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Design Your Own Buffet

Designed for 50 Guests or More

INCLUDED

A Fabulous array of artistically displayed cuisine prepared by our Executive Chef
and served by air extraordinary Service team

LINENS & EQUIPMENT
Complimentary White Linens& Black Skirting Silk Floral ArrangementsFarmProps, @ Black Contour Chairs,
P& ' OAFYBGHuetTadbIBS, 14X 8 " AT N O Be@ingdribchs, Skr@ry Equipment
and White China, Glass & Silver Place Setting

SERVICE STAFF
Staff includes professional Wait staffDressed in formal attire) Chefs& Bartenderswhen applicable
Our staff will take care of all food preparation, satp, service and breakdown of event.

ONECOMPLIMENTARY TASTING
[ ]

FACILITY RENTAL FEE
Saturday Evenings minimum $500.00 or $10.00 per guest
Monday z Friday & Sunday Evenings minimum $350.00 or $10.00 per guest

DEPOSIT AND PAYMENT
To secure a date, a signed contract and noefundable deposit ae required.
Payment in full is required 72 hours prior to your event.

AVAILABLE
Breathtaking floral arrangementsice sculptures
Custom China, Flatware & Glasswaaiee available for an Additional Charge

RECOMMENDED VENDORS
A List of Preferred Vendorss Available upon Request

ADDITIONAL SERVICES
Catered by Design offers a Day of Planner at a Nominal Fee

The Historic Wagner Farrderitage Center
offers you a breathtaking country setting Nestle in the heart of the North Shore




Design Your Own Buffet

Spectacular Multi Level Buffet Decorated with Fresh Floral

GARDEN FRESH SAbABOMEMADE SOUP
(Choose One)
HEARTY MINESTRONEREAM OF CHICKEN & WILD RIBEMEMADE CHICKEN NOODLE
TOMATO BISQBz CABO TORTILLABUTTERNUT SQUASH BISQUE
GAZPACHO (Cold) (InSeason) ) ' 5%, 63 ! 6/ #! $/ O 4/ -14/] j#11AQ

MEDITERRANEAN SALAD
Crisp Iceberg & Romaine Lettuce, Red Onions, Tomatoes, Diced Cucumbers, Red Cabbage
& Shredded Carrots Lightly tosgl with Italian Vinaigrette Dressing & Romano Cheese

FRESH SPINACH & GREENS
Crisp Fresh Spinach & Mixed Greens, Mandarin Oranges, Scallions, Roasted Almonds &
Fresh Sliced Strawberries served with Roasted Sesame & Berry Vinaigrette Dressing

ATHENS GREEBALAD
Crisp Iceberg & Romaine Lettuc&ucumbers, Tomatoes, Kalamata Olives
& Feta Cheese tossed with Seasoned Olive Oil, Herbs & Red Wine Vinegar Dressing

CAESAR SALAD
Crisp Romaine Lettuce, Cherry Tomato, Homemade Croutons & Grated Parmesan Cheese
Tossed with Creamy Caesar Dressing

TOSSED SALAD
Crisp Iceberg & Romaine Greens with Red Onions, Tomatoes, Black Olives, Cucumbers & Carrots
Choice of Two DressingRaspberry Vinaigrette, Signature Creamy Herb, 1000 Island,
French & Italian Vinaigrette Dredsgs

GOURMESALAD

FETA & TOASTED WALNUT SALAD
Field Greens tossed with Cherry Tomatoes, Crumbled Feta Cheese,
Roasted Walnuts and Scallions served with Balsamic Berry Vinaigrette

CHOPPED TINI SALAD
Variety of Mixed Greens, Crumbled Feta, Bacon & 8oat tossed with Champagne Vinaigrette Dressingnished
with a Knotted Bamboo Skewer of Fresh Mozzarella, Cherry Tomato & Black Olive
Served in a Martini Glas§1.00 Additional per guest)

