N\

BYERER.

@r[nyiny your events fo A/e

Taste of Chicagc
Sations
Menu

9204 Waukegan Rd. ‘ Morton Grove, IL 60053 ‘ 847.965.4094 ’ www.cateredbydesign.com




Taste of Chicago Stations Menu
Designed for 50 Guests or More

INCLUDED

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

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

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

ONE COMPLIMENTARY 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 are required.
Payment in fullis 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 Vendors is 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 Nestled in the heart of the Northh8re.




Taste of Station Menu

Chicago
Designed for 75 Guests or More

Choose Four dvlore Stations

Y
CHICAGCY.  STOCKYARDS

BACK OF THRARDS CARVERY

Uniformed Chef Carved
TENDER ROAST TOP SIRLOIN OF BEEF
With Whipped Horseradish Sauce & Gourmet Stone Ground Gourmet Mustards
SLOW ROASTED BREAST OF TURKEY
With Cranberry Chutney & Gourmet Stone Ground Mustards
HERB CRUSTED PORK LOIN
Herb & Spce Rubbed Center Cut Pork Loin Accompanied by Apricot & Apple Chutney
& Gourmet Stone Ground Mustards
(Choice of One)
Served with Fresh Baked Rolls

0.00 Per Guest

PAN SEARED BEEF TENDERLOIN
With Gourmet Stone Ground Mustards & Whipped Horseradish Sauce

0.00Per Guest
Served with Fresh Baked Hinged Rolls

RACK OF BABYAMB CHOPS DIJONAISE
French Trimmed Encrusted With Dijon Mustard & Seasoned Bread Crumbs

0.00 Per Guest




18th STREET

FOR STARTERS
GRILLED TENDERLGDNJESADILLA
Flour Tortillas with Tenderloin strips, Tri Colored Bell Peppers,
3xAAO 2AA /TEITO 0O 3EOAAAAA #EEEOAEOA #EAAOAN
GRILLED CHICKEN ROULADES
Flour Tortillas rolled with Grilled Chicken, Queso Crema, Sweet RetiBsdpers
Shredded Jalapeno Cheese, Fresh Cilantro & Sliced Scallions
SOUTH OF THE BORDER ROULADES
Flour Tortillas Rolled with Queso Crema, Sweet Red Bell Peppers, Shredded Jalapeno Cheese
Fresh Cilantro & Sliced Scallions
VEGGIE & JALAPENO CHEESE QUESA®IL
Scallions, Poblano Peppers, Zucchini, Red Bell Peppers, Jalapeno Cheese & Cilantro
in Flour Tortillas, served with Salsa Rojo
CHEESE QUESADILLAS WITH CARAMELIZED ONIONS
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(Choose Two of the Above)

ENTREE
ENCHILADAS

Rolled Corn Tortilla Stuffed with Chicken Topped with Green Tomato Sauce & Cheese

Garnished with Lettuce Tomatoes & Sour Cream
CHICKEN FAJITAS
Boneless Breast of Chicken Strips Sautéed with Fresh Tomato, Onions & Green Bell
PACIFICO SHRIMP FAJITAS
Succulen Shrimp Sautéed with Fresh Tomato, Onions & Green Bell Peppers
STEAK FAJITAS
Strips of Beef sautéed with Fresh Tomato, Onions & Green Bell Peppers accompdnjied

-ECOAI 80 31 O0OE 1T &£ OEA "1 OAAO O0EAT AA " All1Th 3I

(Choase One of the Above)
&
THE BEST GUACAMOLE & HOMEMADE TORTILLA CHIPS

30iTA "OIT O A 47T OOEI T A #EEPO xEOE -EG&AI 60 (11 Ai

BLACK BEAN, JICAMA, RED PEPPER & CORN SALAD
Steeped in Fresh Lime & Orange Juice

0.00 Per Guest




—~

LITTLE ITALY &=  TAYLOR STREET

FOR STARTERS
BRUSCHETTA
Medallion of Casa Nostra Bread topped with Fresh Tomatoes, Fontinella Cheese,
Fresh Basil & Seasoned Virgin Olive Oil, served warm
ARTICHOKE HEARTS AU GRATIN
Flled with Savory Mascarpone Cheese & finished with Parmesan Cheese
FOCACCIA PRIMAVERA
Focaccia Crust brushed with a Seasoned Olive Oil, Fresh Herbs & Cheeses
topped with Fresh Tomatoes, Broccoli & Artichoke Hearts
SAUSAGE & PEPPER SKEWER
Medallions of Itdian Sausage with Roasted Green, Red & Yellow Peppers
ANTIPASTO ON A SKEWER
Imported Salami, Cappacola, Mortadella & Fresh Mozzarella with Pepperoncini & Cherry Tomatoes
Drizzled with an Italian Vinaigrette
(ChooseTwo of the Above)

