Buffet Style/ Food Station- we will cook large quantities of food in the food truck or on site and set
up food tables with chaffing dishes and your guest will serve themselves as they go thru the buffet or food stations
separated throughout the reception area. This option gives your guest the flexibility to get as much or as little food
as they want. We suggest a menu consisting of an appetizer or two, a salad or soup, 2 sides, 1-2 entrees. This would
cost $ 18-35 per person depending on your selections.
(For example, chicken would cost less per person than bacon wrapped filet mignon)

-This would include, cups/ drinks, plates, utensils and napkins, food table set- up, clean- up, table
linens for food tables, and up to 4 servers/ bus people.

Soups
Seafood Gumbo-traditional style gumbo made with fresh gulf shrimp and crab
Crab Bisque-an award winning creamy bisque full of fresh gulf crab, corn and Cajun spice
Corn Chowder- An Old fashion chowder with russet potatoes and roasted sweet corn with a hint of bacon and
chives

Chicken & Gnoccihi- a broth based favorite with vegetables, chicken, and gnocchi.
Spud Au Broc- A creamy and hardy soup made with russet potatoes and fresh broccoli, topped with apple wood
smoked bacon, aged cheddar cheese and scallions.

Grilled Chicken Tortilla-Grilled Chicken breast, hand cut and simmered with tomatoes, chilies, corn and black
beans. Topped with crispy tortilla strips

Italian wedding soup- Handmade meatballs in a vegetable broth with white beans and Italian herbs

Salads
Seasonal spring Salad- mixed greens with toasted nuts gorgonzola cheese, seasonal fruit, and homemade
dressing

Caesar Salad- fresh romaine lettuce with shaved Romano cheese, homemade croutons and dressing
Mixed Berry Salad- spring mix with fresh raspberries, strawberries, and blueberries topped with goat cheese
and homemade raspberry vinaigrette

Warm Spinach Salad-fresh spinach with caramelized shallots, blue cheese, bacon and a warm bacon dressing
Fruit Salad (ambrosia)- oranges, grapefruit, grapes, granny smith apples, and gala apples

Appetizers
Gulf Lump Crab Dip-With Toasted Round Pitas and Crackers
Mini Crab Cakes-With Creole Remoulade
Bacon Wrapped Scallops-Served with choice of Teriyaki or Smokehouse Glaze
Petite Quiche Lorraine-With Bacon and Swiss Cheese

Tasso Ham and Spinach Dip-With Warm Flatbread Triangles
Cocktail Meatballs-In your choice of BBQ, Sweet and Sour, Italian or Teriyaki
BBQ Pulled Pork Sliders-bite size sandwiches filled with tender pulled pork and special recipe BBQ sauce
Mini Cuban Sandwiches-With Sliced Ham, Chopped Roasted Pork, Swiss Cheese, Diced Pickles and Whole Grain
Mustard

Mini Beef Wellingtons-Beef tips and cream sauce wrapped in phyllo dough
Fruit and Cheese Tray-Fresh Cut Seasonal Fruit Display, with Assorted Cheese
International Cheese Board-Served with Gourmet crackers
Petite Spinach and Feta Quiche in Phyllo Cups
Vegetable Spring Rolls- Served with A Tangy Duck Sauce

Spinach and Artichoke Dip- Served with Toasted Pita rounds
Antipasti Skewers-Fresh Mozzarella, Black Olives and Sun Dried tomatoes drizzled with a Balsamic Reduction
Stuffed Mushroom Caps-Filled with creamy Spinach Florentine
Chilled Roasted Vegetable Tray-Served with a Balsamic Reduction and White Bean dip
Roasted Red Pepper Hummus-Served with Toasted Pita Triangles