TENDERMESCULIN BABY GREENS
Tossed with Crumbled Goat Cheedepasted Sunflower Seeds, Red Bell Pepper & Shaved Fennel
Drizzled with Champagne Vinaigrette




BONEN CHICKEN

(Choose One)
CHICKEN VESUVIO
Oven Roasted with Red Onions & White Wine, toppedtivitalian Seasoning

OVEN ROASTED CHICKEN
Dusted with a Blend of Seasonings

GRECIAN CHICKEN
Roasted with Lemon, Fresh Garlic & Select Herbs

MEDITERRANEAN CHICKEN
Roasted with Fresh Mushrooms, Tomatoes & Sweet Onions Topped with White Wine & Lemon Sauce

BONELESS CHICKEN BREAST ENTREES

(Choose One)
TROPICAL GRILLED CHICKEN
Topped with a Sweet and Savory Relish of Grilled Pineapple, Red Bell Peppers and Lime

CHICKEN MASCARPONE
Parmesan Crusted Breast of Chicken stuffed with Mascarpone Cheese, Artichblesrts & Roasted Red Peppers

LATIN QUESO CHICKEN
Parmesan Crusted Breast of Chicken topped with a Fresh Avocado & Mango Salsa

CHICKEN LEMONE
Sautéed in Virgin Olive Oil, Lemon Butter & White Wine, Topped with thinly sliced Provolone Cheese & Lemon

CHICIEN BY DESIGN
Sautéed with Fresh Sweet Red Onions & Portobello Mushrooms Deglazed with Pinot Grigio Wine

CHICKEN MARSALA
Sautéed with Fresh Sliced Mushrooms, Red Bell Peppers & Sweet Marsala Wine

CHICKEN FRANCHAISE
Sautéed in Virgin Olive Oil, Lemon Butt& Chardonnay Wine, garnished with Capers & Lemon Wheels

MOROCCAN SPICED CHICKEN BREASTS
Sweet and Spicy Pan Seared Boneless Breast of Chicken with Peppadew Pepper Salsa

CHICKENPROVENCAL
Sautéed with Fresh Tomato, Sweet Red Onions, Mushrooms & Greelh BeppersDeglazed with Soave White Wine

CHICKEN BRUSCHETTA
Grilled Boneless Breast of Chicken Topped with Fresh Tomatoes, Basil & Seasoned Virgin Olive Oil

CLASSIC CHATEAU CHICKEN BREAST
Marinated Boneless Breast of Chicken served with a Jicama Relis




MEAT ENTREES

(Choose One)
BEEF BORDELAISE
Slow Roasted Sirloin with Roasted Onions in a Red Wine Reduction with a touch of Cream & Fresh Herbs

SLOW ROASTED TOP SIRLOIN OF BEEF
Served with your choice of Port Wine Bordelaise Sauce or Natural Au Jus

DIJON CRUSTED SIRLOIN OF BEEF
Tender SirloinServed with Pepper Berry Sauce

SIMPLY THE BEST PEPPER STEAK
Tenderloin Tips pan seared with Green Bell Peppers, Sweet Onions, and Mushrooms & Merlot Wine

HERB ROASTED PORK LOIN WITH PARSLEY SHALLOT SAUCE
Tender Cater Cut Pork Loin accompanied by a Light Parsley, Shallot and Dijon Sauce

.
Optional Uniformed @ Chef Carved
§;§

(Meat Entrée)z (Choose One)
Tender Roast Top Sirloin of Beef, Slow Roasted Breast of Turkeyterb Crusted Pork Loin
With Appropriate Sauce DuJour
OR
WITH FRESH BAKED HINGED ROLLS
With Gourmet Stoned ground Mustards & Whipped Horseradish Sauce
Carving Chef 1300 Additional

SEAFOOD ENTREES

(Choose One)
ORANGE ROUGHY LEMONE
Fillet of Roughy Sautéed in Lemon Butter & White Wine finish€opped with Provolone Cheese & Lemon

