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BREAKFAST YOUR WAY
CONTINENTAL
Choose an assortment of mini muffins, mini Danish, cinnamon buns, croissants, bagels.  All served with Cream Cheese, butter, and jam,

Add Coffee, OJ, or tea
FRUIT TRAY

Seasonal Fruit such as honeydew, cantaloupe, pineapple, strawberries, kiwi, oranges, blueberries, raspberries, green or red grapes
BAGEL TRAY

Honey butter, butter, margarine, or cream cheese (plain, vegetable, scallion, walnut, or strawberry) Served with orange juice
BREAKFAST BOX
Choice of banana, grapefruit half, orange or apple, Served with
yogurt, bagel and cream cheese, and orange juice or apple juice
HEALTHY CHOICE

Low fat yogurt, berries, and granola served with low fat or sugar free muffins
ALL STAR BREAKFAST

Scrambled eggs served plain or with onions, peppers and cheese. Choice of bacon, sausage or Canadian bacon,  Served with country potatoes, assorted bagels, mini muffins, mini Danish, cream cheese, butter, preserves, orange juice and coffee
NO TIME TO STOP

Sausage, bacon or ham, topped with egg and cheese on croissants, bagels, or burrito style
OTHER OPTIONS

French toast or stuffed french toast with fruit, syrup, and butter

Quiches choice of ham & cheese, vegetable, spinach and bacon, or mushrooms
Oatmeal, grits, selection of cold cereals
Box Lunches & PLATTERS
BOX LUNCHES

Choice of Turkey, roast beef, ham, salami, all white meat tuna, egg salad, or our famous South Florida chicken salad served on choice of Rye bread, assorted wraps, or ciabatta bread, potato salad or coleslaw, chips, pickle, something sweet, and condiments 

CHEESE PLATTERS

Cheddar, Swiss, American, Provolone, or wrapped Brie

VEGETABLE PLATTERS

Choice of cherry tomato, cucumbers, broccoli, carrot, red or green pepper, zucchini, Squash served with vegetable dip
DELI PLATTER
 Choice of turkey, roast beef, ham, salami, all white meat tuna, egg salad, or our famous South Florida chicken salad

Served with choice of breads, and side dishes

FRUIT PLATTER

Seasonal Fruit such as honeydew, cantaloupe, pineapple, strawberries, kiwi, oranges, blueberries, raspberries, green or red grapes
CHICKEN WING PLATTER

Tossed with hot, medium, mild, sweet and sour, raspberry vinaigrette, or honey garlic sauce with celery, carrots, and your choice of blue cheese or ranch dressing 

CHICKEN TENDER PLATTER

Breaded boneless chicken breast coated with your choice of sauce 

SHRIMP COCKTAIL PLATTER

Shrimp cooked to perfection, chilled and served with cocktail sauce
SALADS
CLASSIC CAESAR

Romaine lettuce, parmesan cheese, croutons, mixed delicately with our Caesar dressing

ADD CHICKEN OR FISH FOR AN ADDITIONAL CHARGE

GREEK SALAD

Black olives, feta cheese, red onions, tomato, cucumbers, and pepperoncini tossed in our home made greek dressing
CHEF SALAD

Ham, turkey, & roast beef, served on top of mixed greens with swiss cheese, cheddar cheese, tomato, olives, and hard boiled eggs served with choice of dressing

SALAD YOUR WAY

Start with lettuce of your choice, add cucumbers, tomato, red onion, carrots, craisins, apples, almonds, gorgonzola cheese then top off with our signature tuna, chicken, or egg salads served with your favorite dressings
SPINACH SALAD

Spinach leaves mixed with bacon and chicken pieces and topped with almonds


STRAWBERRY SPINACH SALAD
Fresh strawberries tossed with spinach leaves topped with vinaigrette dressing and topped with toasted almonds

CHICKEN ENTREES
APPLE ALMOND STUFFED CHICKEN 

Topped with apple brandy sauce 

SHITAKE STUFFED CHICKEN 

Topped with champagne cream sauce

CLASSIC CAESAR

Romaine lettuce, parmesan cheese, croutons, mixed delicately with our Caesar dressing then topped with grilled seasoned chicken breast
BALSAMIC GLAZED CHICKEN BREAST

 Lightly breaded then sautéed with shallots, and mushrooms then topped with balsamic glaze and mozzarella cheese

SAUTEED CHICKEN BREAST 

Topped with capers, sundried tomato, artichoke in lemon wine sauce

CHEF D’S CHICKEN ROLLATINI

Thin chicken breast stuffed then rolled with spinach, mozzarella, parmesan cheese and our secret spice then topped with our special lemon wine sauce  

CHICKEN PARMIGIANA 

 Chicken seasoned in bread crumbs then topped with tomato sauce and cheese
CHICKEN MARSALA
Boneless breast of chicken delicately sautéed in our signature sauce made with marsala wine, heavy cream and mushrooms

CHICKEN PICATTA
Chicken scaloppini sautéed with white wine, lemon, butter and capers

