
Hors d'oeuvres (Minimum 15)
Mini Lump Crab Cakes
With Cocktail, Tarter

Chicken Satay
With Thai Peanut Sauce

Filet Tips Wrapped in Bacon
With Horseradish Cream Sauce

Stuffed Mushrooms
Lump Crab

Stuffed Mushrooms
Vegetable Medley

Sweet Chili Chicken Dippers
With Cucumber Wasabi Dipping Sauce

BaconWrapped Scallops

Crab Rangoons
With Thai Chili Sauce

BaconWrapped Shrimp
Molasses BBQ

Spanakopita
Spinach, Feta

Chicken Cordon Bleu Bites

Mini Beef Wellington

Mini Sweet and Sour Meatballs

Chicken Tenders
With BBQ, Honey Mustard

Vegetable Spring Rolls
With Orange Ginger Dipping Sauce

Jumbo Bavarian Soft Pretzel Sticks
With Beer Cheese



Pimento Cheese Stuffed Pretzel Knots

Chicken Teriyaki Potstickers with Soy Sauce

Vegetable Potstickers with Soy Sauce

Fried Pickle Spears with Chipotle Ranch

Sautéed Mini Pierogis
Butter, Bacon, Onions, Sour Cream

Pork Shank Wings
Mild, BBQ, Peach Habanero BBQ, Garlic Parmesan, Teriyaki, Garlic Parmesan (Choose 1 per 15 pieces)

Franks in Puff Pastry
With Honey Dijon Dipping Sauce

Fried Green Beanswith Buttermilk Ranch

Handmade Empanadas
Chicken with Sofrito Sauce

Raspberry Brie Phyllo Bites

Broccoli Cheddar Bites

Beef Cheesesteak Eggroll
With Sriracha Ketchup

Chicken Cheesesteak Eggroll
With Buffalo Sauce

Chicken Quesadilla
With Sour Cream, Salsa

Buffalo Chicken Dip
With Pitas, Tri Color Tortilla Chips

Cold Appetizer Displays (Minimum 15)
Handmade Bruschetta with Toasted Garlic Crostinis

Jumbo Shrimp Cocktail

Vegetable Crudité
with Buttermilk Ranch, Herb Cheese, Horseradish Beet, or French Onion Dip

Caprese Skewers
Fresh Tomato, Basil, Mozzarella



Italian Antipasto Display
Cured Italian Meats, Cheeses, Marinated Vegetables, Olives

Fresh Pitas
with Hummus OR Spinach Artichoke Dip

Assorted Domestic Cheese Display
Crackers and Honey Dijon Mustard

Assorted Imported Cheese Display
Crackers, Honey Dijon Mustard, and Fig Jam

Charcuterie Board

First Course (Minimum 15)

Classic Caesar Salad
Romaine, Shredded Parmesan, House-made Croutons

Garden Spring Mix
Fresh Vegetables, Balsamic, Ranch

Baby Arugula Beet Salad
5 Grain Blend, Candied Walnuts, Feta, Balsamic Vinaigrette

Autumn Spring Mix
Candied Pecans, Feta, Apples, Dried Cranberries,

Apple Cider Vinaigrette

Berry Almond Spring Mix
Roasted Sliced Almonds, Feta, Blueberries, Strawberries, Carrots
Purple Cabbage, House-MAde Croutons, Raspberry Vinaigrette

Candied Walnut Spring Mix
Cherry Tomatoes, Crumbled Bleu Cheese,
Dried Cranberries, Raspberry Vinaigrette

Tuscan Chicken Spinach Salad
Cucumber, Red Onion, Cherry Tomatoes, Bacon Bits,

Sun-Dried Tomato, House-Made Croutons, Mango Vinaigrette

Southwest Salad
Romaine, Carrot, Blackened Corn, Red Onion, Black Beans, Jack Cheese,

Red Bell Pepper, Grape Tomatoes, Lime Wedges, Fried Tortilla Strips, Chipotle Ranch Dressing



Entrees (Minimum 15)
(Include Hearth Baked Dinner Rolls and Butter)

Chicken Marsala
Lightly Breaded, Sauteed Assorted Mushrooms, Hearty Marsala Sauce

Chicken Parmesan
Marinara, Mozzarella

Chicken Piccata
Lightly Seasoned, Lemon Butter Sauce, Lemon Zest, Capers

Mojito Chicken
Lime Butter Sauce, Lime Zest, Sun Dried Tomatoes

Roasted Chicken
In Pesto Cream Sauce

Chicken Pizzaiola
Garlic Seasoned, Chunky House Made Marinara, Fresh Mozzarella, Basil Chiffonade

Chicken Saltimbocca
Lightly Seasoned, Layered with Prosciutto, BeefSteak Tomato, Sharp Provolone, Silky Sage Cream Sauce

Chicken Puttanesca
Garlic Seasoned, House Made Mediterranean Olive Caper Marinara

Baked Chicken Cordon Bleu
With Cream Sauce

Grilled Chicken Kabobs
Pineapple, Bell Pepper, Onion – Choose 1: Jamaican Jerk Buttermilk, Balsamic Orange Ginger

Philly Chicken Cheesesteak
With Grilled Onions, Buffalo Sauce

Mesquite Pineapple BBQ Chicken
Peppers, Onions, Pineapple

BBQ Molasses CHicken
With Pecans

Chicken Florentine
Spinach Cream Sauce

Sliced Roasted Turkey
Homemade Gravy, Cranberry Sauce

Turkey Tetrazzini
Mushrooms, Vegetables, Cheesy Cream Sauce

Thinly Sliced Roast Eye Round
House Made Brown Gravy with Horseradish on side



Meatballs in Marinara
With Grated Parmesan

Sliced Beef Tenderloin
Sauteed Onions, Roasted Red Peppers, Brandy Demi-Glace

Philly Cheesesteak
With Grilled Onions

Slow Roasted Beef Brisket
Gravy & Onions or House Made BBQ

Grilled Filet Kabobs
Mushroom, Bell Pepper, Onion – Choose 1: Teriyaki BBQ, House Dry Rub