ROUGHY PICO DE GALLO
Broiled Fillet of Roughy with Lemon Garnish served with a Sweet Mango & Papaya Pico de Gallo

OVEN ROASTED TILAPIA
T DPAA xEOE #EAZ -ECOAI 80 -ATCi O 0OAPAUA
TILAPIA WITH BROWN BUTHER. TOASTED ALMONDS
Tilapia Fillet Sautéed with Brown Butter & Almonds

CHAR GRILLED WILD SALMON
Brushed with Maple & Pomegranate Glaze, Lemon Zest and Fresh Chives

TERIYAKI GLAZED WILD SALMON FILET
Seared Fillet of Salmon with a Tangy Teriyaki Glaze

GRLLED WILD SALMON FILET
Salmon Filet Glazed with a Wild Berry Balsamic Marinade

e
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PASTAS

(Choose One)

Served with Grated Romano Cheese

SPINACH LASAGNA
Homemade Lasagna Noodle layered with Fresh Spinach, Ricotta Cheese,
Finished with Mozzarella Cheese & Madra Sauce

BUTTERNUT SQUASH RAVIOLI
Tossed with a Sage Brown Butter Sauce

HERB FETTUCCINI
Gently Tossed wittPrimavera Agli OlioSauce & Grated Romano Cheese

VEGETABLE LASAGNA ALA ROSA
Our Homemade Lasagna Noodles layered with Fresh Spinach, Eggplaegetables & Ricotta Cheese, Finished with
Mozzarella Cheese, Marinara & Alfredo Sauce

TRICOLORED TORTELLINI
Ringed Shaped Egg, Spinach & Tomato Pasta filled with seasoned Ricotta Cheese Gently tossed with Our Homemade
Pesto Ala Creme, served with GradedRomano

STUFFED SHELLS ALA ROSA
Conch Shaped Pasta Shell stuffed with Seasoned Ricotta, topped with Ala Rosa Sauce, a
Blend of Marinara & Alfredo, Mozzarella Cheese

EGGPLANT & SPINACH ROLLATINI
Lightly sautéed Sliced Eggplant Slices stuffed wi8pinad, Ricotta & Parmesan Cheese,
Finished with Mozzarella Cheese & Marinara Sauce

MANICOTTI
Tubular Shaped Pasta Filled with Seasoned Ricotta Cheese Finished With Marinara Sauce & Mozzarella Cheese

GNOCCHI
Gently Tossed with HomemadBroccoli Agli OlioSaue

HEARTH BAKED BREADS

(Choose One)
SLICEIARTISANBREAD BASKET
Crusty French Bread & Multi Grain Honey Wheat Bre&dyvedwith Whipped Sweet Butter

ARTISAN ROLLS
Pretzel, Gourmet Knot & Multi Grain Rolls brushed with Garlic OliveSgitved with WhippedSweet Butter

SOFT GOURMET BREAD STICKS
Brushed with Fresh Garlic & Olive Oil Blend Dusted with Select Herbs
Served with Whipped Sweet Butter

WARMED PITA BREAD
Brushed with Seasoned Olive Oil & Sprinkled with Herbs & Spices

e
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SIDE DISHES

(Choose One)
HERBROASTED FINGERLING POTATOES
Lightly Seasoned

MEDITERRANEAN ROASTED POTATOES
Baby Red Potato Roasted with Sweet Red Onions Oregano & Olive Oll

RISSOLE POTATOES
Roasted Baby Red Potato with Herb Butter & Parsley

CHATEAU POTATOES
Sautéed Parisienne Shapdeotatoes tossed with Freshly Chopped Parsley
Served in a Sweet Potato NegL.75 per guest additional)

YUKON GOLD PARSLEY POTATOES
Roasted Baby Potato, Lightly Seasoned Butter/&eshChopped Parsley

REDSKIN GARLIC MASHED POTATOES
Fluffy Mashed Potatoeswith sautéed Fresh Garlic

VERTICAL DOUBLE STUFFED POTATO
Fresh Baked Potato Shell stuffed with Savory Whipped Potato topped with Cheese & Paprika