ENTREE
CHICKEN MASCARRE
Parmesan Crusted Breast of Chicken stuffed with Mascarpone Chedégtchokes Hearts & Roasted Red Peppers
CHICKEN PICCATA
Sautéed with Fresh Mushrooms in a White Wine, Lemon & Caper Sauce
CHICKEN LEMONE
Sautéed in Virgin Olive Qil, Lemon Butter & WiiVine, Topped with thinly sliced Provolone Cheese & Lemon
CHICKEN BY DESIGN
Sautéed with Fresh Sweet Red Onions & Portobello Mushrooms Deglazed with Pinot Grigio Wine
(Choose One of the Above)

PASTAS AND MORE
EGGPLANT & SPINACH ROLLATINI
Lightly sautéedSliced Eggplant Slices stuffed witBpinach, Ricotta & Parmesan Cheese
Finished with Mozzarella Cheese & Marinara Sauce
TRICOLORED TORTELLINI
Ringed Shaped Egg, Spinach & Tomato Pasta filled with seasoned Ricotta Cheese Gently
Tossed with Our Homemade R0 Ala Créme, served with Grated Romano
SPINACH LASAGNA
Lasagna Noodle layered with Fresh Spinach, Ricotta Che&seished with Mozzarella Cheese & Marinara Sauce
(Choose One of the Above)
&
CAESAR SALAD
Crisp Romaine Lettuce, Cherry Tomato, Homemade @ams & ParmesarTossed with Creamy Caesar Dressing
ARTISAN ROLLS
Pretzel, Gourmet Knot & Multi Grain Rolls brushed with Garlic OliveS@itved with Whipped Sweet Butter

0.00 Per Guest




The Burbs
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Designed to take yoback to the old neighborhood

SALAD
MEDITERRANEAN SALAD
Crisp Iceberg & Romaine Lettuce, Red Onions, Tomatoes, Cubed Cucumbers,
Red Cabbage & Shredded Carrots Gently tossed with Italian Vinaigrette Dressing & Romano Cheese
CAESAR SALAD
Crisp Romaine Lettue, Cherry Tomato, Homemade Croutons & Parmesan Tossed with Creamy Caesar Dressing
(Choose One of the Above)

LA PIZZARIA'S FAMOUS THIN CRUST PIZZA
FOCACCIA PRIMAVERA
Focaccia Crust brushed with a Seasoned Olive Oil topped with Fresh Tomatoes, Broccoli
Quartered Artichoke Hearts & a Medley of Herbs & Cheeses
GOURMET PIZZA CASALINGA
Fresh Tomatoes, Mozzarella Cheese, Herbs & Spices
PEPPERONI
31 EAAA 0OAPPAOITER -TUUAOAIT A #EAAOA 0o ' OAI
THE CHEESE STANDS ALONE
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(Choose Three of the Above)

CHICAGO STYLE
ITALIAN BEEF
Thin Sliced Roast Sirloin of Beef in an Italian Seasoned Au Jus
Served with Oven Roasted Green Bell Peppers &r@iisiera (Hot Peppers)
LA PASTARIA FAMOUS MEATBALLS
Tender Homemade Meatballs in Rich Pomodoro Sauce
ITALIAN SAUSAGE
Mild Italian Sausage in Rich Pomodoro Sauce OR Natural Au Jus
(Choose One of the Above)
SERVED WITH CRUSTY FRENCH ROLLS
&
TOSSED PASTA
Our Housemade Rotini or Rigatoni
With Marinara Sauce or Bolognese Sauce
Grated Romano Cheese

0.00 Per Guest
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CHINA Q - f(}%
TOWN

FOR STARTERS
BARBECUE SPARE RIB SKEWERS
Boneless Pork Marinated and Roasted in Chinese BBQ Sauce
CALIFORNIA MAKI ROLLS
Sushi Rice vih Nori, Cucumber, Avocado, Crabmeat & Sesame;
served with Wasabi, Pickled Ginger & Soy Sauce
THAI CHICKEN SATE
Thai Style Chicken Skewers brushed with Teriyaki Glaze, Garlic, Pineapple Syrup & Pepper
VEGETABLE EGG ROLLS
Crisp Garden Fresh Veggies wrappedan Authentic Oriental Egg Roll Skin
with Sweet & Sour Sauce for Dipping
CRAB RANGOON
Snow Crab Meat blended with Boursin Cheese, wrapped in a Crispy Wonton
(Choose Two of the Above)

