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Appetigers ~ Seafood

o Black Sesame Crusted Tuna ~ served rare with pickled ginger, cucumber salad,
sesame soy ginger vinaigrette and crispy wontons

o Mini Crab Cakes ~ served with chipotie aioli
o Crab Wontons ~ stutfed with cream cheese and crabmeat with sweet & sour dipping saiuce
o Crabmeat Stuffed Mushrooms ~ with peppers, green onions, dijon
o Mini Salmon Cakes ~ served with caper remoulade
o Shrimp Cocktail ~ Chilled shrimp over ice with lemon crowns, cocktail sauce

o Cajun Shrimp Cocktail ~ chilled shrimp with Cajun seasoning
with lemon crowns & cocktail sauce

o Shrimp Wontons ~ with cabbage and sweet & sour dipping sauce
o Seared Scallops ~ served with bacon vinaigrette and horseradish cream

Appetigers ~ Beef, Cllicken & Pork
o Meatballs ~ served with Marinara or Chef Mary’s Barbecue Sauce
o Ginger Pork ~ Thinly sliced Pork Tenderloin served with wilted Cabbage
o Pork Wontons ~ with cabbage and sweet & sour dipping saiice
o Sausage or Ground Beef Stuffed Jalapenos ~ with cream cheese, and water chestnuts
o Sausage or Ground Beef Stuffed Mini Peppers ~ with cream cheese and water chestnuts
o Peanut Chicken Satay ~ with cucumber tziki sauce
o Panko Breaded Chicken Tenders ~ with honey mustard and ranch
o Chicken Wings ~ served with hot sauce or Chef Mary’s barbecue sauce

Stuffed Mushrooms ~ with mushroom sage stutfing

o Florentine Wontons ~ spinach and cream cheese stutted with sweet & sour dipping sauce
o Veggie Wontons ~ cream cheese and diced veggies with sweet & sour dipping sauce

o Fried Green Beans ~ with honey mustard dipping sauce



Dips & Platters

o Artichoke Dip ~ with parmesan, cream cheese, spinach and roasted red peppers
o Fresh Salmon Dip ~ served cold with cream cheese, capers, red onions & dill with pita points
o Crab Dip ~ with tri color peppers, djjon, onion and cream cheese served hot

o White Bean Dip ~ with garlic, lemon and fresh parsley
o Herbed Brie ~ Double cream brie with fresh herbs & grilled ciabatta points
o Cranberry & Walnut Brie ~ served with grilled ciabatta points
o Spicy Sausage Dip ~ with green chillis, jalapenos and chips
o Antipasto Platter ~ with marinated artichokes, mushrooms, red peppers,
seasonal meats and cheeses
o Vegetable Crudite ~ with cucumber tziki sauce or ranch dressing
o  Fruit Display ~ seasonal fruit with berry yogurt dipping sauces
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o Ham & Swiss ~ lettuce, tomato and honey dijon
o Dill Chicken Salad - ettuce & tomato
o BLT Turkey ~ bacon, lettuce, tomato, Swiss and Ranch dressing
o Turkey & Swiss ~ /lettuce, tomato and Ranch dressing
o Roast Beef & Swiss ~ lettuce, fomato and garlic mayo
o Chicken Caesar -~ diced chicken, romaine, Parmesan and Caesar dressing
o Buffalo Chicken ~ saredded cheddar, lettuce, fomato and Bleu Cheese dressing

o Chicken & Spinach ~ goat cheese, craisins and Apple Poppy seed dressing
o Veggie Wrap — lettuce, fomato, raw mixed veggies and balsamic vinaigrette

Sandwicles

o Ham & Swiss ~ lettuce, tomato and honey mustard
o Fresh Dill Chicken Salad -~ ‘ettuce & tomato
o BLT Turkey ~ bacon, lettuce, tomato, Swiss and Ranch dressing
o Turkey & Swiss ~ lettuce, fomato and mayonnaise
o Roast Beef & Swiss -~ fettuce, tomato and garlic mayo

Handmade Yukon Gold Potato Chips ~ Potato Salad ~ Pasta Salad ~ Cole Slaw
Skylines with Balsamic Vinaigrette ~ Spinach Salad with Apple Poppy seed Dressing ~ Caesar



Hot Buffet Options ~ Lunch & Dirnner

Meatloaf ~ Hamburger Steak ~ Beef Tenderloin Penne
Chicken Marsala ~ Chicken Piccata ~ Chicken Parmesan
Penne Toscana with Chicken ~ Lemon Baked Tilapia
Pork Tenderloin with Asian Glaze ~ Stuffed Chicken
Shrimp with Sundried Tomato Cream Sauce over Linguini

Sides for Hot Lunches

Garlic Mashed Potatoes ~ Sweet Potato Mousse ~ Risotto ~ Scalloped Potatoes
Macaroni & Cheese ~ Rice Pilaf
Sauteed Seasonal Vegetables ~ Green Beans Almondine
Steamed Broccoli & Carrots
Skylines Salad ~ Spinach Salad ~ Caesar Salad

Sweet Treats

o Chocolate Dipped Strawberries
o Key Lime
o Lemon Bars
o Mini Eclairs
o Brown Sugar Bites in Phyllo Cups
o German Chocolate Bites in Phyllo Cups
o Assorted Cookies & Brownie Bites

Wole Desserts

o Cheesecake ~ Mascarpone, Panana, White Chocolate Caramel,
White Chocolate Blueberry, Pumpkin, Red Velvet, Deep Dark Chocolate

o German Chocolate Pie
o Key Lime Pie
o Brown Sugar Chess Pie
o Buttermilk Pie
o Flourless Chocolate Torte
o Mexican Chocolate Torte

Fricing Shcet IS SCParate and all events are custom c}csigned

to fit your needs!!



