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MARINATED TENDERLOIN KdBOBS

BEEF TENDER TIPS SKEWERED WITH PEPPERS AND ONIONS

CHICKEN TeNnDErS

SERVED WITH HONEY MUSTARD AND BARBECUE SAUCE

BOUrBON CHICKEN SKEWErS

CARAMELIZED GRILLED CHICKEN TOSSED IN A
SWEET-SAVORY BOURBON GLAZE

JaMmalcan CHICKeNn SKewers

SEASONED WITH A VARIETY OF CARIBBEAN SPICES

TroPICaL CHICKEN SKEWers

CHICKEN GLAZED WITH TROPICAL MARINADE AND
SKEWERED WITH PINEAPPLE, RED AND GREEN PEPPERS

CHICKeNn BUFFALO DIP

ROASTED CHICKEN WITH A BLEND OF BUFFALO SAUCE
AND RANCH DRESSING AND MONTEREY JACK
IN A CREAM CHEESE BASE SERVED WITH
“THE CATERED TABLE’ HOUSEMADE TORTILLA CHIPS

MINT CHICKEN SdLAD CrolsSdants

HOUSEMADE CHICKEN SALAD ON MINI CROISSANTS

SLIDETS

TRADITIONAL BEEF SLIDER, PULLED PORK SLIDER OR
GRILLED OR FRIED CHICKEN SLIDERS

THAl peanut CHICKeNn Satay

STRIPS OF CHICKEN BREAST MARINATED
IN A SPICY THAI SAUCE

MaryLanb CrdaB CdKesS

SERVED WITH SWEET CHILI OR REMOULADE SAUCE

COCONUT BaTTEreD SHrime

SERVED WITH SWEET CHILI OR COCKTAIL SAUCE

SCALLOPS WraPpPeD In Ba4CON

SEA SCALLOP WRAPPED IN APPLEWOOD BACON AND
TOPPED WITH BROWN SUGAR AND CINNAMON

STedK GriLLabe

GRILLED TENDERLOIN SERVED ON A GARLIC CROSTINI WITH
HORSERADISH AND CARAMELIZED ONIONS

STUFFED MuSHrooms

MUSHROOM CAPS STUFFED A BLEND OF SEASONED CREAM
CHEESE AND PARMESAN CHEESE

POrK roLLS 4nbD SPrinG roLLs

SERVED WITH SWEET AND SOUR SAUCE

QueSaDILLdS

VEGETABLE, CHICKEN OR BEEF WITH CHEESE

TOMAdTO BASIL BIUSCHETTd

SPINACH BASIL PESTO, DICED RED AND YELLOW
TOMATOES SERVED ON A GARLIC CROSTINI

BAKED Brie

TOPPED WITH BROWN CINNAMON SUGAR
OR RASPBERRY PUREE
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POTATO PUFFS

SEASONED MASHED POTATO ENCRUSTED WITH |TALIAN
BREADCRUMBS TOPPED WITH SOUR CREAM

MINI TWICE BAKED POTATO

NEW POTATOES STUFFED WITH SOUR CREAM, CHIVES,
BACON AND A DOLLOP OF SOUR CREAM

BAKED CRABMEAT SOUFFLE

SERVED WITH “THE CATERED TABLE” HOUSEMADE
TORTILLA CHIPS

HOT ARTICHOKE SOUFFLE

SERVED WITH “THE CATERED TABLE HOUSEMADE
TORTILLA CHIPS

CONCH FrITTErS

SERVED WITH A REMOULADE SAUCE

GOURMET PINWHEEL ROLLUPS

SLICED ROAST BEEF, SOUTHERN ROASTED TURKEY OR
VIRGINIA BAKED HAM WITH SWISS OR PROVOLONE
CHEESE, LETTUCE, TOMATO AND MAYONNAISE
WRAPPED IN A FLOUR TORTILLA

ASSORTED MINI HOAGIES

SLICED ROAST BEEF, SOUTHERN ROASTED TURKEY,
AND VIRGINIA BAKED HAM SERVED ON A ROLL WITH
DIJON MUSTARD AND MAYONNAISE

CHICKEN, TUNA OR SHRIMP TARLETS

HouseEMADE CHICKEN, TUNA OR SHRIMP SALAD
SERVED IN A FLAKY PHYLLO SHELL

ANTIPASTO SHOOTER

FRESH MOzzARELLA, GENOA SALAMI, BASIL, GRAPE
TOMATO AND CHEESE TORTELLINI TOSSED
IN A BALSAMIC GLAZE

SMOKED SaLmon PINWHEELS

LAYERED SMOKED SALMON WITH CREAM CHEESE AND
SCALLIONS

TTOPICAL SdlLSd

GRILLED CORN AND FRESH PINEAPPLE WITH CILANTRO,
BELL PEPPER AND SEASONINGS

SHIIMP COCKTAIL

SERVED WITH COCKTAIL SAUCE

SUSHI

PHILADELPHIA, CALIFORNIA OR SPICY TUNA ROLLS

SOUTHwesTern SpinacCH DIP

SERVED WITH ITALIAN BREAD SQUARES

cucumser Lemon PEPPEr Canapes

SERVED ON A PUMPERNICKEL ROUND

mint QuUICHE WebDGge
QUuUICHE LORRAINE, SPINACH AND SWISS OR
HAM AND CHEDDAR
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TWICE BAKED POTATO
GARLIC SMASHED POTATOES
SCALLOPED POTATO
THREE ROASTED POTATOES
DUCHESS POTATOES
BAKED POTATO
WILD RICE
RICE PILAF
SPANISH RICE
RISOTTO
SWEET POTATO SOUFFLE
CORNBREAD SOUFFLE
HERB STUFFING
MAC AND CHEESE
BROCCOLI SALAD

W@ s etahes

GREEN BEAN ALMONDINE
FRESH VEGETABLE MEDLEY
SOUTHERN STYLE GREEN BEANS
SNOW PEAS AND CARROTS
STEAMED BROCCOLI
GLAZED BABY CARROTS
BROCCOLI CASSEROLE
GRILLED ASPARAGUS
CAULIFLOWER OR BROCCOLI AU GRATIN
GREEN BEAN CASSEROLE
SQUASH MEDLEY