ENTREE
CLASSIC CHINESE PEPPER STEAK
Tenderloin Tips Stir Fried with Esh Cut Green Peppers and Onions
GINGER CHICKEN
Fresh Pea Pods, Oriental Cut Carrots and Broccoli seasoned with Ginger, Soy Pineapple Sauce
SHRIMP STIR FRY
This Exotic Oriental Treat! Features Succulent Gulf Shrimp stir fried with Pea Pods
Tri Colored BelPeppers, Bean Sprout & Water Chestnut
SWEET & SOUR CHICKEN
Boneless Breast of Chicken Glazed With Sweet & Sour Sauce
Full of Cubed Pineapple and Green Bell Peppers
ASIAN HONEY BARBECUE SALMON
Grilled Salmon Fillet Brushed with a Sweet n Savory Asian Stidaey BBQ Sauce
(Choose One of the Above)

&
VEGGIE FRIED RICE
Rice Stir Fried with Mushrooms, Water Chestnuts, Peas, Carrots, Onions &Eggs
ASIAN VEGETABLE & NOODLE SALAD
Presented in a Chinese Take Out Container and Chopsticks
Tossed with Gingery Soy Dssing,

0.00 Per Guest




GREEK TOWN

WEST LOOP

FOR STARTERS
SPANAKOPITA
Garden Fresh Spinach, Onions, Cream Cheese & Feta in a Flaky Filo Pocket
FILO CUPS WITH PORTOBELLO MUSHROOMS
Topped with Creamy Brie
ASPARAGUS WITH ASIBG
Filo wrapped Asparags Tips combined with Asiago & Creamy Fontina Cheeses
ARTICHOKE & SUNDRIED TOMATO PITA BREAD TRIANGLES
Brushed with herbed Olive Qil, Sundried Tomato Spread & Marinated Artichoke Hearts
CHICKEN CAESAR ROULADES
Flat Bread rolled with Grilled Chicken, Tomateehaisemade Croutons & Caesar Mayo
GREEK SALAD 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€X per guestadditional)
(Choose Two of the Above)

ENTREE
CHICKEN FILO
Breast of Chicken Covered with Mushroom Duxelle Folded In Layer upon Layer of
Paper Thin Filo accompanied by a Tarragon Cream Sauce
SKEWERED GRECIAN CHICKEN
Succulent Chicken marinated with Lemao% Fresh Herbs & Grilled to Perfection
GRECIAN LAMB SKEWER
Marinated Leg of Lamb Grilled to Perfection
PARTHENON BREAST OF CHICKEN
Garden Fresh Spinach, Sweet Onions, Cream Cheese & Crumbled Feta Cheese
in a Filo Pocket with a Pillion Wine Sauce
SHRIMP & ARICHOKE GRATIN
Large Gulf Shrimp, Quartered Artichoke Hearts, Fresh Mushrooms & Sweet Red Onions
Baked with Dijon Bread Crumbs, garnished with Roasted Red Peppers
BABY LAMB CHOPS DIJONAISE
French Trimmed Baby Lamb Chops encrusted with Dijon Mustard
& Seaoned Bread Crumb8.00 per guest additional
(Choose One of the Above)
&
PASTITSIO
Macaroni layered with Ground Sirloin & Grated Kefalotiri Cheese topped with Creamy Béchamel Sauce
HUMMUS
A Blend of Ground Chick Peas mixed with Tahini, topped with Oliik&OSpices,

0.00 Per Guest




TASTE OF THE MEDITERRANEAN

ALBAN

FOR STARTERS

MEDITERRANEABNISPLAY
Includes Hummus, Tomato Basil Bruchetta Relish & Roasted Garlic Red Pepper Spread
Servedwith Pita Triangles & Crostini

