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(Presented butler style or stationary or both (luring cocktail hour)
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Charcuterie , Fruit & Cheese Board with choice of Torta

(Stationary item only)

Charcuterie: Chef’s choice
Cheeses: Domestic & importea’ presenteal with freslfz seasonal /ruits & berries
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Italian Torta: Herbed mascarpone & cream cheese /ayereal with pesto and sundried tomatoes A
Southwest Torta: Herbed cream cheese /ayerea’ with tomato, avocado & black beans <‘
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Served with assorted crackers, crostini & ﬂatlyreaa] (or tortilla clzips)

CapreSe Slzewers
With marinated Mozzarella balls, pear tomatoes & freslz basil drizzled with vinaigrette

22\ 22\ 22\ 7N 22\ 2\
V<()-> <(>V<(n» \<)>V<(>/V

Honey Roasted Tomato Bruschetta
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Brown Sug’ar Pears and Goat Cheese Crostini

Roasted New Potatoes
Stu][][eal with sour cream, cheddar and chives (1/2 with laacon)

Spinach and Artichoke Stuffed Mushrooms
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Premium Beef Sliders gI:
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Premium roasted [Jee][ cooked medium rare and pi/eal /fliglz on a seeded Brioche bun

with caramelized onions, friecl onions, arugu/a, balsamic g/aze and horseradish cream

Cubana Pulled Pork Sliders

Pulled porL accented with ham, Swiss cheese, lyacon, mustard and pick/es
Piled lziglz on a Brioche bun and served warm

Chili Lime or Basil Roasted S}lrimp Skewer
Peppered Ahi Tuna Twisters

Presented on top o][ a seaweed salad on a tasting spoon toppeal with a Sriracha aioli
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Tuscan or Asian Chicken Slzewers
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(May be pre-set on the guest tables for plated service)
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Assorted salad greens with carrots, cucumbers & tomatoes

Served with our homemade creamy tarragon alressing and homemade vinaigrette

Bourbon Fig Pork Loin

Served with ][ruit clzutney
(Other flavors of porlz are availa]ole)

OR
Chimichurri Steak

Argentinean sty/e ﬂan]e steak marinated with olive oil, red wine vinegar and herbs
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Served with horseradish cream and Chimichurri sauce
(Other flavors of Hlank steak are availa]ole)

Choice of One Chicken Dish

(See alternate chicken entrées nest page)

Roasted Garlic Mashed Potatoes
OR

Roaste(l Re(l Potatoes

Green Beans
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‘Vitlz roasteal Heir/oom tomatoes anal sweet onion

Roasted Cauliﬂower, Broccoli and Carrot Blend
Assorted Yeast Rolls with Butter

(May be pre-set on the guest tables for plate(l service)

Vedding Cake by Others
(Petite desserts available Z)y Designea] FEvents)

Beverages — See Last Page

Water pre-set at guest tables
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Florida Salad

(May be pre-set on the guest tables for plate(l service)
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Assorted greens with strawberries, Mandarin oranges, spiced pecans and goat cheese

Served with our homemade map/e orange vinaigrette

Sliced Whole Tenderloin
Marinated and gri//ea’ medium rare

Presented with choice 0][ two sauces:

Mushroom ragu, green chimichurri, roasted gar/ic aioli or horseradish cream
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Shrimp and Scallop Skewers

Skewer ana’ 177’07./8(17 natura/
OR

Corvina (White Fish)
Toppea] with tomato bruschetta (optiona/ Sty/es available)

Wild Mushroom Risotto
OR

Roasted Potato Trio
A trio of Red Bliss, Finger/ing and Yukon Gold potatoes

Roasted Asparagus
Toppea’ with ][reslz corn salad

Glazed Bal)y Carrots
Artisan Breads and Rolls with Butter

(May be pre-set on the guest tables for pla’ced service)

Vedding Cake by Others
(Petite desserts available ZDy Designea] FEvents)

Beverages — See Last Page
Water pre-set at guest tables
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Alternate Chicken Entrées

Wild Mushroom Chicken

Boneless breasts gri//eal with a white wine & mushroom reduction sauce

Southern Pan Chicken

Boneless breasts gri//ea’ with shallots, white wine, gar/ic and tkyme
Toppea’ with app/ewooa’ smoked bacon

Chicken Ratatouille

Boneless breasts sautéed with tri-colored peppers, onions, eggp/ant

seasonal squask, ][reslz tomatoes, ][resk basil and white wine

Fie Citron Chicken **

Boneless breasts sautéed in /emon, white wine & crushed red pepper (not hot, just flavorful!)

Toppea’ with sweet peas and bacon crumbles

Blackened Chicken
Liglit/y blackened boneless breasts toppeal with

sweet peppers and red onion in Cajun cream sauce

Tuscan Chicken **

Boneless breasts gri//eal with sundried tomatoes, spinacli and a Tuscan cream sauce

Chicken Piccata

Boneless breasts sautéed and comp/imentea’ Z)y a caper, lemon and white wine sauce

Myers Lemon and Dijon Herbed Chicken
Boneless breasts rubbed with ][reslz herbs and gri//ea’

Chicken Marsala **
Boneless breasts sautéed traa]itiona//y with

wild mushrooms and a Marsala demi g/aze

** Denotes a Designe(l Events SPecialty
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