
SAMPLE EVENT MENUS
We can create the perfect menu to coordinate with your event theme and design…

a holiday event for corporate
client…

As your guests make their way downstairs, they will
endeavor to experience a contemporary display of

the holidays across the globe…

������������ ): (“Happy Holidays” in Japan)
This station will feature modern museum
type display with white boxes and clear

glass.
The creative cuisine team will offer

An Array of Sushi
Shrimp Fried Rice – to be served in Asian

take out boxes with chop sticks

Cashew Chicken Spring Rolls
Hand rolled, and flash fried spring rolls of

fresh chicken, crunchy cashews, and
traditional ingredients served with a chipotle

honey

Steak Tataki
Beef sirloin seasoned in a Korean-inspired
marinade of soy sauce, garlic and brown

sugar coated with a tuxedo blend of toasted
sesame seeds, delicately hand threaded with
a green onion and crispy wonton wrapper

Feste Felici (“Happy Holidays” in Italian)
This Italian station will be presented on

apple green linen with gold accents served
on white Italian porcelain, while the

interactive staff present
An interactive pasta station with two pastas,
marinara and alfredo sauce, Italian sausage,

asparagus, bacon, and grilled chicken
Panzanella salad – traditional Italian salad of

bread, tomatoes, and assorted vegetables

Bonnes fêtes (“Happy Holidays” in
French)

Our French influence provides elegance and
sophistication while as our culinary chefs

demonstrate
Miniature Beef wellington served with

truffle scented mashed potatoes and
Bordelaise sauce 

A variable assortment of marinated
vegetables including haricot vert, miniature
carrots, spicy asparagus; along with roasted

cherry tomatoes,   marinated olive salad,
baby mozzarella, artichoke hearts, and
roasted red peppers served with fresh

foccacia

Happy Holidays from the United States
Our offering from home brings us an array

of tempting desserts
Baked apple pies with spiked crème

White chocolate bread pudding
Crème brulee spoons

Glad Tidings as we bid good evening
Your guests will be treated with freshly brewed

coffee with a variety of condiments as they enter the
cold evening on their way home – with fond

memories of an evening of elegance.

 sample buffet menus…

Baby Greens Salad
Tender young lettuces tossed together with

mandarin oranges, toasted almonds,
Elkmont goat cheese and our own honey

balsamic vinaigrette
Mediterranean Cous Cous Salad
Pearl shaped pasta tossed in a basil

vinaigrette with roasted red peppers, toasted
pine nuts, sultanas, and caper berries

Pork Tenderloin
Marinated and grilled pork tenderloin

accented with Caribbean spices
accompanied by a mango chutney

Shrimp Provencal
Gulf Shrimp, pan sautéed with a mirepoix of
vegetabgles, local tomatoes, and kalamata

olives
Grilled Asparagus with Feta Cheese and

Walnuts
Market Fresh Vegetable Saute

Artisian Breads
Petite Pie Assortment

Small versions of our own pies featuring
lemon ice box, chocolate decadent, and

apple tartlets

Shrimp and Gazpacho Shooter – passed hors d’
ouvre

Jumbo shrimp, grilled  served in a “shot” of fresh
tomato gazpacho soup 

South Beach Taco Stand
Bright colors and neon lights accent this south

Florida taco stand, as our culinary staff offer your
guests –

Fajatas of chile rubbed flank steak and chipotle
smoked chicken

Grilled shrimp tacos in lettuce shells
Traditional groud beef tacos

A trio of crab tacos – cilantro/corn, roasted red
pepper, and ginger infused

The stand will include traditional cheeses, and
assorted vegetable toppings
Miami Nights Nachos Bar

