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CATERING

HORS D'OEUVRES STATIONS RECEPTION
OPTION #1

Guests will be welcomed by formally dressed wait staff butler passing
Crab Cakes with Lime Cilantro Remoulade and Bacon Wrapped Water Chestnuts

CHEF CARVED STATION
Chef Carved Roasted Tenderloin of Beef AuJus (Cooked Medium Rare)
Served with Fresh Tarragon Horseradish Sauce
Assorted Fresh Baked Cocktail Rolls and Mini Croissants

SEAFOOD STATION
Chilled Shrimp w/ Lemons and Cocktail Sauce
Served in a Clam Shell Ice Sculpture
Bacon Wrapped Sea Scallop Lollipops with Saz’s Vidalia Onion BBQ
Smoked Whole Salmon with Crackers and Flatbreads

HOT STATION
Petite Beef Wellingtons w/ Burgundy Sauce
Chicken Kabobs w/ Bacon & Saz’s Vidalia Onion BBQ Sauce
Spinach & Feta Stuffed Mushroom Caps

COLD STATION
Fresh Assorted Vegetable Display w/ Dips
Fresh Assorted Fruits Display w/ Yogurt Dipping Sauce
Assorted Cheeses & Sausages w/ Crackers & Flatbreads
Pesto Tomato Bruschetta

COFFEE & SWEETS STATION
Premium Flavored Coffee & Decaf
Splash of Cordials if you wish (Baileys, Frangelico, Kahlua)
Whipped Cream, Cinnamon
Tiered Petite Desserts to include.....
Chocolate Dipped Strawberries, Petit Fors, Chocolate Eclairs, Cream Puffs, French Pastries.

2 HR SERVICE MAXIMUM/ Added serving times available for additional costs.

$28.00 per person plus 19% service charge, and sales tax
Minimum 150 People
125-149 guests add $2 per person
100-124 guests add $3 per person
Not available for groups under 100 guests

Pricing includes China and flatware service.
Should you choose to have disposable serving ware, please deduct $2 per guest.
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