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V. Chef Small Plates 
 

Passed Appetizers 
(Choice of Three) 

 
❖ BBQ Filo Cups topped with cheddar 

cheese and chives 
❖ Fig and Goat Cheese Puffs drizzled with 

Balsamic Glaze 
❖ Mini Crab Cakes with Remoulade 
❖ Bacon Wrapped Shrimp 
❖ Bacon Wrapped Scallops 
❖ Spinach Artichoke Filo Cups 
❖ Wild Mushrooms Risotto Cakes with Aioli 
❖ Fried Mac and Cheese Bites with Cheese 

Sauce 

❖ Cashew Chicken Spikes with Orange 
Sauce 

❖ Mini Korean Beef Brisket Taco topped 
with radish and sriracha mayo 

❖ Pimento Cheese Filo Cups with Candied 
Bacon 

❖ Seared Tuna Wontons with Wasabi Mayo 

❖ Nashville Hot Chicken Spikes with House 
Pickles 

❖ Additional Options Available 

Salad Station Included (Build Your Own) 
Mixed Field Greens and Romaine Lettuce 

Candied Pecans, Gorgonzola Cheese, Feta Cheese, Tomatoes, Cucumbers, 
Carrots, Pears, Seasonal Berries, Crispy tortilla Strips, Balsamic Vinaigrette 

and Parmesan Peppercorn Dressing 
 

(Choice of Three Stations Below) 
 

Beef Entrée Station 
Roasted Center Cut of Beef Tenderloin OR 

Prime Rib Au Jus 
Served with Red Wine Fumet 

Red Skinned Potatoes 
Sautéed Asparagus with Lemon Zest Butter 

 
Italian Salmon Station 

Grilled Salmon 
Served with Limoncello Buere Blanc 

Pesto Risotto and Herb Roasted Grape Tomatoes 
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Asian Chicken Station  
Chicken Stir Fry  
With Teriyaki Sauce  
Jasmine Rice  
Steamed Julianne Vegetables  

 
Seafood Station  
Pan Fried Crab Cakes  
Or Sautéed Shrimp and Scallops  
Over Grits Served with Tasso Ham 
Cream Sauce  
or Herb Risotto  
or Penne Pasta and a Scampi Sauce  

 
Poultry Station  
Sautéed Quail with Cranberry or 
Raspberry Butter  
Or Seared Duck with Orange Sauce  
Or Seared Chicken Balsamic Glaze  
Over Wild Rice or Herb Polenta  
Sautéed Spinach  

 
Lobster Risotto  
Creamy Lobster Risotto  
with Lobster Claw Meat  
Fresh Peas  
Freshly Shaved Parmesan Cheese 
 

 
 

Seared Atlantic Salmon  
Seared Grouper with white wine 
cream sauce  
Pesto Risotto  
Candied Brussel Sprouts  

 
Lamb Chops  
Pesto Crusted Roasted Lamb Chops 
Natural Jus  
Wild Mushroom Risotto  
Fresh Green Beans  

 
Ahi Tuna  
Seared AHI Tuna with Sesame 
Seeds Drizzled with Sweet Soy  
Soba Noodle Salad with Edamame  
Julianne Steamed Vegetables  

 
Coconut Shrimp  
Coconut Shrimp Served with Sweet 
Chili Sauce  
Yellow Rice OR  
Roasted Sweet Potatoes and 
Grilled Squash and Zucchini 
 
Beverage Station (Choice of One) 
Sweet Tea and Unsweetened Tea Or 
Lemonade with Strawberries and 
Cucumber Water Or 
Gourmet Coffee Station 


