbean tastes of seafood, citrus and spice. Aromas of the
arid Southwest blend chilies, avocados and more. Savor every
bite of our favorite comfort Foocls) like a Pemcec’c sunny clag on

the beach. Smile ... Relax ...Enjog...
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~Coastal Favorites”

Check out this selection of our Chef's Personal favorites that reflect the sun-
drenched islands that insPirecl their creation. These dishes are delicious, Fi”ing) and
healthg too!

~Coastal Chicken

Flavorful Chicken breast marinated in Cilantro and Limejuice, then smothered with fresh Avocado,
diced tomatoes, a blend of cheeses and a touch of Sourcream. still hungrg? Go all the way with a

side of rice and beans and some tortillas if ya like, or any of our Sunshine Sides!

- Sunshine Surf and Turf

Not the usual! Island insPired Jerked Pork Loinis Iovingly seasoned with a blend of traditional sPices
and herbs to strike that Pencect balance of heat and Havor, reminiscent of street cornerjerk shops
in the islands. Next, we add our Shrimp Skewers for our Sunshine Surf and Turf! Balance the heat

with some sweet, and top with a glazing of our famous Guava Love Butter!

—Pescado Loco ™ Crazg Good Fish Tacos

Your choice of sPicg sautéed Shrimp or fresh Fish are encased within soft flour tortillas. Our
mouthwatering combo of Caribbean Cabbage Slaw and Poblano Corn Relish are toPPed off with
slices of Avocado and a drizzle of ChiPo’clc Ranch sauce to bring this unForge’ctable dish home to
your taste buds. The best you will EVER have.

~Sweet Potato and Black Bean "Fiestada"

Roasted seasoned Sweet Potatoes, Black Beans and Corn are Iayered between white corn torti”as,
and then smothered with a delicious Red Chile sauce and toPPecl with blended cheeses.

This vegetarian dishis clelightgullg Fi”ing and satismcging as is, but we can omit the cheese and g0
Vegan! Or feel free to be a Carnivore with Chicken or Pork!
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_Shoreline Entrees
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~Pork™

Mojo Roasted Pork
Lechon Asado

Cuban Media Noche
Mini Cuban Sandwiches
Mojo Pork Sliders

BRQ Pulled Pork with Guava or Mango Glaze - Ribs too!

Cumin SPiced with Mango Chutney
Tamarind glazed Pork Loin
Blackened Pork

Jerk Pork

“Beef~

Vaca Frita

Marinated Skirt/ Flank with Chimichurri
RoPa Vieja

Cumin Garlic Marinated Steak

Bisteca Palomilla

Beef Picadillo

~Chicken~

Guava Chicken
Jerk Chicken
Blackened Chicken

Arroz con Pollo

Chicken, Chorizo and Avocado atopa Roasted Corn Cake

Sofrito Chicken - flavor Packed!
Currg Chicken with Sweet Potatoes
Tamarind Chicken

* Coastal Chicken




~Seafood™

Paella

Jerked Shrimp

Blackened Fish

Cracked Conch

Seafood Ceviche

Tropical Shrimp and Mango Curry
Sofrito gri”ecl ShrimP

Spicg Coco Lopez ShrimP

* Pescado Loco ~ Crazy Good Fish Tacos
Caribbean Stewed Fish

~1sland Stgle Sides”

~Salsas and Slaws™
Cool and re{:reshing andjust the right accompaniment for every dish.

- Avocado and Corn Salsa™ Youjust can't get enougl’x of this favorite
- Fresh Tomato Pico De Gallo
- Tomatillo Salsa Verde
- Mango Salsa
~ PineaPPlc Salsa
- Black Bean and Roasted Corn
- Caribbean Papaga Salad
- Poblano Corn Relish ~ A cool and rcgresl'xing blend wi’chjust enougl') heat to accompany angthing.
- Caribbean Cabbage Slaw ~Colorful mix of shaved Cabbage tossed with Pumpkin seeds
then dressed with Cilantro Lime Vinaigrette
~ Green Mango Slaw ~ Sweet and tangy with notes of Cilantro, Lime and fresh Ginger. Both sweet
and sPicg, tart and tangy! Addictive.
- Old Fashioned Cole Slaw- Picnic style

- Broccoli Slaw™ Lightlg dressed and tossed with sweet Cranberries and some Almonds
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~Beans and Rice, Rice and Beans”
Alwags on the Plate, but not for !ong =D

