Your Quinceafiera

| a Carta Platiada
(I:ivc Hour Faﬁg)

Cocktail [Hour

GOURMET STYLEBUTLER HORS DPOEUVRES
(F’ease Select 8)
Passed for One-IHour lncluding

\/egetarian Spring Roll with Oriental DiPPing Sauce
|talian Sausage Stuffed Mushrooms
Gourmet Fizzetas
Girilled FineaPP|e Fan
Risotto Pites with Marinara Sauce
Baked (lams C asino
chet Fotato FU{:F
Cocktail [Franks en Puff Fastrg
Sesame Crusted Chicken
Norwegian Smoked Salmon Crostini
Salmon Cakes with Red FCPPer Coulis
Chicken Shumai with Gingcr Sauce
Caramelized Onion and (Goat Cheese T arts
Brie and Cranbcrr3 Filo CUP
Miniature Chicken Cordon Bleu with Honeg Mustard
Miniature Sausage and Cheesc Calzones
Spanakopita
Chicken and Cheese Qpesadi”as
Beef E_mpanadas with Cilantro Créme [raiche
Chicken Tcrigaki Skcwers
Homemac{c Fotato Fancakc with APPIC Chutncg
(Chicken Marsala Puff
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Dinner Presentation

CHAMFAGNE TOAST

SALADS
(lassic Caesar Salad
Babg I:ieicl Gireens, Ju|iermc Bcets, Goat Chcesc and Fomegranatc \/inaigrctte
Mixed (ireens, Olives, Cucumbers, Grape T omatoes, Fresh Mozzarella with White Balsamfc \/inaigrette
]ccbcrg chlgc with Crumbled Blcu Clweesc, Grape T omatoes, Diced Cucumbcr, Red Onion and Ranch Dressing

INTERMEZZO
Lemon SOrbet

ENTREES
Tableside Choice of Two

Boneless Breast of Chicken [Francaise
Baked Atlantic Cod with Mint Cilantro Pesto
Apricot Orange Glazed [Trench Preast of Chicken
Baked Salmon [Filet with Champagne Sun-dried T omato Sauce
*Carved Oven Roasted T enderloin of Beef
“Duet of Beef T enderloin and Salmon [Filet aioli

*Duet of [Filet Mignon and Crab Cake with Béarmaise Sauce
*Additional Cl’\arge chuirccl

SIGNATURE ENTREES
Duet of Chicken 5ca|oppim’ and Flump Shrimp with Sundried T omato Risotto
Signature Smoked Roast Prime Ribs of Peef au_jus with Red T ruffle Mashed Fotatoes

A” ]:_ntrccs Accompanicd bg C}wcps Scasonal \/cgctablcs and Starcl—w
Giluten [Free and \/cgctarian Dinners A]ways Available uPon Requcst
Fres]’rly Bal(ed Bread Baskct Served with Whippcd Butter

Dcsscrt
Tiered Cclebration Cake
Premium Blend Regubr and Decaffeinated (C offee and FiPing Hot Tca.‘.EsPresso upon chuest
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Five Hour Beverage Service
C}ﬁardonnag, White Zinfandel and Merlot Wines
[Jomemade Red Sangria

Premium Liquors to include

Smirnoff, Peefeater, Bacardi, Dewars, SCagram’s 7, Jack Daniels,
APP]e Pucker, Amaretto, APricot Brandg, FPeach SChﬂaPPS and Coffee Liquor

Domestic and ImPortec] Beers to include:

Corona, Budwciser, Yeungling, Mi”er | ite and Coors | ite

Soda and Non-Alcoholic Beer

ENHANCEMENTS
Complimentarg Seating (Cards and Directions
White Gloved Putler Service
CrisP Table | inens to the [Tloor
Chair Covers with Coordinating Sash
Complimentarg Suite forthe Court
Two Rehearsals
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