SIGNATURE MENU



CANAPES

CAPRESE SKEWERS
Fresh Mozzarella, Cherry Tomatoes, Basil, Balsamic Glaze
CRUDITE SHOTS
Fresh Individual Veggies Sticks on a Bed of Ranch
SHRIMP & AVOCADO CEVICHE
Shrimp, Tomato, Cilantro, Avocado & Onion
Marinated in Lime Juice

CRANBERRY, BRIE & PROSCIUTTO CROSTINI
With a Balsamic Glaze

SHRIMP COCKTAIL MINIS
Individual Portion Style Shrimp Cocktail

BREAKFAST

AMERICAN
Scrambled Farm Fresh Eggs
Choice of Ham, Sausage, or Bacon & Breakfast Potatoes
HEALTHY START
Scrambled Farm Fresh Egg Whites
Sautéed Baby Leaf Spinach, Sautéed Portabella Mushrooms,
Turkey Crisp Bacon & Sliced Tomatoes
BAKERY BASKET
Assortment of Muffins, Croissants, Danish Pastries
Served with Butter & Preserves
BAGELS & LOX
Bagel Assortment & Smoked Salmon
Cream Cheese, Capers, Red Onions, Hard Boiled Eggs, Tomato & Cucumber
PARFAIT
Vanilla Greek Yogurt & Granola served with Fresh Berries

OMELETTES TO ORDER
Your Choice of Cheese, Meat, Veggie Fillings

CONTINENTAL BREAKFAST
Assortment of Cheese, Meats, Muffins, Danishes, Fresh Fruit Salad, Yogurt
Served with Butter & Jams

ADD ONS: FRUIT, BACON, TURKEY BACON, HAM, BREAKFAST POTATOES, MUFFINS, DANISH



SALADS & PLATTERS

SALADS

CHOPPED SALAD
Mixed Greens, Dried Cranberries, Gorgonzola Cheese, Avocado, Honey Roasted Almonds,
Tomatoes & Cucumbers with a House Vinaigrette

CAESAR SALAD
Parmesan Cheese, Croutons, on a bed of Romaine Lettuce
GARDEN SALAD
Mixed Greens, Sweet Peppers, Shredded Carrots, Celery, Tomatoes & Cucumbers

ADD ON: GRILLED CHICKEN, SHRIMP, SALMON, ANCHOVIES OR STEAK

PLATTERS

ANTIPASTO
Assorted Italian Meats, Cheeses, Artichoke Hearts, Roasted Peppers, Olives
Served with Crackers or Crostini

CHEESE BOARD
An Assortment of Gourmet Classic Cheeses served with Crackers

GOURMET FINGER SANDWICHES
Egg Salad, Chicken Salad, Tuna Salad, Turkey, Roast Beef, Veggie
Made on Assorted Breads

CRUDITES
A Bountiful Assortment of Seasonal Vegetables Presented in a Garden Themed Display

SEASONAL FRUIT PLATTER
Assortment of Seasonal Fruit



ENTREES

GRILLED FILET MIGNON
80z Petite Filet, Herb Infused and Pan Seared

SALMON
Grilled, Poached or Broiled
Choice of Lemon Caper Sauce, Maple Mustard Glaze,
Cilantro & Mango Salsa or Classic Dill Sauce

HERB CRUSTED PORK TENDERLOIN
Slow Roasted, Seasoned with Thyme, Rosemary and Basil
ITALIAN HERB ENCRUSTED CHICKEN
Tender, Juicy, Buttery Italian Herb Encrusted Rotisserie Chicken
TROPICAL JUMBO CRAB CAKE
Caribbean Spice Infused
Served with Sweet & Tangy Mango Avocado Salsa

GOURMET SIDE DISHES

BUTTERMILK MASHED POTATOES
GRILLED ASPARAGUS
ROSEMARY RED POTATOES
STEAMED VEGETABLES
COUSCOUS
BROWN RICE
LOADED BAKED POTATO
HONEY GLAZED CARROTS
RICE PILAF

DESSERTS

DULCE DE LECHE FLAN
CHEESECAKE
New York Style, Oreo, Dulce de Leche & Strawberry
GOURMET COOKIE ASSORTMENT
DOUBLE FUDGE BROWNIE
LEMON TART