Vegetables
Green Bean Almandine- Sautéed green beans with thinly sliced almonds seasoned to perfection
Green bean bundles- fresh green beans wrapped in candied bacon and baked to perfection
Prosciutto Wrapped Asparagus- Baked and seasoned asparagus wrapped in delicious prosciutto
Broccoli Rabe- long stem broccoli sautéed in our specialty seasoning mix
Risotto- Arborio rice with a white wine reduction and parmesan cream sauce
Herbed mash potatoes- soft buttery mashed potatoes with Italian herbs and topped with specialty cheeses
Roasted Red Potatoes- garlic and parmesan roasted red potatoes with a buttery herb sauce
Sweet Potato Brulee’- creamy mashed sweet potatoes with cinnamon and brown sugar, topped with a brulee’
crust

Entrées
Shrimp & Grits-Fresh gulf shrimp sautéed on top of gouda cheese grits
Honey Almond Glazed Ribs-Pork or beef ribs cooked for 12 hrs., encrusted with almonds and honey
Crawfish Fettuccini-fresh gulf crawfish tossed in a creamy Cajun alfredo sauce with fettuccini
Ricotta stuffed Supreme Chicken-Chicken breast stuffed with ricotta and spinach and then baked
Prosciutto Chicken-Chicken breast covered in gouda and then wrapped in prosciutto
Seared Ahi Tuna-With Wasabi Slaw
Oysters Rockefeller- With Smoked Gouda Mournay
Seared Jumbo Scallops-With a flash Sautee of Arugula, Fresh Tomato and Chardonnay
Baked Mushroom-Stuffed with Gulf Lump Crab
Low Country Boil- boiled shrimp and crab legs, with red potatoes and Corn on cob
Shrimp Scampi-Cooked in a lemon thyme herb butter sauce
Beef Brisket- tender smoky beef brisket seasoned to perfection.
Sliced Beef Tenderloin-on a toasted Baguettes served with a Horseradish Cream
Blackened Sirloin Steak Tips- with garlic butter sauce
Prime Cut Filet Mignon- tender filet mignon wrapped in bacon and topped with herbed butter sauce
Fish and Shrimp Fry- fresh fried gulf shrimp and fresh in season fish
Pulled Pork BBQ- pulled pork with our specialty BBQ sauce
Fried Chicken Fingers- Fresh Fried Chicken fingers, with an assortment of dipping sauces
Hawaiian Grilled Skewers- grilled beef, chic, shrimp, pineapple, onion, peppers, cherry tomatoes

Desserts
Sweet Potato pie pecan Pie
Blueberry Crisp
White Chocolate Bread Pudding
Peach Cobbler Berry Tarts Lemon tarts
Key Lime Pie
Fall Carrot soufflé

Bar Selection- Self serve bars
Italian Cream soda bar- plain Italian cream soda with an assortment of flavored syrups
Coffee and tea bar- iced and hot coffee selection, with steamed milk, assortment of
custom flavored creamers, sweet and Unsweet tea.

Flavored water bar- sparkling water with blackberries, grapes and mint, Spring water
with blueberries, mint and lemon, Sparkling water with watermelon and kiwi.

Lemonade Bar- lemonade, raspberry lemonade, mango lemonade, and blueberry lemonade
Bacon Bar- maple bacon, candied bacon, chocolate covered bacon, siracha bacon, bacon
crack, brown sugar and bacon pastries, and BBQ bacon

Potato bar- mashed potatoes and sweet potatoes with all the fixings
Popcorn Bar- assortment of custom flavored popcorn
S’mores bar- a fire table set up with marshmallows and skewers, candy bars and
graham crackers

Mini desert bar- Chocolate mousse’, hazelnut mint trifle, café au lait trifle, white
chocolate lavender trifle, raspberry cheesecake (all in single serve clear cups)

Bread or Muffin bar- assortment of specialty breads with oils, vinegars and custom
herbed butters, or assorted muffins and biscuits with specialty jams, jellies and
marmalades, and a selection of herbed butters

You can choose any combination for your event. We also offer decorating service if needed for non-food
areas.

