—— BELEVATING EVERY EVENT ——

CATERED TABLE FGocp Entrees

GRILLED FILET MIGNON

GRILLED TO PERFECTION SERVED WITH A RED WINE REDUCTION
OR HORSERADISH SAUCE

CarvebD TOP rounbd OF BEEF

SERVED WITH BROWN MUSHROOM GRAVY

STedK Dlane

SERVED WITH A RICH, SAVORY MUSHROOM SAUCE

BralSED SHOIT I'IBS

SLOW ROASTED BONELESS SHORT RIBS SERVED IN A RED WINE
REDUCTION SAUCE

Cﬁoaéan, War,é s
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BOUrBon CHICKenN

CARAMELIZED GRILLED CHICKEN TOSSED IN A SWEET-SAVORY
BOURBON GLAZE

CHICKEN MarsdlLad

TENDER CHICKEN BREAST WITH FRESH MUSHROOMS AND
GARLIC IN A MARSALA WINE SAUCE

CHICKEN LOUIS

SAUTEED CHICKEN BREAST WITH A CREAMY CAJUN WHITE
SAUCE, TOPPED WITH DICED TOMATOES AND SPINACH

CHICKeNn PICCdTd

SAUTEED IN A LEMON PARSLEY CAPER SAUCE

CHICKEN Ccorpon BLUE

CHICKEN BREAST STUFFED WITH HAM AND SWISS TOPPED
WITH A BEARNAISE SAUCE

CHICKEN & WaFfFLeS

MINI WAFFLE CONES FOILED WITH CRISPY HANDBREADED
CHICKEN BITES FINISHED WITH A WARM DRIZZLE
OF HOT SAUCE MAPLE SYRUP

CHICKeN Francese

EGG-BATTERED CHICKEN BREAST IN A LIGHT WHITE WINE
LEMON-BUTTER SAUCE




THE

CATERED TABLE MOJO POTK

—— ELEVATING EVERY EVENT — TENDER, SLOW-COOKED PORK BUTT PAIRED WITH TRADITIONAL
' MoJO SAUCE

CRISTPY HOMESTYLE TURKEY BREAST OR
CAJUN STYLE

CAJUAN SEASONED TURKEY BREAST OR ENCRUSTED WITH A BREAD
CRUMB SEASONING , FLASH FRIED THEN ROASTED TO PERFECTION
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BLACKENED SaLmon

TOPPED WITH A CREAMY DILL OR AVOCADO SAUCE

POKEY BOWL

STICKY RICDE WITH FRESH AHI TUNA, SPINACH, AVACODO
TOPPED WITH EEL SAUCE

FI1ED FISH NUGGETS

SERVED WITH COCKTAIL SAUCE OR REMOULADE

pParmesan Crusteb WHITe FISH CAKE

FISH FILET TOPPED WITH A CREAMY PARMESAN LAYER

SHIIMP SCAMPI

JUMBO SHRIMP TOSSED IN A LIGHT GARLIC AND HERB SAUCE
SERVED ON BED OF PASTA LINGUINE

Grouper rrancese

FILET OF GROUPER IN A WHITE WINE LEMON-BUTTER SAUCE

W nofﬁn

roTint marinara Pdstd

ROTINI PASTA TOSSED IN A SLOW COOKED HOMEMADE
MARINARA OR BEEF SAUCE

CHEesSe ravioLl In d
MusSHroom BUTTer Sauce

CHEESE RAVIOLI WITH MUSHROOMS
IN A GARLIC BUTTER SAUCE

TarraGcon veGeraBLe PdSTd

JULIENNE CARROTS, MUSHROOMS AND BROCCOLI
TOSSED WITH PENNE PASTA
IN A CREAMY TARRAGON BECHAMEL SAUCE



THE

CATERED TABLE

= BELEVATING EVERY EVENT —

Carviny Table

Prime RIB Carvineg TdaBLe

SERVED WITH AU JUS AND HORSERADISH SAUCE

BEEF TENDErLoin CarvinGg TdaBLE

SOUTHErn ROASTED TUrKey Breasrt
CarvinGg TaBLE

TOP rounb Of Beer CArvineg TaBLe
POrK rodast renberLoin carving TdBLe

VIrginia Bakeb Ham Cdarving tTdBLe

Sovntty Statons

SMaSHeD POTATO, MaC anD CHeeSe Ofr
SHIIMP dND GrITS STATION

SERVED WITH A VARIETY OF TOPPINGS

SOUTHWeESTern Starion

SEASONED GROUND BEEF, CHICKEN OR SHRIMP
ACCOMPANIED BY SAUTEED ONIONS, LETTUCE, PICO DE
GALLO, JALAPENOS, SHREDDED CHEESE, SALSA, SOUR
CREAM, QUESO AND GUACAMOLE SERVED WITH BLACK
BEANS AND YELLOW OR WHITE RICE WITH “THE CATERED

TABLE” HOUSEMADE SEASONED TORTILLA CHIPS

CHOCOLATE FouUNTaln STATION

MARSHMALLOW, PRETZEL, COOKIES, RICE CRISPY
TREATS, STRAWBERRY AND PINEAPPLE
DIPPED IN WHITE OR DARK CHOCOLATE



