
   

 
 
 

Passed Hors D’oeuvres 
 

∴ Chorizo Stuffed Dates 
Bacon 

 
∴ Beef Tenderloin in Potato Basket 

Pesto aioli, microgreens 
 

∴ Crab Cupcake 
Lemon pepper aioli 

 

∴ Jalapeno Rice Cake with Shrimp 
Cilantro aioli 

 
∴ Artichoke and Mascarpone Empanada 

Lemon, garlic, sage 
 

∴ Spanikopita 
Phyllo dough, spinach, oregano, feta cheese

 
Station I: Carving 

Your attendant will carve…
 

∴ Herb Roasted Beef Tenderloin 
Horseradish sour cream 
Tomato basil relish 
Onion knot rolls 
Multigrain rolls 
 

∴ Spring Vegetable Sauté 

∴ Roasted Fingerling Potatoes 
Cracked pepper, Kosher salt 
 

∴ Mixed Greens with Roasted Red Flame Grapes 
Feta, slivered almonds, balsamic vinaigrette 

 
Station II: Pasta 
The flavors of Italy… 

 
∴ Campanelle Pasta with Ricotta & Oyster 

Mushrooms 
Spinach, Romano, olive oil 

 
∴ Penne with Roasted Vegetables 

Marinara 
 

 
 

∴ Sausage & Peppers 
Caramelized onions 
 

∴ Spinach Salad with Roasted Tomatoes 
Fresh mozzarella, parmesan, olives, pesto vinaigrette 

 
∴ Focaccia 

Potato 
Tomatoes, Vidalia onions, rosemary

 
Station III: Tacos 
The flavors of Mexico… 

 
∴ Marinated Tilapia Shredded Chicken 

Tortillas 
Caramelized garlic dressing 
Cilantro crema 
Pico de gallo 
Orange slaw 
Smoked poblano sauce 
 
 

∴ Jicama Slaw 
 

∴ Roasted Corn & Black Bean Salad 
Red onion, cilantro, avocado, citrus vinaigrette 

 
∴ Plantain Chips 

Mango pineapple salsa

Dessert Station 
A little bite later… 

 
∴ A Pair of Cobblers: 

Pear Almond & Blueberry Rhubarb 
Cinnamon Ice Cream and Vanilla Bean Ice Cream 

 
 
 
 

∴ Mini Sweets 
Chocolate Sacher Tortes 
Raspberry Swirl Cheesecake Bites 
Lemon Coconut Bars 
Carrot Cake Bites 
Fresh Strawberry Lollipops 
Fresh Pineapple Lollipops 
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