SALAD
BABA GHANNOUG
Baked Eggplant, mashed & blended with Tahini, Yogurt & Parsley
TABOULEH SALAD
Freshly Diced Tomatoes, Onions, Parsley, Green Peppers & Cracked Wheat
dressed with Olive Oil & Lemon
ISRAELI SALAD
Tomatoes, Cucurhers, Red Pepper & Scallions finely diced & tossed with Lemon Juice & Olive Qil
FALAFEL
Seasoned Ground Chick Peas & Vegetables, deep fried to a flavorful crispness,
served with Lettuce, Tomato & Tahini Sauce
CUCUMBER YOGURT SALAD
Fresh Cucumbers & Mirdressed with Yogurt
(ChooseTwo)

ENTREE
LAMB KABOB
Fresh Lamb, Ground, Spiced & Grilled, served with Lettuce & Tomato.
BEEF SHISH KABOBS
Tender Sirloin marinated in Olive Oil, Cumin & Coriander, Skewered & Grilled
MIDDLE EASTERN LEMON CHICKEN
Grilled Baneless Breast of Chicken Rubbed with a Warm spice combination of Coriander, Cumin,

Fennel, Turmeric & a hint of Cayenne

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

0.00 Per Guest




TASTE OFHE ISLANDS *

0N NAVY PIER

FOR STARTERS

THAI CHICKEN SATE
Thai Style Chicken Skewers brushed with Teriyaki Glaze, Garlic, Pineapple Syrup & Pepper Sauce
CHICKEN & PINEAPP BROCHETTES
Tender Chicken Breast, Juicy Pineapple Glazed with Sweet & Sour Sauce on a Bamboo Skewer
THAI BEEF SATE
Thai Style Beef Tenderloin brushed with Teriyaki Glaze, Garlic Pineapple Syrup & Pepper Sauce
SOY GLAZED BACON WRAPPED WATER CHESTNUTS
dusted with Seasoned Breadcrumbs & wrapped with Lean Dry Cured Bacon
SWEET & SOUR MEATBALLS
Meatballs glazed with Sweet & Sour
STUFFED PEAPODS
Fresh Crisp Peapods Filled with Seasoned Cream Cheese and Walnuts
CHOPPED CHICKEN SALAD WITH APPLES, RAISINS &PECAN
Served on Mini Gourmet Buns
CRABMEAT MINI BUNS
Mini Brioche Buns filled with our Chesapeake Crabmeat Salad
(Choose Two of the Above)

ENTREE
TERIYAKI GLAZED CHICKEN KABOB
Succulent Pieces of Chicken Breast & Vegetable on a Bamboo Skewer brushed withiyaKeGlaze
BEEF TERIYAKI
Teriyaki marinated Strips of Beef Stir Fried with Pea Pods, Carrots & Bean Sprouts
PECAN CHICKEN BREAST
Breast of Chicken crusted with Crushed Pecans, topped with a
Creamy White Wine & Papaya Salsa Sauce
SHRIMP STIR FRY
This Exoic Oriental Treat! Features Succulent Gulf Shrisipr fried with Pea Pods
Tri Colored Bell Peppers, Bean Sprout & Water Chestnuts
TERIYAKI GLAZED WILD SALMON FILET
Seared Fillet of Salmon with a Tangy Teriyaki Glaze
(Choose One of the Above)

&
ASIAN RICBALAD
White & Wild Rice with Scallions, Mandarin Oranges, Dried Cranberry
With Sweet Whipped Butter
BANANA NUT BREAD
& Toasted Pecans in Sesame Vinaigrette

0.00 Per Guest
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RANDOLPH

STREE#® & @® PROUCBMARKET

FOR STARTERS
CRISPY POTATO PANCAKES
Served with Green Apple Relish and Sour Cream
DILLED ISRAELI COUSCOUS SALAD
Fluffy Grains tossed w/ a Dijon Lemon Dressing
BRUSCHETTA
Medallion of Casa Nostra Bread topped with Fresh Tomatoes, Fontinella €3lee
Fresh Basil & Seasoned Virgin Olive Oil, served warm
BLACK BEAN, JICAMA, RED PEPPER & CORN SALAD
Steeped in Fresh Lime & Orange Juice
CAPRESE SKEWER
Mini Bocconcini Ball, Sweet Grape Tomato and Black Olive on a Knot Skewer,
Drizzled with a Fresh BalsPesto
(ChooseTwo)

DECONSTRUCTED SALAD

CAESAR A SPINACH FIELD GREENS
Crisp Romaine g Baby California “ Fresh Mescuh Baby Greens
Leaf Spinach Red Chard, Wild Arugula & Tatsoi
Toppings