FRESH BAKED POTATO
Fresh baked Idaho Potato served with Chive Sour Cream & Sweet Butter

WHIPPED SWEET POIGES
With Maple Brown Sugar

RICE PILAF
Sautéed with Diced Onions & Simmered in Homemade Chicken Stock

SAVORY WILD RICE BLEND
FlakyLong & Short Grain RicBeasoned Perfectly

LISA'SRUBY REBWEET POTATOES
Lightly Seasoned andRoasted with Sweet Red Onits & Olive Oil
Tossed with Fresh Spinack Selected Herbs

CONFETTI PILAF
White & Wild Rice tossed with Toasted Almonds, Mandarin Oranges & Yellow Peppers

ASIAN WILD RICE BLEND WITH FRESH MUSHROOMS & WATER CHESTNUTS
Simmered Long & Short Grain Rice, FreBlushrooms & Water Chestnuts

RED SKINNED SMASHED POTATOES
In a Crispy Potato Nest Garnished with Fresh Chi{es§5 per guest additional)

GOLDEN BROWN HAND CARVED CHATEAU POTATOES
With Herb Butter & Parsley1.00 per guest additional)




VEGETABLES

(ChooseOne)
MELANGE OF SUMMER VEGETABLES
Carrots, Squash & Broccoli sautéed in Chisballot Butter

SNAPPY WHOLE GREEN BEANS
with Roasted Red Peppers Lightly Seasoned

KNOTSKEWERED SEASONAL VEGETABLE
Grilled Zucchini, Yellow Squish and Red Bell Peppers Drikzigh seasoned Balsamic Vinegar

GREEN BEANS ALMANDINE
Tossed with Brown Butter and Roasted Sliced Almonds

BROCCOLI SPEARS
with Grilled CarrotsLightly Seasoned

GREEN BEANS & YELLOW SQUASH
Sautéed with Parsley Herb Butter

MEDALLIONS OF GRILLED CARRGEELOW SQUASHZUCCHINI
with a Splash of Balsamic Reductidid.00 per guest additional)

BROCCOLI SPEARS
With Roasted Julienne Cut Red Bell Peppearsd Lightly Seasoned

ROASTED GRILLABPARAGUS
Brushed with ExtraVirginOlive Oil, Kosher Salt & Cracttd’epper(1.50 per guest additional)

ASPARAGUS SPEARS
With a Trilogy of Roasted Peppei@.00 per guest additional)

SWEET ENDING

Fresh Tropical Fruit Display
Accompanied By Chocolate Sauce for Dipping
Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pinedg@p
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece
Assorted Homemade Cookies
Biscotti, Double Chocolate Chip, Oatmeal RaisitM&It in Your MouthFancy Butter Cookies

CONTINENTAL COFFEE & HERBAL TEA SERVICE

Included with Design Your Own Buffet Menu
Freshly BrewedDark Roasted ColumbiaRegular & Decaffeinated Coffee, AssorteBazoTeas,
Signature Sweeteners, Lemon Wedges & Cream
(Served Buffet Style)
&
SOFT DRINKS
Coke, Diet Coke and Sprite
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CUSTOM> BUFFET
Select 1 Salad, 1 BoAa Chicken Entrée, 1 Pasta, 1 Vegetable, 1 Side Dish, 1 Bread

Sweet Ending &Soft Drinks, Coffee & Tea Service
(Boneless Breast of ChicketUpgrade1.25 Per Guest)
0.00Per Guest

7) 4 ( 0! 33%% 02/'"'"2%33)6% (/ 23 $0/ %56
0.00Per Guest

CUSTOME-<>  BUFFET
Selectl Salad, 1 Chicken Breast Entrée, 1 Meat Entrée, 1 Pasta, 1 Vegetable, 1 Side Dish, 1 Bread
Sweet Ending &Soft Drinks, Coffee & Tea Service
0.00 Per Guest
7)4( 0!33%% 02/'2%33)6% (/23 $6/ %56
0.00Per Guest

