
 

All Prices Include Our Traditional High Quality Disposable Service Ware.  Allow 19% Service Charge On All Wedding Receptions. All Prices Are Per Person 
And Are Subject To Appropriate Sales Taxes.  Gratuities Are Not Included. 

A Service Charge Of 295.00 Will Apply To All Full Service Events.  A Minimum Guest Guarantee Is Required. 
For Smaller Events, Certain Items Are Available For Carry Out. 

 
July 2008 

CLASSIC THEMES 
 
 

Ideas to Design a Unique and Personalized Menu 
 

Pricing with Private Consultation 
 

FRUITS OF THE SEA 
 

Jumbo Shrimp Cocktail, “House Smoked” Citrus Vodka Salmon Fillet with Wasabi Cream 

Coconut Marinated Shrimp and Mango Served with Lettuce Parcels 
Bacon Wrapped Diver Scallop, Miniature Blue Crab Cake with Chipotle Cream 

 

PROVENCE 
 

Domestic and Imported Cheese Display 
Season’s Best Fresh Fruit Display, Warm Brie with Red Onion Marmalade 

Decorated Five-Layer Cheese Torte – Personalized for Your Celebration 

Crostini with House Made Ricotta and Arugula Pesto 
 

VIVA ITALIA 
 

Italian Style Quesadilla, Heirloom Tomato Salad Caprese 

Crostini with House Made Ricotta and Arugula Pesto 
Bruschetta Bar Served with Three Seasonal Toppings, Baguette Points and Lavosh 

Roasted Wild Mushroom Ravioli in Sage Browned Butter 
 

TROPICAL PARADISE 
 

Asian Style or Jerk Chicken Satay Served with Sweet Chili, Peanut or Pineapple Dipping Sauce 

Coconut Marinated Shrimp and Mango Served with Lettuce Parcels 
Hand Crafted Pineapple Flower Filled with Pico de Gallo 

 
LATIN AMERICAN FIESTA 

 

Miniature Masa Boat Filled with Red Chile Braised Pork 

Roasted Artichoke Bottom with Spinach Artichoke Filling 
Chicken and Avocado Toastaditos, Smoked Chicken Quesadilla with Sour Cream and Salsa 

 
 