Cherry TomatoesBlack OlivesHearts of Palm,Cucumbers Crumbled Feta Cheese, Caramelized Walnuts,
Dried CranberriesSweet Red OnionsMandarin Oranges, Scallions, Roasted Almonds
and Homemade Croutons
Dressings
Roasted Sesame, Champaghénaigrette, Creamy Caesa% Red Wine Vinegr & Virgin Olive Oil

ENTREE
STUFFED PORTOBELLO MUSHROOMS
Stuffed w/ a blend of Fresh Mushrooms, Sweet Onions, Artichoke Hearts & Dijon Breadcrumbs,
baked to perfection & garnished w/ Roasted Red Peppers
RED TOFU CURRY
Tofu simmered in delicious Red Cur8y Coconut Milk accompanied with Bamboo Shoots, Thai Egg plants, Green
Beans, Kaffir Leaves, Lime Leaves, and Sweet Basil.
TORTILLA ESPANOLA
3DAT EOE 30UI A &OEOOAOA xEOE 01 OAOI 80
VEGETABLE LASAGNA ALA ROSA
Our Homemade Lasagna Noodles layered wiinesh Spinach, Eggplant, Vegetables & Ricotta Cheese,
Finished with Mozzarella Cheese, Marinara & Alfredo Sauce
(ChooseOne)
&
WARMED PITA BREAD
Brushed with Seasoned Olive Oil & Sprinkled with Herbs & Spices

0.00 Per Guest
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The Loos
Stunning Sweet @ble

lar Multi Level Dessert Table Decorated Wi

Our Specta Fresh Floral

03)-0,9 4(% " %345
(ChaoseTwo)
CHOCOLATE BEYOND REASON CAKE
Chocolate Mousse topped with White Chocolate Moussgusted with Cocoa Powdeg tucked in a Chocolate Cookie Crust
RASPERRY CHEESECAKE
Luscious Cheese Cake topped with Raspberry Puree & Rich Chocolate Flddgred in a Chocolate Graham Cracker Crust
CARROT CAKE
Spicy Cake topped with a Scrumptious Cream Cheese Frosting
TIRAMISU
Our Very Own, decorated with Dollops of Whiggd Cream & Fresh Strawberries
KEY LIME ISLAND PIE
This Refreshingly Light Pie is made with Lime Juice From the Florida Bajed in a Flaky Crust topped with Whipped Cream

O/ 6%2 4(% 4/ 0 42%! 430
(Choose Tiree)
A&W ROOT BEER FLOATSordial Glass fillesvith Homemade A&W Root Beer and Petite Scoop of Vanilla Bean Ice Cream
CHOCOLATE MOUSSE CUBpped with a Dollop of Whipped Cream Drizzled with Fudge
NUTTY BANANAPORS AT AT A $EDPPAA ET S$AOE #EIT AT 1 AOAouil gohadahd oder thidh OO A A
KEY LIME TARZ Garnished with Fresh Berries
GANACHE ESPRESSO cfilled with Chocolate Mousse
DECADENTHEESECAKE LOLLIP@ipped in DecadenDark Chocolate & Rainbow coldkon-Pareils
STRAWBERRY LOLLIP@Resh Juicy Strawberry DippkinDecadent$ AOE #ET AT 1 A QA
RED VELVET CUPCAKE E&ream Cheese Frosting
DARK AND WHITE CHOCOLATE TULIP
T OAOE 1 xO xEOE (11 AOO "AEI AUBO )
xEOE " AEI AUud8O ) OEOE #OAAIE
CARMELITA BROWNIES
Fudgy Brownies dressed up with Homemade Caramel and Fudge S&Lrosvneg
with Fresh Whipped Cream Served on a Square with Flair Plate and Mini {
CANNOLI SHOOTERS
Our famous Homemade Cannoli filling, piped into a shot glass, topped with
Crushed Pistalsios & Crunchy Cannoli Shells

: FRESH TROPICAL FRUIT DISPLAY
Vo2 R o $/ Accompanied By Chocolate Sauce for Dipping
W‘f[ g Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple,
W+ = Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece

DISPLAY BHOMEMADE COOKIES
Biscotti, Double Chocolate Chip, Oatmeal RaisimM&It in Your MouthFancy Butter Cookies

CONTINENTAL COFFEE & HERBAL TEA SERVICE
Freshly BrewedDark Roasted ColumbiaRegular & Decaffeinated Coffee, AssortétazoTeas,
Signature Sweeeners, Lemon Wedges & Cream