- Sunshine Black Beans~ garlic, onion, cumin and chili

- Caribbean Black Beans™ with coconut milk

- Pinto Beans

- Ultimate Refried Beans™ with cheese and onions

- Traditional Refried Beans

- Black—ege& Peas

- Mexican Rice ~ Tomatoes, Onions and PcPPers

- Cuban VYellow Rice ~ with Onions and green Peas

- 1sland Rice ~ Infused with Coconut milk and scented with Cilantro and Lime, this side is dotted with
"Pcas"just like in Trini

- Congri ~ Cuban s’c9|e Rice and Beans Havored with Pork

- Caribbean Peas n Rice™ scented with thgme, scallion, a”sPice, garlic, chili, & Coconut
~ HoPPin John ~ the Creole cousin with Black Eyed Peas, Onions and Bacon

~ Dirtg Rice ~ with the Trinity and flavored traditiona”g or with grouncl Pork

- Trini Pelau ~ The “dirtg rice” of the Caribbean, heartg and sPicg

~Plantains™
An intcgral Part of every island meal. Trg somcthing new!

—MoFongo " green Plantains mashed with garlic and bacon

“Tostones ~ smashed and fried Plantains

-Maduros ~ Sweet Plantains

~5Pecial Sweet Plantains™ sautéed with a bit of Rum and brown sugar
-Plantain Chips

-Brazilian Bananas™ sautéed with Rum, Sugar and Cinnamon

“"Yucca”
A &clicious starchg root vcgctable that can bc Prcl:)arc& many yummy ways.

Choose “Mashed, Fried, or Boiled then Served ~ Plain . SPicg . Garlic Lime Sauce . Or with
Chimichurri
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~Cornbreacls”

~ JalaPeno Cheddar

- Roasted Sweet Corn and Cheese

- Bacon and Scallion

- Chorizo and Onion

- Trinidadian Corn Pie™ with PePPers, Onions and Cheese

- Try Spoon Bread, it’s delicious moist and softer cousin,

~Sunshine Veggies”
Whg g0 with a traditional side when you can have one of ours bursting with flavors that

will make you dance!

~ Cagman Curty PumPkin - your mouth will dance as the creamy coconut milk and curry Hlavor the
sauce on a Caribbean stal:)le food

- Sweet Potato and Vegetable Cu rry

- Madras roasted Cauliflower

- Sweet corn Arepas with Cheese

- Jamaican Stewed Cabbage ~ Great!!! sPicecl with Garlic, Chili, Thgme & A”sPice
- Stewed Okra

- CouCou ~ Caribbean Stgle cornmeal Grits

- Sweet Potato we&ges with Coconut diPPing sauce

- Succotash™ Sweet Corn, Lima Beans, Onions, Cream and Bacon!!!

- Greens and Beans™ because you gotta eat your veggiesl

- Nik’s Quick Collards™ sautéed quicklg with Bacon and Onions...whg cook all c]ag?
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~Southwest TexMex-

Honoring what is trulg known as the “Cuisine of the Sun”! Traditional fare loaded

with Corn, Chipotles, Avocado and tortillas!

~Fiestada -Our own creation!”
l_agered like a |asagna, but with all the Southwest flavor you can Pack into a single bite. Ask about

this amazing, dish that is sure to make you hooked! Roasted seasoned Sweet Potatoes, Black Beans
and Corn are lagerccl between white corn tortillas, and then smothered with a delicious Red Chile
sauce and toPPecl with blended cheeses.

This vegetarian dish is delighhcu”g Fi“ing and satisgging as is, but we can omit the cheese and g0

Vegan! Or feel free to be a Carnivore with Chiclcen, Pork, orany of our meat choices.

“Fajtas™
Flour Tortillas filled with your choice of Proteins, accomPanied by sautéed PCPPers and Onions,

and toPPed with Pico de ga”o, Cheese and Sour cream

~Enchiladas”

Small Corn Tortillas folded around your choice of Fi”ings) enhanced with a sauce made from scratch
starting with a blend of dried C!’lilies, onions and broth. TOPPed off with loads of melted cheese and
scallions.

Sauces: Traditional Red Chile . Poblano Cream . Tomatillo Verde . Creamy Suiza

~Quesadillas™

Flour Tortillas Pressed hot with a blend of Cheeses and your choice of Fi”ings. Make them heartier
]35 ac]cling PcPPers, Onions, and or Mushrooms.