CUSTOM=<=<~  BUFFET

Selectl Salad, 1 Chicken Breast Entrée, 1 Seafood Entrée, 1 Pasta, 1 Vegetable, 1 Side Dish, 1 Bread
Sweet Ending &Soft Drinks, Coffee & Tea Service
0.00 Per Guest
7)4( 0!33%% 02/"'2%33)6% (/23 $6/ %56
0.00 Per Guest

CUSTOMI-<-<><> BUFFET

Selectl Gourmet Salad, 1 Chicken Breast Entrée, 1 Meat Entrée, 1 Seafood Entrée, 1 Pasta, 1 Vegetable,
1 Side Bh, 1 Bread, Sweet Endingsoft Drinks, & Coffee & Tea Service
0.00 Per Guest
7)4( 0!33%% 02/'2%33)6% (/23 $6/ %56
0.00 Per Guest

AFTERNOON EVENTS ENDING BY 4PM WILL BE DISCQOUINFER BERSON

MANY BEVERAGE PACKAGES AVAILABLE

Full Premium Bar 8rvice * Wine, Beer, Soft Drink & Juice Bar * Soft Drink & Juice Bar * Full Mixer Package




PassedProgressive Hors d'oeuvres
<
-
971 O6 OA # Efobréfhe folaing{ DOO A8T AOOOAO
Attractively arranged & served progressivelybutler style by ourstaff in formal attire
on appropriatetrayswith fresh floral garnish during cocktail bur.

(I x OEA 001 COAOOEOA (1 00 Adi ADO
Werotate your selectionofD AOOAA ET OO0 Ad1T AOOOA AOOET ¢ OEA
This ensures that all youguests will have the opportunity to experience thassortmentyi O dcoden.

Hot( T OO AS$1T AOOOA

SEAFOOD
CHESAPEAKE BAY CRAB CAKES
Fresh Jumbo Lump Crabmeat blended with our special seasoning,
Homemade Mustard Sauce, Shats & Scallions
CRAB RANGOON
Snow Crab Meat blended with Boursin Cheese, wrapped in a Crispy Wonton
SEA SCALLOPS WRAPPED IN BACON
Tender Scallops Dusted with Seasoned Bread Crumbs Wrapped in B&t08 per guest additional)
GULF COAST STUFFED MUSHROOMS
With Succulent Shrimp, Flaky Crab Meat & Herbed Breadcrumbs
LOUISIANA SHRIMP SKEWERS
Gulf Shrimp & Veggies on a Bamboo Skewer brushed with Cajun Butter
LOBSTER MAC & CHEESE
Succulent chunks of sweet lobster, past& creamy mascarponéCheddar sauce topped Wi a crunchy crust obread
crumbs, herb butter & lemon zest. Presenteith a Frico cup

SOUP HOOTERS

TOMATO BASIL SOUP
Garnished with a Chiffinade of Fresh Basil
BUTTERNUT SQUASH SOUP
Drizzled with Apple Cider Creme FraichBdasonal)
WILD MUSHROOM BIS@J
Garnished with Chopped Chervil
SURR TURF SHOTER
Decadent Lobster Bisque accompanied by a Mini B&bchette (3.00 per guest additional)
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VEGETARIAN

