
DINNER PARTY MENUS
Minimum of 15

We are happy to customize and create a special Dinner Party especially for you!

Menu 1: $38.00 per person plus tax and service

Caesar Salad

Chicken Breast with Herb Roasted Tomatoes and Pan Sauce on a Bed of Braised Spinach – served hot
Wild Rice with Orzo and Herbs – served hot
Garlic Roasted Vegetables – served hot
Assorted Breads with Herb Butter

Flourless Chocolate Cake with Fresh Berries
Mrnu 2: $42.00 per person plus tax and service

 Mixed Green Salad with Balsamic Vinaigrette

Pork Tenderloin with Rosemary Pesto – served hot
Linguini with Fresh Spinach and Gorgonzola – served hot or room temperature
Baked Tomatoes – filled with fresh tomatoes, onions and basil, topped with fresh croutons – served hot
French Bread with Herb Butter

Citrus Pound Cake with Roasted Fruit
Menu 3:  $42.00 per person plus tax, consumption fee and service

Salad of Mixed Greens with Dijon Vinaigrette

Baked Shrimp Scampi
Lemon Orzo

Roasted Asparagus with Roasted Herb Cherry Tomatoes

Assorted Rolls with Butter

Fresh Fruit Trifle

Menu 4:  $50.00 per person plus tax, and service

Mexican Cheese Torte with Fresh Tortilla Chips
Mixed Green Salad with Mandarin Oranges and Red Onion

Caribbean Chicken and Shrimp with Coconut Rice tossed with Black Beans, Peppers and Scallions – served with condiments of Tomatoes, Coconut, Peanuts and Scallions - A beautiful display - served at room temperature
Orange and Garlic Roasted Pork Tenderloin – served with Citrus Salsa – served hot
Cuban Bread with Butter

Miniature Key Lime Tarts and Tiny Dark Chocolate Cakes
Menu 5 :$65.00 per person plus tax and service

SOUTHERN DINNER

Sweet Bacon Snacks

Sharp Cheddar Cheese Wafers

Crab Dip w/ Garlic Saltines and Roasted Cherry Tomatoes

Arugula w/ Frizzled Country Ham, dried sweet cherries toasted pecans and Goat cheese w/ lime vinaigrette

Carolina Shrimp w/ Cheese Grits

Vidalia Collard Greens

                                                             Whipping Cream Biscuits served w/ butter

Coconut Cream Tart

Menu 6: $65.00 per person plus tax and service

STEAK HOUSE DINNER
Cheese Dreams – amazing new app – like a mini grilled cheese sandwich

Mixed Warm Olives

Traditional Shrimp Cocktail

Wedge Salad w/ Crispy bacon, Grape Tomatoes and Red Onion – topped w/ blue cheese dressing and blue cheese crumbles

Filet Mignon topped w/ caramelized onions and cremini mushrooms

Twice Baked Potato – filled with sour cream, cheddar and chives

Spinach Gratin

Rolls w/ Herb Butter

Chocolate Tart w/ whipped cream and berries in Chambord
Menu 7; $65..00 per person

TUSCAN DINNER PARTY

Caprese in a Glass

Bruschetta

Parmesan Souffle with Wild Mushrooms and Pancetta

Pesto and Goat Cheese Stuffed Chicken Breasts with Heirloom Tomatoes on a bed of Sauteed Spinach

Orzo with Lemon Zest and Herbs

Ricotta Orange Pound Cake w/ Balsamic Strawberries and Mascarpone Cream
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