
TAPAS STYLE FOODS
Offering your guests a culinary journey of chef prepared foods, a discovery in adventure and culinary

treats…

Earthly Goodness
Mushroom Soup A velvety mushroom soup served with a top of goat cheese bruschetta in demitasse cups

Antipasti Tapas Plate  Aged Parmesan cheese, cured prosciutto, Italian flatbread, Kalamata olives, an d Fontina cheese and lavender honey

 Lemon Risotto Decadent risotto accented with flavors of fresh basil and lemon topped with sweet tomato confit

Chocolate Crepes  A culinary station featuring warm crepes filled with chocolate and drizzled with crème anglaise

Soup and Sandwich  Our tomato basil soup served with a petite grilled cheese

Cocktail and Treat  A wonderful sangria topped with a tasty amuse bouche of crisp parmesan tartlet with kalamata olives

Meats

Petite Beef Filets Choice beef tenderloin accented with a traditional au poivre sauce, sautéed
haricot vert, and a small potato cake

Beef Tenderloin  Grilled beef accompanied by a spicy cream along with mushroom empanada
and roasted corn and black bean salsa

Pork Tenderloin Chile rubbed pork tenderloin grilled and served alongside whipped sweet
potatoes infused with honey and chipotles accompanied by a roasted salsa

Individual Southern Style Meatloaf A petite version of the classic dish made with aged
beef, served with a rich mushroom sauce and whipped potatoes

Fresh from the Sea

Crab Cakes Jumbo lump crabmeat formed into petite cakes, lightly sautéed and served with a
cilantro lime aioli and fresh succotash

Mediterranean Shrimp and Risotto  Succulent Gulf shrimp sautéed with fresh vegetables
and olives served with a creamy risotto infused with sun dried tomatoes and French feta cheese

Oloong Tea Poached Salmon Black oolong tea infused Atlantic salmon, served chilled atop
Asian inspired noodles salad in a delightful oriental take out box – chopsticks for eating fun!

Italian Shrimp Orzo Gulf shrimp, pan sautéed with garlic and tomatoes served atop an
artichoke bottom with a red pepper rouille

Grilled Mahi Fresh  from the gulf, grilled mahi served atop pickled pineapple with a lemongrass
cream with a pecan and cranberry wild rice

Fire Roasted Shrimp  Gulf shrimp, grilled and served atop a sweet onion tart with black eye
pea relish and aged balsamic vinegar

Fried Green Tomatoes  Flash fried green tomatoes layered with our special crab cake served
with a Creole remoulade sauce

Sauteed Scallops  Pan sautéed jumbo scallops served with pickled oranges and a sweet and sour
blood orange glase and wilted spinach

Key Lime Shrimp  Jumbo Gulf Shrimp pan sautéed with Caribbean seasonings finished with a
key lime butter served atop coconut orzo with cashew nuts and mandarin oranges

Prosciutto and Basil Wrapped Grouper  Gulf fish, pan roasted in butter, wrapped in
prosciutto and basil served atop a duo of tomato gazpacho soups

Shrimp Martini  Fresh Gulf shrimp, skewered and served up in a martini glass atop a Caesar
Salad with croutons, tomatoes, and aged parmesan cheese tossed in a Classical Caesar dressing

Poultry
Chicken Pot Pie Our unique recipe for chicken pot pie served in demi cups assembled before
your eyes

Smoked Chicken Chiled rubbed, hickory smoked chicken, accompanied by a mushroom
empanada and a chipotle cream sauce

Asian Chicken Satay Oriental influenced marinated and grilled chicken skewers served atop
an Asian coleslaw with crisp noodles and almonds

South of the Border Chicken Satay Tender chicken breast marinated in a zesty seasoning
blend of chicli, lime, and cilantro paried with onions, poblano and red peppers served with yellow rice
and a charred onion marmalade

Coriander Crusted Chicken Encrusted chicken pan sautéed and served with cous cous
topped with a jerk glaze

Martini Chicken Vodka marinated and grilled chicken served “up” with a Greek salad


