CATERING

catering to you all day long
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Fall/Winter

Hors D'oeuvres

one dozen minimum

assorted sushi varies stuffed risotto bites 2.00
blackened chicken skewer w/ poached shrimp skewer w/ our
cool onion dip 2.50 spicy dip 3.25
panko coated portobello mushroom mini chicken kabob w/
strips with miso dipping sauce 1.50 a cucumber dip 4.00
filet mignon pearl onion and mushroom spinach phyllo triangles 2.00
skewers with hoisin barbeque sauce  4.00 bar-b-q shrimp wrapped in
grilled steak skewers w/ smoked bacon 4.00
spinach hummus 3.25 black and white sesame chicken
smoked salmon w/ creme fraiche, scallion, w/ hoisin sauce 2.75

and bacon on cucumber rounds 2.50 coconut shrimp w/ mango chutney  3.25

chorizo manchego crostini 2.00 bar-b-g chicken skewer w/
filet mignon, sundried tomato & maytag bleu dip 2.50
goat cheese brushetta 4.00 thai chicken spring rolls 2.50
goat cheese croustade w/ lobster and andouille sausage cake
raspberry preserve 3.00 served w/ a curry aioli 4.00
mozzarella caprese bites 2.00 cubano crostini - roasted pork, ham,
stuffed artichokes oreganata 3.00 swiss cheese, garlic mayo and
classic meatball skewer with sweet pickle 2.00
vodka sauce 1.50 spinach and feta potato pancakes  2.50
samosas (vegetarian) 2.00 wasabi deviled egg w/
smoked salmon 3.00
bacon wrapped sea scallops 4.00

all hors d'oeuvres are handmade by our staff and are double bite size

Soup, Sauces, Salads
corn crab chowder ¢ tomato cream ¢ cream of broccoli 12.00 gt.
sweet potato soup ¢ potato leek ¢ pumpkin soup 10.00 gft.
caesar salad accented with cornbread croutons, sundried tomatos,

goat cheese and bacon 4.00 per p.
ala vodka sauce ¢ marinara ¢ ala norma sauce ¢ sundried cream sauces14.00 gt.

turkey/brown/portabello wild mushroom gravies 12.00 gt.
balsamic vinaigrette ¢ roasted tomato vinaigrette
honey mustard dressing ¢ dry riesling vinaigrette 18.00 gt.
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Fall/Winter
Entrée

pan seared chicken in a sundried tomato cream sauce w/

per person or group

prosciufto and provolone 7.95 per p.
filet mignon medallions topped w/ wild mushroom, tomato,

and asparagus 225.00 per p.
eggplant parmigiana 120.00 - feeds 18
rigatoni tossed with chicken in a pesto cream sauce 7.95 per p.
spinach and cheese ravioli tossed w/ broccoli rabe, pinenuts

and parmesan 9.00 per p.
chicken scallopine w/ lemon capers and parsley 7.95 per p.

herb roasted halibut w/ a fresh saute of tomato and herbs
roasted salmon filet fopped w/ a christmas salsa

market price
100.00 - feeds 10

Side Dishes per person or group
9" quiches 20.00 and up
cornbread stuffing or classic cornbread varies
rissotto 4.50 per p.
hand mashed potato-

caramelized onion/wasabi/applewood bacon & cheese 10.00 gt.
roasted red bliss potato tossed w/ olivada, applewood bacon

and caramelized onion 4.50 per p.

sweet potato and pecan brown sugar casserole 50.00 - feeds 10
sourdough bread, chestnuts, vidalia onion and sage dressing 15.00 gt.

french beans tossed with toasted almonds 4.50 per p.
wild rice, candied nuts, dried cranberries, golden raisins 4.50 per p.
black rice winter vegetable salad 4 .50 per p.
Desserts

fresh baked cookies & bars pumpkin pie coconut dream cake
pecan pie big carrof cake seven layer cake

chocolate pecan pie
decadent chocolate layer cake

sweet potato pecan pie cherry almond tarts
caramel apple pie

Lilly creates new menu ideas with each new event - too many to print.
Please contact her and she will create for you as welll
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