CHICKEN CACCIATORE
Chicken simmered in marinara sauce with fresh vegetables and herbs

CHICKEN FIORENTIA

Tender coated chicken breast with spinach in a lemon butter sauce covered with 
mozzarella cheese

CHICKEN SCARPARIELLA

Chunks of chicken, sweet sausage, red peppers, olives, and pepperoncini delicately tossed in a white wine sauce
SWEET & SOUR CHICKEN
Lightly coated chicken breast in a sweet and sour sauce with pineapple
BEEF DISHES

MERLOT MARINATED LONDON BROIL

London broil seasoned, marinated then grilled to perfection topped with wild mushroom sauce 
LONDON BROIL W/ BLEU CHEESE SAUCE

Tender seasoned London broil, topped with our bleu cheese sauce

BLEU CHEESE CRUSTED FILET MIGNON

Filet mignon coated in bleu cheese crumbs topped with cognac sauce

CHEF D’S BRICOLE
Sirloin steak pounded thin then stuffed with parmesan cheese, mozzarella cheese, garlic cloves, mushrooms and Italian bread crumbs, rolled and topped with marinara sauce

PRIME RIB
Slow roasted seasoned prime rib served with aujus and horseradish sauce 

 BEEF BRISKET

First cut beef brisket cooked in our secret sauce

ROAST BEEF

Eye round roast slow cooked 
SIRLOIN TIPS

SEAFOOD DELICACIES 

SHRIMP ENTREES

TEQUILA LIME SHRIMP

Shrimp seasoned with a zesty lime tequila sauce

SHRIMP SCAMPI

 Shrimp sautéed with olive oil with shallots, garlic and parsley then mixed with linguine and a wine sauce  

SHRIMP FRA DIAVOLO

Shrimp tossed with red pepper flakes, tomato, fresh herbs and spices to make a bit spicy but very flavorful
SHRIMP FRANCAIS

Shrimp dipped in egg batter, sautéed with white wine, lemon and butter sauce
served over pasta
SALMON ENTREES
GRILLED SALMON 
Served with basil aioli sauce

HONEY MUSTARD GLAZED SALMON

SALMON

Served with honey balsamic glaze

BROILED SALMON 

Served with citrus yogurt sauce

PISTACHIO CRUSTED SALMON

TILAPIA ENTREES
GRILLED TILAPIA

Topped with lemon butter and capers

TILAPIA

 Served with white wine beurre blanc sauce

TILAPIA 

Topped with mango salsa

TILAPIA 

Topped with capers, avocado, olives and cilantro
PASTA CLASSICS
SPAGHETTI AND MEATBALLS
You will think you are in Italy when you taste 
PENNE BOLOGONAISE

Penne pasta made with our chef’s special meat sauce

SPAGHETTI AND SAUSAGE
Our authentic sauce served over spaghetti and your choice of hot or mild sausage

BAKED ZITI

Ziti noodles cooked with marinara sauce, creamy ricotta and fresh herbs and spices then topped with mozzarella cheese
MEAT LASAGNA
VEGETABLE LASAGNA
All fresh herbs and spices make this a classic

STUFFED SHELLS 
BASIL PESTO PASTA

Ziti noodles gently tossed in basil pesto sauce

EGGPLANT PARMIGIANA

Sliced fresh eggplant lightly breaded covered with our homemade tomato sauce and mozzarella cheese

FETTUCCINI ALFREDO

Linguini tossed with our signature alfredo sauce, green peas and topped with parmesan cheese

CAN ADD CHICKEN, SHRIMP OR SALMON FOR EXTRA CHARGE

LATIN & CUBAN

ARROZ CON POLLO

Chicken & rice cooked in beer and white wine authentic Latin taste

MOJO MARINATED CHICKEN

Mojo marinated chicken leave this dish tender and citrus flavored

CHURASCO

CUBAN SANDWICH
MEDIA NOCHE SANDWICH 

PAN CON CHORIZO

Chorizo and peppers on cuban bread with choice of sauce
LOMO CON CHORIZO

Spanish pork loin with chorizo
BISTEC DE PALOMILLA

Marinated Sirloin Steak pounded and topped with onion, cilantro

PAELLA

Chorizo, Chicken, Shrimp, Clams, Rice and more!
QUESADILLAS

Chicken, Beef, or Cheese on flour tortilla served with tomato, lettuce and sour cream
SPECILATY FOOD BAR S
FAJITA BAR
 Beef, Chicken or Vegetarian fajitas served with lettuce, cheese, tomato, sour cream, tortillas, rice, beans , chips and our hall of fame salsa
ENCHILADA BAR
Chicken topped with sour cream sauce, beef or cheese topped with ranchero sauce served with rice, beans, chips and our hall of fame salsa
TACO BAR
 Ground beef or chicken served on soft or hard shell with lettuce, cheese, tomato, sour cream, rice, beans, chips and our hall of fame salsa

