The Helghts V|IIa Caterlng & Special Events Menu




TRADITIONAL PACKAGES

— -Traditional Buffet | - $2950pp — -
Include s The Following
Cocktail Hour [Cheese & Fruit Display ORThree Passed Hors Do6oeu

(1)One Entrée O (2) Two Sides © A Dinner Salad O House Made Rolls w/ Butter

— -Traditional Buffet Il - $31.95pp — -
Include s The Following
Cocktail Hour [Cheese & Fruit Display ORFour Passed Hors DO6oeu

(2)Two Entrées O (3)Three Sides © Two Dinner Salads O House Made Rolls w/ Butter

——m -Buffets—Ilnecl ude

Choice Of (1)One Beverage & Coffee Service O  China Plates, Flatware, Glassware & Cloth Napkins
Buffet Attendants O Water, Flatware & Napkin -Pre Set O Cake Cutting Service - w/ Cake Plates & Forks

— -Seated Dinner | - $32.95pp — ;

Include s The Following
One Entrée © Two Sides o© A Dinner Salad O House Made Rolls w/ Butter

— -Seated Dinner |II - $38.95pp — -
Include s The Following
Cocktail Hour [Cheese & Fruit Display ORFour Passed Hors DO0oeu
Two Entrées O Two Sides © A Signature Dinner Salad O House Made Rolls w/ Butter
— -Pl ated Dinners-Include

Choice Of (1)One Beverage & Coffee Service O  China Plates, Flatware, Glassware & Cloth Napkins
Waitstaff & Kitchen Staff O  Salad, Beverage, Water, Flatware & Napkin are Pre Set
Cake Cutting Service - w/ Cake Plates & Forks

— - COCKTAIL HOUR OPTIONS -[Choose One] — -

Fresh Breads Display OR Pineapple Fruit Tree Display
Premium Fancy Cheese Display w/ Assorted Crackers O Fresh Fruit Display O Vegetable Crudités w/ Ranch Dip
-OR-Hor s DOoeuvres Pasgqed eBwstel eSre eStHwlres DO o ewu

— - BEVERAGE OPTIONS  -[Choose One] — -
Regular Sweet Tea OR Passion Fruit Tea O Regular Lemonade OR Raspberry Lemonade
U unsweetened Tea w/ Lemons & Sweeteners O  Non Alcoholic Mimosa Punch

—-+$ 395 pp For Each Additiona&entp + $ 1.95 pp For Each Addlitional Side Or-Salad
—-Prices Are For 7 HoursféFood Servicell 2-hrsSetupll 1-hr Breakdown|. For Each Extra Hr. Of Service Add $ 4Bafall $ 1.50 piSeatedy
—-Add An Ice Sculptyfe Starting at $ 395.06--




TRADITIONAL MENU OPTIONS

— -S al asd -

Fresh Garden Salad w/ Choice of (2)TwoDressings [Ranch, Honey Mustard, Italian, French, 1000 Island Or Raspberry Vinaigrette]

Mixed Greens w/ Tomatoes, Cucumbers , Shredded Carrots & Red Cabbage
Caesar Salad w/ Fresh Crisp Romaine, Crispy Croutons, Parmesan And Caesar Dressing

Wine Country Salad  w/ Balsamic Vinaigrette . -Mixed Greens , Tomatoes, Cucumbers, Shredded Carrots & Red Cabbage, Strawberries, Parmesan

Californian Salad ~ w/Citrus Vinaigrette - Mixed Greens w/ Tomatoes, Cucumbers , Strawberries, Shredded Carrots & Red Cabbage,Croutons, Caramelized Nuts
Greek Salad w/ Greek Vinaigrette- Mixed Greens w/ Tomatoes, Cucumbers, Shredded Carrots & Red Cabbage, Feta Cheese, Olives

Spinach Salad  w/ Applewood -Bacon Vinaigrette - Tomatoes, Onions, Candied Pecans, Blue Berries Or Sweet Grapes

— -Entr se-

Carving
[Note Carving Option Requires Chef - $150.00 per chef [ Or Can Be Pre Sliced ]
Slow Smoked Brisket ~ w/ Spicy Honey BBQ Sauce O Roast Beef w/ Au Jus & Horseradish Cream -OR- BBQ Sauce
Beef Tenderloin ~ w/ Cherry Merlot +$7.95pp O Prime -Rib w/ Horseradish Creme + $ 7.95 pp

Roast Pork -loin w/ Raspberry Chipotle Sauce O Stuffed Pork -loin w/ Cranberry & Wild Rice served w/ Port Wine Sauce
Maple Crusted Ham  w/ Cranberry Relish -OR- Pineapple Mustard O Cajun -Fried -OR- Roast Texas Tom Turkey  w/ Herb Gravy

