
Sample Menu
HORS D’ OEUVRES

Hickory Smoked Bacon Wrapped Prawns

Grilled Portabella Bruschetta

Fresh Fruit Display with Brandy Soaked Berries

 

SALADS

Fresh Spinach with Sun Dried Tomatoes, Red Onion, Pine

Nuts & Feta Cheese topped with Garlic Dressing

 

ENTREES

Seared Ahi Tuna with Smokin’ Red Pepper Puree- 
Sushi Grade Ahi seared in Sesame oil 

and Served with a Lively Red Pepper Puree, 
Roasted Seasoned Veggies & Wild Rice Pilaf

 

Roasted Chicken Breast- 
Stuffed with Spinach Risotto & Smoked Gouda Cheese, 

Breaded & Topped with a Garlic Sage Butter Sauce

 

 