8 oz Tender Boneless Porkchop
Gravy Optional

BBQ Baby Back Ribs

Stuffed Pork Loin
Roasted Tomato, Fresh Mozzarella & Basil OR Prosciutto, Sharp Provolone, Roasted Peppers

BBQ Pulled Pork

Philly Italian Pork
House Seasonings, Broccoli Rabe, Sharp Provolone on side

Sweet Italian Sausage in Marinara
Peppers and Onions

Honey Glazed Ham
Lightly Grilled Pit Ham, Basil Honey, Pineapple Rings, Cherries

Fresh Grilled Eggplant Parmesan
Marinara, Mozzarella

Dill Pickle Brined Fried Chicken Sandwich $7
“Make your own”

Includes: Brioche Rolls, Lettuce, Tomato, Onion, Mayo, Ranch, Nashville Hot SAuce, & BBQ



Seafood (Minimum 15)

Jumbo Lump Crab Cakes
With Cocktail, Tarter

Shrimp Scampi
LemonWine Sauce, Penne

Teriyaki Glazed Salmon
House Pineapple Salsa

Lemon Butter Salmonwith Capers

Chili Cumin Mahi Mahi
House Pineapple Salsa

Shrimp Skewers
Orange Ginger Marinade

Roasted Old Bay Shrimp & Andouille Sausage
With Potatoes, Asparagus, Tomatoes

Striped Lobster Ravioli
Spinach Cream Florentine Sauce

Pasta (Minimum 15)

Stuffed Shells
Marinara, Ricotta, Mozzarella

Vegetable Lasagna
Garlic Bechamel

Meat Lasagna

Baked Ziti
Ricotta, Mozzarella

Bowtie Pasta
Pesto Cream

Cheese Tortellini
Vodka Sauce

Butternut Squash Ravioli
Caramel Cream Sauce

Penne Alfredo
Add Chicken, Broccoli, Shrimp



Hot Sides (Minimum 15)
Rosemary Fingerling Potatoes
Mashed Potatoes (Plain, Garlic, Cheddar, Sweet)
Mashed Potato Bar
Signature Macaroni & Cheese
Bread Stuffing:
Traditional, Pineapple, Apple, Jalapeno, Sausage

Long Grain Herb Rice
Coconut Rice
Spanish Rice
Signature Baked Beans
Fresh Garlic Green Beans
Green Bean Almondine
Italian Green Beans
Roasted Brussels Sprouts
Green Bean Medley
Roasted Broccoli
Broccoli Normandy
Basiled Baby Carrots
Roasted Asparagus
Roasted Vegetables with Olive Oil
Corn on the Cob (seasonal)

Cold Side Salads (Minimum 15)
Tomato Mozzarella Caprese

Red Bliss Potato Salad
Rotini Pasta Salad
Greek Pasta Salad
Macaroni Salad

Cheese Tortellini Salad
Broccoli Bacon Salad
Creamy Cucumber Salad

Cole Slaw
Hearty Black Bean & Corn Salad

Fresh Cut Fruit Salad



Sandwiches (Minimum 15)

Sliders – Served Warm
Filet - Sharp Provolone, Sautéed Onions, Roasted Peppers, Béarnaise, Brandy Demi Glace

Chicken - Bruschetta, Spinach, Mozzarella, Balsamic Glaze

Chicken - Prosciutto, Provolone, Roasted Peppers, Pesto Spread

Ham - American Cheese, Red Onion, Tomato, Béarnaise

Crab Cake -Chipotle Aioli, Lettuce/Tomato on side
Cuban Pork -Ham, Swiss, Pickles, Dijon Mustard
Turkey - Bacon, Cheddar, Tomato, Ranch

Pork Banh Mi - Sliced Pork Tenderloin, Jalapenos, Cucumber, Carrot, Thai Chili Sauce
Asian -Chicken or Beef, Broccoli Slaw, Teriyaki Glaze

Eggplant - Sharp Provolone, Artichoke Hearts, Roasted Peppers, Ranch

Hoagies
Italian, Turkey, Ham, Tuna, Chicken Salad, Grilled Chicken Club, Roast Beef, Signature Eggplant,

Roasted Vegetable

Wraps
Turkey Club, Chicken Caesar, Buffalo Chicken, BBQ Chicken, Chicken Club, Ham & Honey
Mustard, Roast Beef & Horseradish, Tuna Salad, Signature Eggplant, Roasted Vegetable

Ask us about brunch!



Dessert Enhancements

Cookie & Brownie Display

Decadent Dessert Tray
Cookies, Fudge Brownies, Assorted Mini Dessert Bars

Individual Tiramisu Cups

Apple Blossoms

Individual Pie Cups

Whole Pies
Apple, Blueberry, Pumpkin, Cherry, Pecan

(Inquire For Additional Dessert Options)

Options
Delivery and Setup

Professional Waitstaff
Licensed Bartenders

Hot and Cold Beverage Stations
Disposable Plates, Napkins and Cutlery

Premium Disposable Plates, Napkins and Individually Rolled Reflections Cutlery
Stainless Steel Chafer with Sterno

Disposable Chafer Kit (Wire Stand, Aluminum Base Pan, Sterno)
Tables, Chairs, Linens, Tents