BRUSCHETTA
Medallion of Casa Nostra Bread topped with Fresh Tomatoes, Fontinella Cheese,
Fresh Ba#g & Seasoned Virgin Olive Oil, served warm
ARTICHOKE HEARTS AU GRATIN
Filled with Savory Mascarpone Cheese & finished with Parmesan Cheese
SPANAKOPITA
Garden Fresh Spinach, Onions, Cream Cheese & Feta in a Flaky Filo Pocket
VEGETABLE EGG ROLLS
Crisp, Gardn Fresh Veggies wrapped in an Authentic Oriental Egg Roll Skin
With Sweet & Sour Sauce for Dipping
PEAR & BRIE PURSE
Pear Jam blended with French Brie Cheese & Slivered Almonds, wrapped in Flaky Filo
STUFFED MUSHROOM CAPS
Fresh Mushroom Cap Stuffed with &l Bell Peppers, Dijon Bread CrumBsa hint of Sherry Wine
FILO CUPS WITH PORTOBELLO MUSHROOMS
Topped with Creamy Brie
ASPARAGUS WITH ASIAGO
Filo wrapped Asparagus Tips combined with Asiago & Creamy Fontina Cheeses
QUICHE FLORENTINE
Garden Fresh Spinach &wiss Cheese in a Flaky Pastry Shell
SHITAKE & CREMINI MUSHROOM TAPENADE
In a Phyllo Cup with Chived French Brie Cheé€s®0 per guest additional)
CRISPY STUFFED POTATO CUP
With a dollop of Sour Cream Topped with Bac@&Fresh Scallion
BOCCONCINI TOSCANO
Fresh Baby Mozzarella atop a pool of Housemade Vodka Sauce; garnished with a Chiffonade of
Fresh Basik a drizzle of Aged Balsamico Served on a Flair plét&0 per guest additional)
FRENCH BRIE WITH RASPBERRY & ALMONDS WRAPPED IN FILO
French Brie Chese, Raspberry Preserve accented with Slivered Almonds
VEGGIE & JALAPENO CHEESE QUESADILLAS
Scallions, Poblano Peppers, Zucchini, Red Bell Peppers, Jalapeno Cheese & Cilantro
In Flour Tortillasserved with Salsa Rojo
CRISPY POTATO PANCAKES
Served with Gren Apple Relist& Sour Cream
CHEESE QUESADILLAS WITH CARAMELIZED ONIONS
7EQE #EAE -ECOAI 80 &AIT OO 271 EI
WILD MUSHROOM. CRUSHED WALNUT TARTLETTES
Topped with Fresh Goat Cheese & a drop of Truffle QI00 per guest additional)
GRILLED CHEESE TRIAN&LE
Always a Crowd Pleaser
GRUYERE MAC & CHEESE
Served ina Frico cup