POTATO BAR
Idaho baked potato’s served with toppings such as cheese, butter,  

sour cream, bacon bits, and chives
BBQ

ALL BEEF HOT DOGS
Grilled dogs served with all the trimming

HAMBURGERS
BABY BACKRIBS
PULLED BEF
PULLED PORK
BBQ CHICKEN
SAUSAGE & PEPPERS
CHICKEN, STEAK, OR VEGETABLE KABOBS
COMFORT FOODS MOM’S WAY

POT ROAST

Slow roasted  in chef D’s secret spices

CHICKEN & DUMPLINGS

GRANDMA FLO’S STUFFED CABBAGE

Grandma’s recipe that will thrill you
CHICKEN POT PIES

FRIED CHICKEN

MACARONI & CHEESE

Four Cheeses and our secret spices blended then topped with Italian Bread crumbs
MEAT LOAF
CORN BEEF & CABBAGE

SHEPHERD PIE

SWEET & SOUR MEATBALLS
SIDE DISHES
GARLIC MASHED POTATOES

ROASTED ROSEMARY POTATOES

WILD RICE

FRESH SEASONAL VEGETABLES

Chef D’s choice

CORN ON THE COB

COLE SLAW

POTATO SALAD

PASTA SALAD

Tri-Colored pasta with spinach, feta, carrots, cherry tomato, and olives marinated in Italian dressing

BAKED BEANS

BASIL PESTO PASTA

PENNE MARINARA

TOSSED GREEN SALAD
CAESAR SALAD

GREEN BEAN CASSEROLE

ASSORTED DINNER ROLLS
CHEF’S CHOICE FRESH VEGETABLES
CORN PUDDING

Cream corn mixed into a casserole

ASPARAGUS CASSEROLE

Asparagus tossed in creamy mushroom sauce topped with cheddar cheese 

SWEET PLANTAINS

WHITE RICE

YELLOW RICE

HORS D’OEUVRES MENU
BACON WRAPPED SCALLOPS 

Served with Asian plum Sauce
COCONUT SHRIMP 

Served with mango chutney sauce
TEQUILLA LIME SHRIMP

Succulent shrimp marinated then cooked in a tequila lime sauce

SPANAKOPITA 

Phyllo pastries filled with spinach, pine nuts and feta cheese

MINIATURE BEEF WELLINGTON 

Puff pastry filled with beef tenderloin and wild mushrooms, served with sauce
TOMATO & MOZZARELLA BRUSCHETTA

 On grilled Italian bread


EMPANADAS
Chicken or beef

BAKED STUFFED MUSHROOM CAPS 

Stuffed with artichokes & sun-dried tomatoes

ANTIPASTO KABOB

 Grape tomato, fresh mozzarella ball, olive, and marinated artichoke heart

CRAB CAKES 

Served with remoulade sauce 

SIZZLING SAUSAGES 

Twice cooked sausage topped w/ sherry wine sauce

DRUNKEN MINI MEATBALLS

 Served with bourbon sauce

MINI MEATBALLS

Choose from BBQ, Honey garlic, Sweet and Sour, Marinara, or Pesto

BUFFALO WINGS

 Tossed with hot, medium, mild, sweet and sour, raspberry vinaigrette, or honey garlic sauce

ASSORTED CROSTINIS

DEVILED EGGS

Traditional deviled eggs 

CURRIED DEVILED EGGS WITH CHUTNEY

Hard boiled eggs filed with curry filling & topped with mango chutney sauce

CRUNCHY CUCUMBER ROUNDS

Cucumber circles topped with an apple – pineapple sauce

ASPARAGUS TIPS
 Wrapped with prosciutto 

MELON 

Wrapped in prosciutto
CHILLED SHRIMP BITES

 Served with cocktail sauce
TURKEY ROLL UP

Turkey breast stuffed with cream cheese, chives, and sundried tomato

CORNUCOPIA’S 

Salami filled with cream cheese

FRESH MOZZARELLA W/ RED PEPPER  

Topped with pesto sauce
CHERRY TOMATO 

Stuffed with tuna
CEVICHE SHOOTERS
In a shot glass
FLAT BREAD WITH HUMMUS

CROSTINI

 Topped with beef, chicken, or vegetables
PIGS IN THE BLANKET

Italian sausage served in a puff pastry with deli mustard

FRANKS IN THE JACKET

All beef hot dogs served in a puff pastry with deli mustard

SHRIMP / CHICKEN SATAY OR STEAK SATAY
 Served on stick with different sauces
CHICKEN BITES or COCONUT CHICKEN BITES

CHEESE BITES 

Provolone, cheddar, swiss, or monterrey jack

BAKED WRAPPED BRIE

 Topped with raspberry, blackberry or strawberry sauce
MANGO SALSA CROSTINI
Fresh mango, cilantro, onions, jalapenos, marinated in fresh lime juice and spices. Served on baguette bread
MINI QUICHE
Assorted of flavors baked to perfection
DESSERTS 
MINI CANNOLIS

ASSORTED COOKIES

BROWNIES

ASSORTED PIES
ICE CREAM

RICE PUDDING

CHOCOLATE PUDDING

SHEET CAKES

1

[image: image1.jpg]