Beef
Swiss Steak (Thin Sliced Sirloin w/ Herb & Mushroom Gravy) O Beef Tips Marsala  w/ Sliced Mushrooms
Beef Bourguignon  w/ Red Wine Sauce, Shallots, Carrots and Tomatoes
Hawaiian Steak - Sliced Drizzled w/ Pineapple- Teriyaki Glaze + $2.00 pp O Brazilian Steak  -Sliced w/ Chimichurri Sauce + $ 2.00 pp
New York Strip Steak  +$7.95pp O Beef Tenderloin  w/ Cherry Merlot Reduction + $ 9.95 pp
Hawaiian Ribeye  w/ Pineapple-Teriyaki Sauce + $9.95 pp O Braised Short Ribs  w/ Syrah Butter Sauce + $ 11.95 pp

Poultry
Pecan Crusted Chicken  w/ Six Pepper Sauce (On The Side) O Rosemary Chicken  w/ Creamy Wild Mushroom Sauce

Chef's Special Roast Chicken Herb Infused French Bistro Style -[Bone In Chicken]

Cayenne Kissed Roast Chicken Southern Style-[Bone In Chicken] O  Chicken Milano Picatta w/ Lemon Caper Sauce
Cilantro Chicken ~ w/ Sweet Corn & Caramelized Onions O Chicken Supreme  w/ Champagne Cream & Sliced Mushrooms
Chicken De Provence  Herb Crusted w/ Carrot Infused Butter Sauce O  Chicken Venetian ~ w/ Marsala Mushroom Sauce

Walnut Chicken  Breaded w/ Roasted Corn Sauce (On The Side) O Baja Chicken w/ Black & Pineapple Salsa
Chicken Francois  Herb-Butter-Basted w/ Thyme Jus O Caribbean Chicken  w/ Pineapple Jerk Sauce
Chicken Orleans Pasta  w/ Bow-Tie Pasta In Spicy Tomato Cream, Jull. Veggies O Smothered Chicken  Breaded w/ Southern Style Gravy
Chicken Florentine  Spinach & Feta Stuffed w/ Lemon Cream+ $ 1.00 pp O Chicken Cordon Bleu  Ham & Cheese Stuffed w/ Light Cream + $ 2.00 pp
Seafood
Tilapia Supreme  w/ Light Cream Sauce O  Tilapia Milano Picatta w/ Lemon Caper Sauce
Cajun Catfish -(Spicy - Blackened Style) w/ Melted Onions +$ 1.50 pp O Fried Catfish ~ w/ Tarter and Hot Sauce +$ 1.50 pp
Sesame Salmon w/ Teriyaki Glaze +$ 2.50 pp O Salmon Supreme  w/ Creamy Dill Sauce +$ 2.50 pp
Salmon Acapulco  w/ Citrus Salsa +$2.50 pp O Shrimp Alfredo  w/ Penne Pasta & Julienne Veggies + $ 1.00 pp
Shrimp Orleans Pasta ~ w/ Bow-Tie Pasta In Spicy Tomato Cream, Jull. Veggies+$ 1.00 pp
Crawfish Etoufée  w/ Steamed Rice + $1.75pp O Shrimp Scampi  +$8.95 pp

Pork
Broiled Pork  w/ Sweet Sherry & Golden-Raisin Sauce O Pork Chops w/ Ancho Chili Cream O  Sliced Pork -loin w/ Raspberry Chipotle Sauce

Vegetarian
Portobello  Stuffed w/ Spinach & Caramelized Veggies O Egg Plant Parmesan  w/ Marinara Sauce

Vegetarian Lasagna  w/Roasted Veggies & Tomato Cream O Spinach Enchiladas  w/ S. W. Tomatillo Cream Sauce
— -S i1 d-=se -
Penne Pasta Alfredo ~ w/ Julienned Vegetables O  Bowtie Pesto Pasta  w/ Slivered Veggies O  ConfettiRice  w/ Diced Colorful Veggies

Spanish Rice O Wild Rice Pilaf  w/ Sundried Cranberries O Steamed Rice O Spicy Jambalaya Rice  w/ Diced Colorful Veggies
Rice and Peas Caribbean Style O  Sweet Potatoes[Yams] ~ w/ Butter & Brown Sugar Glaze O  Lemon & Herb Roasted New Potatoes

Herb and Garlic Mashed Potatoes O Scallop Potatoes w/ Creamy Cheese Sauce® Home Style Mac and Cheese
Corn Bread Dressing ~ Southern Style O  Squash Medley O Glazed Carrots w/ Butter & Herbs
Creamed Spinach O  Sautéed Spinach w/ Diced Red Bell Peppers 0 Seasoned Green Beans
Green Beans Southern Style -w/ Bacon, Smoked Turkey & Diced Red Bell Peppers O Green Beans & Carrots
Green Bean Almondine O Chefs Vegetables O Succotash w/ Diced Yellow Squash, Zucchini, Red Bell Peppers & Sweet Corn
Steamed & Seasoned Broccoli O Vegetable Chiffonade  w/ Asparagus, Artichokes, Squash, Carrots (Room Temp)

Grilled Vegetables  w/ Yellow Squash, Zucchini, Green Beans, Carrot, Tomato, Mushrooms +$ 1.00 pp
Julienne Vegetables  w/ Yellow Squash, Zucchini, Green Beans, Red Bell Peppers +$ 1.00 pp

Asparagus w/ Lemony Dressing (Room Temp) +$ 1.50 pp