3A0AA
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MEAT
CHICKEN WELLINGTON
Tender Chicken Breast nestled in Flaky French pastry with a Wild Mushroom & Shallot Duxelle
GRILLED CHICKEN QUESADILLAS WITH CARAMELIZED ONIONS
Served with Chef ECOAT 6 O &AI T OO 21 ET 3 AO0AA
BACON STUFFED MUSHROOMS
Crispy Bacor& FreshVegetable Filled Mushroom Caps
THAI CHICKEN SATE
Thai Style Chicken Skewers brushed with a Sav&r$picy Peanut Sazce
CHICKEN & PINEAPPLE BROCHETTES
Tender Chicken Breast, Juicy Pingap Glazed with Sweet & Sour Sauce on a Bamboo Skewer
CHICKEN POTSTICKERS
Servedwith Garlic SoySauce
FIRE ROASTED VEGETABLE & BEEF BROCHETTE
Tender Sirloin with Fire Roasted Veggies brushed with Teriyaki Glaze
THAI BEEBATE
Thai Style Beef Tenderloin bshed with a Savorg Spicy Peanut Sace
MINI DOGS
Wrapped in a Flaky Puff Pastry thi Ketchup & Mustard
CHICKEN CAESAR ROULADES
Flat Bread rolled with Grilled Chicken, Tomatod4gusemade Croutons & Caesar Mayo
GRILLED CHICKEN & FIRE ROASTED VEGHIARDE
Succulent Chicken with Fire Roasted Veggies brushed with Teriyaki Glaze
BEEF WELLINGTON
Beef Tenderloin nestled in Flaky French pastry with a Wild Mushroom & Shallot Duxelle
SAUSAGE STUFFED MUSHROOMS
Mild Italian Sausage, Seasoned Bread Crumbs & PamneSheese
SOY GLAZED BACON WRAPPED WATER CHESTNUTS
Dusted with Seasoned Breadcrumbs & wrapped with Dry Cured Bacon
BABY LAMB CHOPS DIJONAISE
French Trimmed Baby Lamb Chops encrusted with Dijon Mustard & Seasoned Bread Crumbs
(3.00 per guest additional)
GRLLED TENDERLOIN QUESADILLA
Flour Tortillas with Tenderloin strips, Tri Colored Bell Peppers, Sweet Red Onions & Shredded Chihuahua Cheese,
AAAT I DAT EAA A Baméuk Rofs SaueeC OA1 6 O
MINI BBQ MEATBALLS
Meatballs glazed with our very own Tangy BBQ Saserved on a Pretzel Stick
TWO OUNCEHEESY BEEF SLIDER
Hand Formed Melt in your Mouth Tender Ground Beef Topped with a Paper Thin
Sweet Red Onion Ring Served on a Mini Bun
SAUSAGE & PEPPER SKEWER
Medallions of Italian Sausage with Roasted Green, Redd&lv Peppers
QUICHE LORRAINE
Bacon, Onion, Swiss Cheeses & Eggs blended & baked in a Flaky Pastry Shell
SAVORY CHILI CON CARNE TART
Housemade Beef Chili topped with Queso Fresco, Cheddar & Cilantro in a Crispy Mini Tortilla Shell
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Cold( T OO AT AOOOA
MEAT
ANTIPASTO SKEWER
Imported Salami, Cappacola, Mortadella & Fresh Mozzarella & Pepperoncini
Arranged on a Knotted Bamboo Skewe& Drizzled with Red Wine Vinaigrette
PEPPERCORN SEARED TENDERLROETINI
with Cherry Tomatog& a dollop of Basil Horseradishioli (1.00 per guest additional)
HARVEST CHOPPED CHICKEN SALAD
With Apples, Raisins & Pecans Served on Mini Brioche Bun
GRILLED CHICKEN ROULADES
Flour Tortillas rolled with Grilled Chicken, Queso Crema, Sweet Red Bell Peppers,
Shredded Jalapeno Cheeserdsh Cilantro & Sliced Scallions
HERB CRUSTED SIRLOIN OF BEEF CROSTINI
Topped with Fresh Chervil & Horseradish Aioli