*L ookin to imPress with your Hors’ doeuvres? Turn it up a notch with Lobster and
Brie Quesadillas or BBQ Pulled Pork and Sweet Onions. Our Quesadillas are great
for an Action Station where your guest can mix and match to their taste bud’s clelight!
Also, try them served as Mini Tostadas in a crispg Corn Tortilla CuP for something

tota“g new.
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Meat l:i”ings:

- Onion and Cheese ~Alwags!
- Shredded Pork Carnitas

- Braised Beef Barbacoa

- Diced Chicken

- Sliced Carne Asada Steak

- Chorizo Sausage

~ Shrimp

- SPicg Marinated Tofu

Veggie l:i”ings:

- Portobello Mushrooms and Onions
- Butternut and Black Beans

- Bell PcPPers and Onions

- Spinach

- Roasted Poblano Chiles

Can't decide? Try a combination!

-Chicken AND Chorizo AND Poblano!

-Carne Asada AND Portobello Mushrooms and Onions!!
-Pork Carnitas AND Bell PePPers and Onions

Hungrg 96:{:??

Finish off with some ToPPings:

Avocado . Pico De Gallo . Guacamole . Sour Cream . Tomatillo Salsa . Corn Poblano Relish .

Cilantro and Scallions, Cilantro lime cream,

Complete the meal and have these with any of our sides. We recommend:
~Ja|apeﬁo Cheddar Cornbread

~Ultimate refried beans

-Sunshine Black Beans

-Mexican rice












~A La Carte Choices™

“Potatoes™

Choose from a Varietg” Sweet Potatoes, Yukon Golcls, Peruvian Purple, Idaho Wl‘litCS,
Red Bliss, or F‘ingerlings

~Baked ~ Sour Cream, Butter and Cl'xives, or Chcdc{ar, Bacon and Scallion

-Baked Sweet Potato ~ Cinnamon Honey Butter

—Dauphinoise ~Au Gratin stgle, sliced thin and baked with Cream and cheeses

~Mashed ~ Plain . Roasted Garlic . Pesto . Loaded . Truffle . Goat Cheese and Black PCPPer . Three
Cheese and more!

-Sweet Potato Hash

~CrisP9 Parmesan & Pesto Baked

-Oven Roasted with Herbs and Garlic

~*Twice Baked Potato Casserole™ cvcrything you love in aloaded baked Potato, tossed over roasted

diced Potatoes and baked.

Trg our Potato Bar for your next event!
Ang varietg made your stgle” Baked Whole Fotatoes, Creamg Mashecl, or Roasted With

your choice of all the accomPanimerl’cs~

Shredded Cheddar . Sour Cream . Bacon . Chives . Roasted Garlic . WhiPPed Butter . Truffle Butter .
Honeg Butter . Marshmallows . Cinnamon Glazed Nuts . Oat Crumble . Suggest your own toPPerl

~Risotto and Polenta™

Trained in Tuscany bg the best! Served soft and creamy or as cakes

ltalian Cheese . Saffron . Wild Mushroom . Lemon, AsParagus and Parmesan . Truffle . Butternut
Scluash . Minted Fresh Pea . Seafood . Roasted Corn and Poblano . Creamy Mascarpone or Goat
Cheese and Herb .
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“Rice and Grains™
-Wild Rice Blend

-Brown or White Rice

~-Quinoa

-Whole Grain Blend

-CousCous

~Cranbcrrg, APricot and Pecan Pilaf
~-Mushroom and Onion Pilaf
-Vegctable Pilaf

”Vegetable Sides”
Nothing boring here!

~-Mashed Cauliflower or ParsniPs

-Brussels SProuts with Bacon, brown sugar and pecans OR Sage and brown butter
-Roasted herb glazed Root Veggjes ~carrots, scluasl'y, Parsnips and more

-Succotash- Sweet Corn, Lima Beans, Onions, Cream and Bacon!!!

~-Butternut Squash wedgcs ~ baked with Brown Sugar and Cinnamon OR Garlic n Herbs
-Veg Mec”cg with White Wine, Garlic and Herbs

-Zucchini and Onions in Tomato sauce with a touch of Parmesan

-Baked Butternut Squash with Goat Cheese and thgme

-Homemade Creamed Corn ~ Plain, Truffled or Bacon

~Savorg Custards and Souffles™
A creamy rich side dish unlike any other.

