HORS D’OEUVRES

Antipasto Display

International & Domestic Cheese Display
Fresh Seasonal Fruit Display

Roasted Red Bell Pepper Hummus with Fresh
Vegetables, Marinated Artichoke Hearts &
Grilled Pita Bread

Crudités Display Served with Ranch Dressing

Spinach & Artichoke Fondue Served with Crisp
Tortilla Chips

Chilled Shrimp on Ice with Classic or Hot
Wasabi Cocktail Sauce

Fresh Guacamole & Fire Roasted Salsa Served
with White Corn Tortilla Chips

Spicy Chicken or Shrimp Empanadas with
Cajun Marinated Chicken & Jalapeno Jack
Cheese, Served with a Fresh Ginger Mango
Sauce

HRC Smoked Chicken Wings Served with Blue
Cheese Dressing, Celery & Carrot Sticks

Fried Twisted Mac & Cheese

SLIDERS

Grilled Hawaiian Skewers with Ripe Pineapple,
Bell Pepper & Sweet Red Onion

Tupelo Chicken Tenders with Honey Mustard
& Bar-B-Que Sauces

Coconut Shrimp with Fresh Ginger Mango
Sauce or Spicy Cajun Marmalade

Bloody Mary Shrimp Shooters

Scallops Wrapped in Bacon with Sweet &
Spicy Cajun Seasoning

Santa Fe Spring Rolls Served with a Chipotle
Ranch Dressing

Bruschetta with a Balsamic Glaze & Basil
Chiffonade

Smoked Salmon Bruschetta with Dill Cream
Cheese, Smoked Salmon & Capers

Cornbread Bruschetta with Goat Cheese, Fresh
Basil & Roasted Corn & Black Bean Salsa

Purple Belgian Endive with Blue Cheese &
Candied Walnuts

Crispy Calamari Served with House Made
Marinara Sauce

Jalaperio Poppers Served with Chile Plum
Sauce

Beer Battered Popcorn Shrimp with Spicy
Remoulade

Coconut & Curry Marinated Chicken Satay
with Spicy Thai Peanut Sauce

Grilled Sirloin & Portobello Mushroom
Brochettes Served with Merlot Demi Glaze

Baked Figs & Honey Wrapped with Pancetta &
Topped with Goat Cheese & Orange Honey

Tuna Tataki Served on a Crisp Wonton, Topped
with Asian Salsa & Wasabi

Lump Crab Cakes Pan Seared & Served with a
Fresh Tarragon Remoulade

Chicken Quesadillas with Pineapple, Cheddar
& Jack Cheese with Zesty Tango Sauce

Chicken Pot Stickers with Soy Ginger Dipping
Sauce

Deviled Eggs with White Truffle Oil & Shaved
Parmesan

Classic American Sliders Served with
Grilled Onions, Pickles, Mustard & Ketchup.

California Sliders Brushed with Ranch
Dressing, Guacamole & Monterey Jack

Cheese

Southern Fried Chicken Slider

SALADS

Buffalo Chicken Slider with Blue Cheese,
Crisp Celery & Melted Provolone Cheese

Crab Cake Slider with Tartar Sauce
Grilled Portobello Slider with Spicy
Chipotle Mayo

BBQ Pork Slider with Hickory BBQ Sauce

Bacon & Cheddar Slider

House Green Salad with Shredded Carrots,
Fresh Tomatoes, Mixed Cheese & Assorted
Dressings

Classic Caesar Salad with Seasoned
Croutons, Parmesan & Romano Cheese

Grilled Portobello Salad with Baby Spinach,
Dried Cranberries, Candied Pecans, Goat
Cheese & Balsamic Reduction

Fresh Mozzarella & Tomato Salad with
Fresh Basil, Herbed Extra Virgin Olive Oil &
Balsamic Vinaigrette

Grilled Steakhouse Salad with Marinated
Beef, Baby Arugula, Caramelized Onions,
Roasted Shitake Mushroom & Crumbled
Blue Cheese

Tuscan Chicken Salad with Grilled Sundried
Tomato Marinated Chicken & Field Greens

Cavatappi Pasta Tossed with Grilled
Eggplant, Balsamic Tomatoes & Shaved
Parmesan



SANDWICHES

Classic Burger with or without Cheese

Veggie Burger with Jack Cheese, Grilled
Zucchini, Yellow Squash & Fire Roasted Salsa

Santa Fe Chicken Burrito

ENTREES

Chicken Caesar Salad Wrap

Grilled Vegetable Sandwich Served on a
Ciabatta Roll with Balsamic Vinaigrette

Roast Beef Sandwich with Fresh
Horseradish Cream

Grilled Honey Mustard Chicken Sandwich

Grilled Atlantic Salmon Filet with Sweet Soy
Glaze

Pasta Primavera with Chicken Served with
Choice of Alfredo, Marinara or Pesto Sauce

Chicken Picatta with Lemon Sauce, Garlic &
Tart Capers

Roasted Sirloin of Beef with Cabernet Sauce

Roast Pork Loin with Port Win Demi-Glace &
Dried Cherries

Chicken Marsala

Stuffed Chicken Breast with Boursin Cheese,
Roasted Red Bell Peppers & Spinach

Grilled New York Steak with Wild
Mushroom & Cabernet Sauce

Grilled Rack of Lamb with Rosemary Demi-
Glace & Fried Jalapenos

Grilled Filet Mignon with Gorgonzola
Cheese Sauce

LIVE ACTION STATIONS

Lobster Tortellini Served with Creamy
Lobster Newburg Sauce

Pan Seared Sea Bass with Miso Glaze,
Toasted Sesame Seeds & Green Onions

Pecan-Crusted Sea Bass with Jamaican
Pepper Sauce

Pan Seared Sesame Tuna with Hoisin-Ginger
Sauce

Slow Roasted Prime Rib with Creamed
Horseradish & Au Jus

Oven Roasted Turkey Breast with Gravy,
Cranberry Sauce & Stuffing

Carved Steamship Roast Beef with Cream
Horseradish & Country Mustard

Honey Glazed Ham with Orange & Honey

DESSERTS

Peppercorn Crusted Tenderloin of Beef

Southwestern Fajita Bar Accompanied by
Tortilla Chips, Seasoned Beans & Spanish Rice

Oriental Sta ice of Chicken,
Shrimp or Miso Sauce
Teriyaki S

Noodles

in Pastry Shell

LIVE ACTION DESSERT STATIONS

Pasta Station with Choice of
Marinara, Basil Pesto, Etouff
Jambalaya Sauce

Mashed Potato Martini Bar Ac
by Whipped Butter, Sour Cream, Green
ions, Diced Bacon, Mixed Cheese &

Outrageous Brownies

Assorted Cookies

Ice Cream Sundae Bar

Hand Dipped Apple Station

Chocolate Fondue






