CATERING

——

APPETIZERS

>

Platters

. Fresh Fruit with Sweet Dip**
. Fresh Veggies with Buttermilk Ranch**
- Charcuterie
+ Bruschetta with Goat Cheese***

- Caprese

Dips
- Artichoke Spinach with Sliced Baguettes
+ Pizza with Wheat Thins
-7 Layer with Tortilla Chips**
- Ceviche with Tortilla Chips

- Seafood Salad with Crackers

Classics

Party Wings with Buttermilk Ranch®; Lemon

Pepper, Salt & Pepper, Buffalo, Bbq, Thai chili, Garlic

Parmesan
- Smoked Cocktail Meatballs**
- Coconut Shrimp with Thai Chili

Sliders: Cheeseburger, Fried Shrimp, Fried Chicken

Sandwich, Chicken & Waffle
- Crab Toast

- Deviled eggs; Classic, Bacon Candy, Fried shrimp

- Loaded Potato Skins**

Lumpia
- Firecracker Shrimp
- Pork®
- Beef
- Turkey
- Chicken
- Veggie

SIS P U— 5
@ Entrees
L S O U L F O O D * « Shrimp and Crits: Garlic Chardonnay* or
MOST POPUL/ Bacon and Cheddar)
Biscuits and Gravy
e - Chicken and waffle sliders
Smothered Chicken - Bacon
Fried Fish or Shrimp - Pork Sausage**
- Smoked salmon
Cornbread Dressing Hot Links
Smoked Turkey Green
foney Butter or Sweet Sweets
Cajun
Shrimp. Chicken, & Sausage Jambalaya - Mini churro waffles
Red Beans and Rice" r - French toast**
Chicken - Pancakes
- Roasted Lemon Thyme*
- Creamy Mushroom Eggs
- Tuscan Chicken . Scrambled Eggs with Cheese**
- Teriyaki chicken - Veggie Scramble**
- Denver Scramble
- Fried

Beef
- Smoked Tri Tip*
- Smoked Ribs
- Hot Links in Bbq
- Meatloaf™*
Garlic Butter Filet or NY Strip
- Chimichurri Lamb Chop

- Smothered Oxtails

Seafood

Lemon Butter, Smoked.

Salmon; Crab Stuffed, Blackened
Tuscan

- Shrimp Scampi
Cajun Lemon Butter Lobster Tails
- Garlic butter or Fried King Crab

Crab Boil

n
h Coconut Rice*

- Chickpea Curry

ith or Without Yo oice of Protei;
+ Sundried Tomato Pasta**

- Fettucini Alfredo*

3 Cheese Spaghetti

SALADS**

Potatoes™*

- Smothered Potatoes*
- Skillet Potatoes
Hashbrown Pattie:

- Shredded Hashbrowns

IDIESSISIESRSISS

* Peach Cobbler*

SIBDIELS

* Mixed Greens*
* Asian

« Apple or Berry crumble
* Banana Pudding

* Nanas Chocolate Pudding Casserole

fashed Potat

tatoes

* Garlic Bul

emary P
otal

* Roasted

+ Scalloped
Butter Green Beans

arlic Ric
el
1 Beans

+ Corn on the cot
Brussel.

* Fruit & Nut
+ Cobb
* Arugula Strawberry & Goat Cheese
* Bbq Tex Mex Salad

*Seafod Salad

« Strawberry Shortcake Casserole

* Lemon (
r + Parmesan Asparagu
<] * Rol
*FAVORITE
A l **VEGAN ALTERNATIVE AVAILABLE
YCO) o *** BOTH