. Satfron . Foie Gras . Roasted Garlic . Pump‘dn . Coconut Curry . Spinach . Mushroom . Potato .
Chive
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”Soul:)s -
The right choice to round out a Penccct meal

Tortilla Soup

-Black Bean SouP

-Corn and Crab Bisquc

-Roasted Mushroom and Leeks

-Beef and Barleg

~-Butternut Bisque

-Chicken Tortilla

-Loaded Baked Potato Soup, with Bacon!
-Chicken and wild Rice

-Jeremy's Sweet Potato Corn Chowder
~-Udon miso soup

-Sopa de Camarones

-Chicken Florentine

~-Coconut Curry soup

~-Minestrone

-ltalian Wedding SouP

-Old Fashioned Chicken Noodle

-Chowda- Red or White




“"Meat Entrees”™

~Beef ltems™

- Wc”ington

- Tenderloin

- Skirt Steak

- Flank Steak

- Chianti Braised Short Ribs

- Prime Rib —Plain or Herb and Garlic Crusted

-~ Osso Bucco

- Rosemary and Garlic Carved Beef

- Sundried tomato, mozzare”a, garlic and onion (burgers, meatloaf or mea’cba”s)

- Barbacoa

“Sauces-

The Pencect comPIiment toa Per{:ectlg cooked cut of meat

. Bearnaise . Au Poivre . Mushroom . Port Wine . DemiGlace . Rosemarg . Blue Cheese . Sherry .

Cream

*Ask about our Carving Stations, to make your event an even bigger hitil!
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~Pork Dishes™

Beautiful Pork Loin and Tenderloin served as Roasts, ChoPs, or thin Slices.
PrcPared to your Iiking in a multitude of different stgles and flavors. Also enjog
tender andjuicg Pulled Pork too!

stuffed with your choice of Fi”ings:

~ SPinach, Sundried Tomatoes and Fontina
- Dried Fruit, Garlic and Herbs

- Bacon, Mushrooms and Herbs

- ltalian Sausage and Provolone

- APPICS, Onions and Fennel

*also ask for our seasonal insPirations

Smeared or Crusted:

- Pesto and Parmesan

- Mustard and Herb

- Mint and Macadamia

~ Parsleg and Roasted Garlic

*add an extra lagcr of Havor and crunch with Panko or Italian bread crumbs

Marinated and Roasted:

- SPicg Caribbean Jerk

- Hoisin BBQ Glazed

-~ Cumin SPiced with Mango Chutneg
- Asian 5 Spice

- Kahulah

~ Mojo

- Guava or Mango BBQ

Wanna do something increcliblg delicious? Tsy our crispg braised Pork Bc”g and
make your taste buds singl
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~Seatood Entrees™

The BIG Fish in the Sea”

Fresh fish choices include: SnaPPer, Grouper, MahiMahi, Flounder, Catfish,
Salmon or Sea Bass, if theg‘re biting!

-Fish en PaPilotte

-Blackened or Jerk with Fresh Fruit Salsa

-Macadamia and Onion Crusted *Award Winning!!!

-Bronzed with Cumin and Cilantro Butter *Award Winning!!!

-Hoisin Glazed™ then seared and served with an Asian Broth, Bok Chog and Shiitake
Mushrooms

-Oscar™ Crab toPPc& with Hollandaise Sauce

-Salmon We”ington~ filled with SPinach and Feta

*Salmon with Lemon and Horseradish Crust with Panko crumbs -A Coastal Favorite!

”\/egetarian Dishes™

Many of our meals can be modified to be vegetarian, and as alwags, we will

take sPecial rcqucstsl

~Mushroom Wc”ington

-Roasted VegctaHe and Goat Cheese Lasagna
~Caribbean Stgle Pumpkin and Coconut Curry
-Sweet Potato and Black Bean Fiestada
-Eggplant and Roasted Tomato Stack

-Veggje Souffles

We Promise there are so many more creations waiting to be added here! We will

customize to your Prc{:erenccs and create gourmet meatlcss dishesjust For goul




“Themed Menus™

Groupecl bg cuisine to fulfill every craving you desire.

~Pacific Rim-
Delicious flavors from throughout all of Asia inclu&ing tastes of Thailanc], Vietnam,
Ja]:)an, China and Hawaii, all here to tantalize your Palate with tastes of Ginger,

Lemongrass, Sesame and so much more!

