CATERED TABLE FGocp Entrees

—— BELEVATING EVERY EVENT ——

GIILLeD 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
é/;r,é&% 5n'{jf&&0¢

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 SPICY MAPLE SYRUP

CHICKeN Francese

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