VEGETARIAN

STUFFED CHERRY TOMATOES
Sweet Cherry Tomatoilled with Seasoned Mascarpone Cheese
VEGETARIAN CALIFORNIA MAKI ROLLS
Sushi Ricevith Nori, Cucumber, Avocado & Sesame; served with Wasabi, Pickled Ginger & Soy Sauce
ARTICHOKE & SUNDRIED TOMATO PITA BREAD TRIANGLES
Brushed with herbed Olive Oil, Sundried Tomato Spread & Marinated Artichoke Hearts
CAPRESE BITE
Fresh Tomato, BocconcirCheese & Sweet Red Onion Drizzled
with Fresh Basil Vinaigrette Servesh a Baby Brioche Buns
SOUTH OF THE BORDER ROULADES
Flour Tortillas Rolled with Queso Crema, Sweet Red Bell Peppers, Shredded Jalapeno Cheese,
Fresh Cilantro & Sliced Scallions
GREEKALAD ENDIVE CUP
Chopped Salad of Crisp Iceberg & Romaine Lettuce, Cucumbers, Tomatoes, Kalamata Olives & Feta Cheese tossed
with Herbed Olive Oil & Red Wine Vinegar Dressing encased an Endive(R€XF per guest additional)
TORTELLINI SKEWERS
Spinach, T6 AOT Q %CGC 41 OOAT T ETESO £EI T AA xEOE #EAAOAN OE/
Peppers; drizzled with Pesto Sauce
MOROCCAN FLATBREADS
Stuffed & Rolled with Grilled Romaine, Yellow Squash, Carrots, Sundried Tomatoes &
Roasted Red Pepers; served with an authentic Green Mole Dipping Sauce
CAPRESE SKEWER
Mini Bocconcini Ball, Sweet Grape TomagoBlack Olive on a Knot Skewer, Drizzled with a Fresh Basil Pesto
TORTILLA WITH AVOCADO RELISH
Avocado Relish & awrl of Queso Cremaerved ina Crisp Mini Tortilla Shell
STUFFED PEAPODS
Fresh Crisp Peapods Filled with SeasorddscarponeCheese& Walnuts
ASIAN VEGETABLE & NOODLE SALAD
Presented in a Chines@o' 1 Gontainerwith Chopsticks
Tossed with Gingery Soy Dressing
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SEAFOQOD
FUTOMAKI RLLS
Nori Seaweed wrapped around Sushi Rice with Kantyo, Salmon Roe, Crabmeat,
Radish & Cucumber; served with Wasabi, Pickled Ginger & Soy Sauce
JUMBO SHRIMP SHOOTER
Jumbo Gulf Shrimserved in a puddle oCocktail Saucgarnished witha FreshLemon Triange
& Sprig of ChiveServed in &Shot Glasg1.00 per guest additional)
THINLY SLICED SCOTTISH SMOKED SALMON ROUND
With Wasabi & Red Onion on a Fresh Zested Seedless Cucumber
TORTILLA WITH SHRIMP CEVICHE
Housemade Shrimp Ceviche & Lime Creseved in a Gspy Mini Tortilla Shell
PEPPADEW CEVICHE
Succulent Gulf Shrimp tossed with a Peppadew Salsa topped with
Chopped Avocado served in a Flat Bottomed Spo@h00 per guest additional)
PUMPERNICKEL WITH FRESH SHRIMP
Pumpernickel Toast with Chive Cream CheeBegsh Shrimp &ollop of Cocktail Sauce
SMOKED SALMON CROSTINI
Smoked Salmon Rose topped with Wasabi Sour Cream
CALIFORNIA MAKI ROLLS
Sushi Rice with Nori, Cucumber, Avocado, Crabmeat & Sesame;
served with Wasabi, Pickled Ginger & Soy Sauce
WRAPPED ASPARAG
Asparagus Tips wrapped with Smoked Salmon & a hint of Chive Cream Cheese
GRILLED & CHILLED SHRIMP SKEWER
Marinated in a Tangy Red Pepper Sauce Topped with a dollop of Pesto SEL&E per guest additional)
SHRIMP STUFFED POTATOES
Whole Poached Shrimpnd Scallion Sour Cream stuffenh a skin @ Creamy Baby Red Potags Half




Services & Equipment Pricing Information

Below are services and equipment that might be needed for your Event. These additional expenses to your
menu price will vay based on number of guests and style of service. To make it easier for you to create an
I OAOAT 1T AOACAO xA EAOA AAIl D@Edsidt © Aetermdind yAur total dostl DA O

Wagner FarnmRentals

(Not listed on page two of menu)
Averagecos $8.00-$15.00per guest
Rentalof additional tables, chairs, serving equipment, appropriate table appointments to dress your tables
and if necessarglepending on event design someitchen serving & prep equipment

Floor Length Linens

(White Linens & Bldcskirting includedon page two of menu)
Averagecost $5.00$10.0Qper guest depending on the type of fabric
All classic solid colored linen are the same price and can be mixed and matched
An endless array of lamoulbengaline,bichon and patterned linens
to enhance alookDE AOG6 O A hré availldbl® énd §ustéd upon request.

Misc. Rental

Lounge Furniture, Tenting, dance floor, lighting, props Hayrideetc. quoted upon request

All Prices Subject To Current Sales Tax
Prices Subjecto Change based upon Market & Seasonal Availability
In the event of a significant market price change, Client will be notified and offered alternative options

PLEASE CALL FOR PRICING
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