-*Thai Summer Rolls- Delicate Rice wraps filled with Avocado, Broccoli Slaw, Mint, Cilantro and
Thai Basil. Add your choice or  Peanut Chicken, ShrimP, or Crabstick. Not fried, so no guilt!
- Hawaiian Tuna Poke

- Chicken Kimchi CuPs

- Ginger Chicken Lettuce WraPs

- Chicken or Pork Peanut Satays

- Baked Sesame Shrimp Toast- a ligl’ntcr version of the original, but Packecl with flavor!

- Baked SPring Rolls- filled with grouncl Pork, Mushrooms and rice noodles

- Asian Sesame Noodles (veg)

- Traditional Ginger Salad -add Crabstick and Avocado

~ Napa Cabbage and Chicken salad

- Udon miso soup

- Coconut curry soup

-5 sPicc Pork loin

- Kahlua Pork and PineaPPle

~ Stir 1Cr3 vegetables ~ with rice, soba noodles or lo mein
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~5Portsman's Wild Game ltems -
All the best the earth has to offer. Thank you Mother Nature =)

~Land”
Rack of Lamb ~ Served PerFectlg seasoned and seared! Tr9 them flavored with an

intense crust for a serious Wow factor!

- Mustard and Herb Crust

- Macadamia and Mint

- Basil Pesto and Parmesan

- Roasted Garlic, Parsley and F’ePPcrcorn
- Lemon and Horseradish Crust

Also servccl as l_amb Lo”ipops - single CI’IOPS Per‘Fcct For an aPPetizer or Hors D'oeuvres

Bu#alo Burgers” Flavored with Bacon, Sha”ots, Herbs and some special secrets, a long time

favorite that is A—Maze~lng! ToP it with Blue cheese for the best burger you ever had. Ever.

Buffalo skirt Steak ~ sliced thin and cooked Per‘Fectlg
Venison Loin with Wild Berrg Gastriquc

~5 l(g ~

Duck Breast- pan seared and sliced thin and delicious

Asian SPice& Duck Breasts

Honey cured and smoked Duck Breasts

Roast Quail with Herb Butter

Duck Confit ~ Nik's SPccialtg! Duck lcgs cured with a blend of spices, then slowly braised until
tender and intenselg Havorful. served on Crostini, a top a beautiful salad, or any number of

incredible ways.

*OQur Personal favorite, a Duck and Brie baguette sandwich with Carmelized Red Onion

~Ask the Chefs for their seasonal recommendations!
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~Old school 1talian-

~Salads™

CaPrese - ltalg ona Plate, with some Prosciutto for extra love =)

Caesar ~ Perf:ectlg dressed crunchg Romaine, Garlic Croutons, and tons of Parmesan cheese.
Nina's Antil:)asto Salad ~ A well-loved Familg sPecialtyl Cured Meats, CI"ICCSC, Marinated
Mus]’rrooms, Roasted PePPers, Olives and Artichoke hearts

“Entrees”™

Parmesan ~ breaded with Italian crumbs, glazecl with Marinara and covered with a blend of
gooey talian cheeses

Marsala ~ Delicious wine sauce with lotsa sauteed Mushrooms

Picatta ~ Tangy Lemon Butter sauce with Capers and Artichoke hearts

Tuscan ~ Prosciutto, Fontina cheese, and SPinach sauteed with garlic and White wine

Milanese ~ Balsamic drizzled and toPPed with Tomato Bruschetta , over fresh baby Arugula and
shaved Parmesan

Pinzi ~ Smothered with a Tomato Basil cream sauce with Peas and Prosciutto

You may have any of these delicious oPtions to erjog with marinated Chicken Breasts or Veal
cutlets, or try our delicious vegetarian selections of Portabello Mushrooms, Thick Cut

Eggplant, or even Firm Tofu

~Lasagnas and Baked Pasta™

Meat Lovers~ Meatba“s, Sausages, both Sweet and Hot!, and tender slow cooked Pork
Cheese- 5 kinds!

SPinach and Cheese- SPinach sauteed with Garlic, Onions and White wine, and lots of cheese
Grilled Vegetab|c~ Eggl:)lant, Zuccl']ini, Yellow Squaslﬁ and more

SPO- Sausage, PePPers and Onions

“"Dessert”™

Tiramisu- Sweetened creamy Mascarpone cheese and EsPresso soaked Ladgﬁngers
Cannoli Cake- Your next favorite made with Yellow cake lagerec] with Cannoli cream and g]azccl
with Chocolate ganachc

Chocolate Nutella Mousse Cake- oh yes, we went there!!