0.00 Per Guest

e
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BUCK TOWN
Sushi /¢
f Station

FUTOMAKI MAKI ROLLS
Nori Seaweed wrapped around Sticky Rice with a variety of Fillings
CALIFORNIA MAKI ROLLS
Sticky Rice with a variety of Hihgs
VEGETARIAN CALIFORNIA MAKI ROLLS
Sticky Rice with Avocado, Cucumber & Sesame Fillings

NIGIR{ZUSHI
Ahi Tuna, Salmon & Prawn NigirZushi
The Freshest of Seafood Delicately Placed over Hand MoldeeM®&shi
With Wasabi, Ginger & Soy Sauce for dipg

0.00 Per Guest

Station Menu

i

Chicago

Designed for 75 Guests or More

Choose Foustations fom Pages 33
Menu Price Based drour Stations Selected

CONTINENTAL COFFEE & HERBAL TEA SERVICE

Included with all Stations except the Gold Coast
Freshly Brewedark Roasted ColumbiaRegular & Decaffeinated Coffee, AssorteéfiazoTeas,
Signhature Sweeteners, Lemon Wedges & Cream
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GREAT ADDITINS
Add a Fifth Station

(From the Following

Uniformed Chef Attended

-

SMASHED= L=

i

POTATO BAR

Stemmed Glass Waiting For Your Creation
RED SKNNED MASHED & WHIPPED RUBY RED YAMS
Top your masterpiece with any of the following:
Sharp Cheddar, Parmesan Cheese, Crumbled Bacon, Whipped Butter, Sour Cream,
Baby Marshmallows, Brown Sugar, Chives, Scallions & Chunky Pico de Gallo

0.00 Per Guest

Uniformed Chef Attended

Peppadew
Ceviche Margarita
Station

Succulent Gulf Shrimp tossed with a Peppadew Salsa
Garnished with Chopped Avocado & Lime
Served in atem Glasswith a Homemade Tortilla Crisp

0.00 Per Guest

FROMAGERSTATION

ELEVATIONS GPHEESE
Exquisite Array of Imported & Domestic Cheeses Displayed on Granite Palstte
Brie, Monchego, Fontinella, Morbier, Gorgonzola and Cheddar garnished with Red Flampé&Sr& Berries
served with assorted Crackers, FlatbreaBig & Raspberry Preserves
&
MEDITERRANEANISPLAY
Includes Hummus, Tomato Basil Bruchetta Relish & Roasted Garlic Red Pepper Spread
Servedwith Pita Triangles & Crostini

0.00 Per Guest
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Uniformed Chef Attended

Asian Persuasion
Salad Creation

Crisp Fresh Spinach & Mixed Greens, Grilled Chicken, Mandarin Oranges, Scallions, Roasted Almonds
Garnished with a Fresh Strawberry on Bamboo Knot Skewer accompanied by
Roasted Seame & Berry Vinaigrette Dressing
Servedin aStemmed Glassvith a Won Ton Crisp

0.00 Per Guest

Southof
the Border

PACIFICO SHRIMP FAJITAS
Succulent Shrimp Sautéed with Fresh Tomato, Onions & Green Bell Peppers
CHICKEN FAJITAS
Boneless Breast of Chicken Strips Sautéed with Fresh Tomato, Onions & Green Bell Peppers
STEAK FAJITAS
Strips of Beef sautéed with Fresh Tomato, Onions & Green Bell Peppers accompanied by
Sliced Jalapefio Pepperssour Cream & Flour Tortillas
(Choose One bthe Above)

SOUTH OF THE BORDER ROULADES
Flour Tortillas Rolled with Queso Crema, Sweet Red Bell Peppers, Shredded Jalapeno Cheese,
Fresh Cilantro & Sliced Scallions
THE BEST GUAC & HOMEMADE TORTILLA CHIPS
301 TA "OI OT A 41 OOEI | A d¢ Guadartole € EuBkSoutk of tBelBordePicq de Galld A
0.00Per Guest

UNIFORMED CHEF ATTENDED
Chopped Tini

Salad Station

ChoppedMixed Greens, Grilled Chicken Breast, Crumbled Feta Cheese, Bacon, Scallions
and Homemade Croutons tosgkwith Champagne Vinaigretté®ressing Garnishedith a Knotted Bamboo Skewer
of Fresh Mozzarella, Cherry Tomato & Black Olserved with aCrusty Baguette
Served in a Martini Glass

0.00 Per Guest

e
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