Fresh greenery and tropical plants take your guests
away to South Beach –

Tri colored tortilla chips served with black bean and
roasted corn salsa, traditional pico de gallo, roasted
pineapple and chipotle salsa, mango chutney, and a

market fresh melon relish accented with cayenne
pepper

Neon Tray Passed Ice Shots
Pomegranate spritzer

Prickly Pear
Pizettes

The aromas of baked on site pizzas will offer your

guests a flavorful treat –
Hand formed miniature pizzas with toppings of
roasted vegetables and fruits, smoked chicken,

grilled shrimp, and multiple cheeses
Gulf Risotto Martinis

Market fresh grouper, pan sautéed and topped with
a coconut vinaigrette served atop risotto of saffron

accented with fresh crab  - served “up”
Birthday Bash Desserts

A feature cake for your guest of honor along with
miniature versions of traditional favorites – cookies,
brownies, lemon squares.  Demitaisse cups will also
be filled with miniature ice cream sundaes crowned

with fried brownie bites

 sample seated menus…

Appetizers
Butter pecan encrusted shrimpwith spicy mango
sauce; lavash bruschetta bar; and cashew chicken

springroll with chipotle honey sauce

Salad
Spicy arugula and tender frisee lettuces tossed ina
basil vinaigrette dressing and combined with goat

cheese, toasted pine nuts, and plump sultanas

Main
Hand  trimmed, petite tenderloin filets- marinated

and grilled served with butter poached lobster
medallions surrounded by a butternut squash
veloute; parmesan infused risotto and sautéed

haricot vert with baby carrots

Dessert Trio
A luscious cheesecake, flourless chocolate torte,

and macerate fruit brunoise

Frisee Salad
Crisp frisee lettuces tossed with Granny Smith

apples, plump sultanas, charred onions, toasted pine
nuts and blue cheese with a a traditional vinaigrette
dressing accompanied by a warm goat cheese tart

Main
Petite beef filets, grilled and dressed with aged
balsamic vinegar with market fresh fish, hand

trimmed to four ounces and pan sautéed and served
with sauce vierge (a classical sauce of butter and

virgin olive oil with Mediterranean vegetables and
olives); accompaniments including vegetable sauté

and boulangere potatoes

Artisian Breads

Bananas Foster Bread Pudding

Assorted Appetizers
Chicken Salad with Endive Leaves

A chef carved cheese plate with accompaniments

Beef Tenderloin Steaks
Choice, beef, hand trimmed, marinated and grilled;
served with  a cabernet sauce, Yukon Gold mashed
potatoes filled with caramelized onions and bleu

cheese and sautéed haricot vert

or

“Bricked” Cornish Hens
Slow roasted Cornish hens, flattened and glazed

with butter – finished with an apple-cranberry-onion
marmalade and served atop Parmesan infused

Yukon Gold mashed potatoes and roasted haricot
vert with local tomatoes

Chocolate Molten Cake with crème anglaise

sample tapas menus…

Tomato Basil Soup
Our unique recipe for a warm tomato soup finished
with a touch of cream and served in demitaisse cups
alongside a petite salad of arugula and mixed greens
tossed with pineuts and cumbled French feta cheese

Seafood Risotto
A succulent preparation of risotto with fresh crab,
Gulf shrimp, and crowned with sautéed grouper
accented with a lobster and vanilla rum sauce

Smoked Duck
Maple Leaf Farms breast of duck, marinated and
smoked and served atop a savory bread pudding

with caramelized leeks and a cherry port reduction
to accent the duck

Beef Tenderloin Medallions
Choice marinated and grilled beef tenderloin, cut

into medallions glazed with a romesco sauce served
with  three cheese ravioli tossed in a saffron infused

crème and garnished with fried spinach

Dessert Trio
Petite versions of the classic dishes, zabilogne of

fresh macerated fruits and Chantilly crème,
chocolate molten cake with crème anglaise, and

roasted apple torte

Greek Salad 
Crisp romaine lettuces tossed in a classical dressing

with tomatoes, olives, cucumbers, pepperoncini,
and French feta cheese

Lobster Ravioli
Succulent lobster meat tucked into two colored

pasta served with a  saffron infused tomato coulis

Roasted Breast of Chicken
Free range breast of chicken glazed with a fresh
raspberry jus and served with a two cheese grits

soufflé

Beef Tender Stack
Choice marinated and grilled beef filets glazed with

balsamic vinegar and served atop a crisp Yukon
gold potato round stacked with wilted spinach

Dessert Trio
Warm chocolate tart, fresh fruit brulee, and our

famous carrot cake