“Pre Set 4 Course Meals™

~Southwest

Tortilla soup
Jalapcﬁo Mac and cheese
Chicken Chili Enchiladas

Corn black bean salsa and Mexican rice

~American
Baked Potato soup

SPiﬂaCI’I bacon and cheese stuffed mushrooms
Red wine braised Beef
w Roasted root veg and Herb Polenta

~Asian

Udon Miso soup or Coconut curry soup
Chicken and kimchi lettuce wraps

5sPice Pork loin

w Stir Frg veg and Noodle lo mein

“Winter

Crcamg chicken wild rice soup
Mushroom and Goat cheese strudel
Thick carved Rosemarg and herb Roast beef

W Caramelizccl onions ancl BIUCCI‘ICCSC Roast garlic smashecl POtatOCS
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“Pre Set 4 Course Meals™

~Caribbean

SoPa de camarones
Arroz con Po”o crog uettes
Mojo roast Pork loin

w Maduras and Black Beans

~Italian

Sausage and Zucchini sou
Slﬁrimp and wild Mushroom risotto cakes
Pesto and fontina stuffed Chicken breast with Sundried Tomato Cream sauce

w Yellow scluash Parmesan gratin

”French

Carrot and buttcrnut squash bisque
Leek and Grugere tartw Prosciutto
Veal and Mushroom stew

w braised CiPPolini onions and honeg babg Carrots

STILL Hungrg? Add a Salad and Dessert course too.
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~Gulf Coast Seafood Boil~

Get out the newspaper and naPkins and reaclg your aPPetitesl A seriously awesome
blend of sPices and brew combine to cook your choices of:
ShrimP, Clams, Mussels and Cajun Sausage are simmered with New Potatoes and fresh
ears of Corn. A side of Slaw rounds it off, and don't gorget to mop up all the Garlic

Sauce Wlth loaves O{: ]CI"CSI"I brcad.

~Southern Comforts™

-BBQ Pork™ Cooked until it's so tender it won't even try to hold it togcther

Make it into a sammy with Potato Rolls and Crispg Onions and 9ou‘” wanna slaP yo
mommal!
Killer ShrimP n Grits™ If you've never had them before, youwon't be able to live
without them now!
~Greens and Beans™ because you gotta eat your veggies!
~Sweetcorn and Scallion SPoonbread

~Roasted Sweet Potatoes with honeg butter
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~Comfort Foods™

All of your favorites from the over the years, with a little bit of love to make

’chem even better.

~-Gourmet Mac n Cheese~ from scratch of course! What do you want in it? We like ours with
Bacon and Caramelized Onions. Switch it up and try the SPicg Mac with Roasted Poblanos and
PePPeljack cheese.

-—SPinaCh and Sundried Tomato Meatloaf laced with Mozzarella Cheese. Makes an

incredible Burger or Meatballs too! Amazingly moist and its even good for goul Get even

healthier bﬂ orclering our Turl(ey version.

~5hCPhCrCls Pie- A switched up version Featuring Butternut Scluash or Sweet Potatoes for a

hungrg Paleo caveman in a” OF us.

~Beef Short Ribs braised with Chianti wine and Vegetables. Serve over Truffle Chevre

Polenta for fine clining at home.

-Chickenn DumP!ings or Beef Stew - Flavored with herbs and loaded with veggies,
cooked until tender and delicious. Hearty and happy, but healthg.

~-Pot Pie- See above, but baked into a ﬂakg herb crust. l:amily size or individual.

~Homemacle Applesaucc, Plain, strawberrg or cranbcrry. Or have our yummy Pear
Cl'xutneg

- Fresh Fruit Cobbler
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~Brunch™

“Strata”
aka "savoxy bread Pucldings"

. Parmesan and Pesto . Bacon and Cheddar . Leek, Prosciutto and Fontina .
Roasted Tomato and Basil . Corn and Andouille . Chorizo and Onion

~Quiches or Frittatas™

Meats, cheeses or Veggies folded into a Creamg egg Custarcl, then

baked ina Hakg crust.
~ Sl:)inach and Chevre

- Garden Fresh
- Ham and Swiss

- Roasted Mushroom and Prosciutto

"Eggs Benedict”
Traditional stgle soFt~Poachecl Eggs and sauteed Canadian Bacon on a
toasted English Muffin, topped with rich Hollandaise Sauce. Check out

our other renditions and find your own new favorite.

Traditional~ Canadian Bacon and English Muffin

Florentine™ SPinach and Tomatoes with cheese

Marglancl~ A LumP Crabcal«i:, try deluxe with Tomato and Swiss

Mid-Wester™ Herb-marinated Beef Tenderloin

Maine™ Sweet cold water Lobster with Bearnaise

Southwest™ with Chorizo and Avocado and slightly sPicg Hollandaise

Down South™ smothered bg Sausage Gravy over a buttermilk Biscuit

Tuscany™ Roasted Mushrooms and Arugula with Truffle Hollandaise *Our newest

love!

Watching the waist? We have many oPtions Paleo Stgle or Carb free!



~Pancakes™

Flugy and favored with buttermilk, as big asa Pla‘ce or Silver Dollar
sized. Served with Plentg of Butter and Maple Sgrul:).

We've got the basics covered:
- Plain

- Banana

~ Blueberry

- Pumpkin

- Chocolate ChiP

But {:or those more daring ’crg these new Favorites:

~ Jerseg Girl~ Taglor Ham, Bacon and Sausage crumbles

~ Georgja ~ Pecan Pralincs, Bacon with Brown Sugar Bourbon Butter
- Dad’s Famous™ Chocolate Chip Cookie Dougl'w

- California™ Chicken Sausage and Scallions

~ Darmgbob~ Peanut Butter, Banana and Chocolate ChiP

“Sweet or Savory Crepes”
For the sweeties-

- Fruit and Cream Cheese

- Strawbcrrg & Banana

- Banana & Nutella

~ TroPical Paradise

- Guava Cream Cheese

For the serious-

- Leek and Brie with wWild Mushrooms

- Creamy Seafood with Shrimp and Crab
- Ham, Egg and Cheese

- endless ideas. ...




~Breakfast Burritos and Sandwiches ~
You know how we do!Tortillas filled with Eggs, Potatoes and Cheese

- Southwest- Chorizo, egegs, Potatocs, onions and peppers

~ Meat3~ Sausage, Ham and Bacon
~ Veggy Lover- all the healthy gooclness you can stand

*Extra oPtions for the hungrg... Pick what ya want!

~ Onions . Peppcrs . Salsa

- Bacon . Ham . Chorizo . Sausagc

- Tomatoes . Mushrooms . SPinach and more

~Breakfast Sammiches™

Tota”g customizable! your favorite brcakmcastjust how you like it!

Eggs- Scrambled or Over Easy
Cheese~ American . Cheddar. Swiss . PCPPerJack
Meats- Ham. Sausage . Bacon. Taglor Ham . Or Smoked Turkeg

SCrVCCI on- Bagels . English Muffins . Biscuits . Croissants . Sourclough .
Whole Wheat . Rge . Or even French Toast!

~Continental Breakfast™

Mang oPtions available. Trg our:

- Pear and Sour Cream Coffeecake

- Danishes and Turnovers filled with Nute”a) Fruit or Cheese
- Fruit Platters with Mint Yogurt

- Cheese Platters

~Action Stations™

Eggs and Omelets to orcler, Pancakes and crepes to order.

*Build your own Oatmeal bar!
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Bahamas

Shrimp Ceviche
SlﬁrimP marinated in the flavors o Citrus, Cilantro, Jalapeﬁos and more

Paradise Salad
Mixed greens tossed with fresh Pineapple, Mandarins and Almonds,
drizzled with Honey Lime Vinaigrette

Coastal Chicken
PerFectlg marinated them Smothered with Cilantro, Avocado and Cheese
With Black Beans and Island Rice

Pifia Colada Bread Pudcling with Rum Sauce

Dominica

Crab Stuffed Mushroom CaPs
Filled with a delicious blend of Cheese and Crabmeat

Strawbcrrg Fields salad
Strawberries, Blue Cheese, and candied Nuts tossed with Balsamic Dressing

Seaside Surf n Turf
Shrimp Skewers and Pork Loin Hlavored ]35 s ic!g Jerk marinade beside Caribbean
Stew Cabbage and Island Rice

Mango Rum Tiramisu
Fresh Mangos and toasted Coconut dance with Mascarponc and Rum Soaked Laclgﬁngcrs

Exuma

Jerk Shrimp with TroPica| Fruit Salsa

Cuban Caesar
with Manchcgo Cheese, Plantain chips, and creamy Avocado Dressing

Cumin sPiced Pork Loin with Mango Chutneg
beside Caribbean Slaw and Congri Rice

Coconut Lime Mousse
Served in the shell, topl:)ec{ with toasted Coconut

These meals can be enhanced with more courses as desired. Minimum 4 guests, Please.



_Hot™
Stuffed Mushroom Caps filled with Bacon and Blue Cheese
Cuban Roast Pork with Guava Glaze on Plantain Chips
Spicy Jerk marinated Shrimp with Mango Salsa
SPinach, Feta and Portobello filled Phg”o triangles

Mini Crab Cakes with roasted Red Pcpper Coulis or
Stuffed with Lemon & Horseradish Cream cheese

Creamg SPinach and Artichoke le in crispg baked Wonton cups
Cumin Dusted Beef with Sweet Red Onions and Horseradish Sauce

wild Mushroom and Goat Cheese Tarts

“Cold~
Caprcse Skewers- Fresh Mozzarella, Tomatoes, Basil and Balsamic glaze with clipping sauce
Roasted Beets and Goat Cheese SPoons with Pistachios dust and Orange Jewels
Cranberrg and Almond Chicken Salad on Toast
Seared Rare Becﬂ Caramelized Onions and Blue Cheese on a Crostini
Handmade Mozzarella roulade with Prosciutto, Sun dried Tomatoes and fresh Basil Pesto
Shrimp Ceviche flavored with Cumin, Jalapeﬁo and Cilantro
Tuna Tartar blended with fresh Ginger, Orange, Sesame and Soy on Wonton chips
Smoked Salmon sPrca& accomPanied 59 Cal:)ers, Dill and Red Onion on Cucumber
Strawberries soaked in Chambord with Vanilla Bean Sweetcream and White Chocolate
Crispg Phg”o cups filled bg Brie, Raspberry and Candied nuts

Seasonal Blueberries and diced Mango tossed with sweet Ginger Sgrup
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Buffet Stgle Platters

Basic Cheese Plate
ASSCIJ:th cheeses including Cheddar, Swiss, Colbg Jack and Brie served with mixed
crackers.

Domestic Cheese and Fruit
Blre Cheese, Goat Cheesc, Strawberries and Grapcsjoin the basic Plat’cer to enhance the
selection.

Imported Cheese
Fine European cheeses, selected careFu”g bg the CheF, are accompaniccl bg Apples ,and
other Fruig, mixed crackers and baguette slices

Ultimate Cheese Pairings
Our favorite selection of cheeses from across the globe, Eaired with sPecialtg Jams,
Preserves and dried fruit along wit]ﬁ everything else to make your cheese dreams come true.

Fruit Platter

Strawberries, Blueberrics, Melons, Pineapples, Grapes and angthing seasonal that catches
our eye.

TroPical Fruit Platter

An incredible array of fruit based on the boun’cg of the season. TgPica”g includes Coconut,
PaPaga, Mango, Pineapple, Kiwi, Oranges and Strawberries. All served with a Guava vanilla
Bean Yogurt as our Signature Plattcr!

Chocolate Fondue and Friends

Strawberries, Pineapple and Banana, along with Pound Cake, Marshmallows and Pretzels all
come together to be dipped in Chocolate Ganache Sauce.

Mozzarella Caprese

Fresh Mozzarella with vine ripenecl and sundried Tomatoes, atop a bed of Arugula. Served
with homemade Basil Pesto and drizzled with Balsamic Reduction.
Add Prosciutto and Parmesan too!

Antipasto Piccolo
ltalian cheeses, PePPeroni, Salami served with Olives, Sundried Tomatoes and Roasted

PCPPCFS

Antipasto Massimo

ltalian meats such as Genoa Salami, Capiccola, Prosciutto and clrg Sausage o with
Parmesan, Mozzare”a, Fontina and other Italian cheeses. Marinated Artichoke Hearts and
Mushrooms, Olives, Roasted peppers and Baked Garlic are there to add more kick!

chetable Crudités

Fresh cut assortment of vcgetables served with le of your choosing.






