Dareing Events Catering Inc.

404-323-0956
Dinner Menu

Featured Meats

Roast Beef in Mushroom Hunter Sauce – a nice cut of beef with our homemade brown sauce and plenty of mushrooms.  $5.00 per person

Prime Rib – beautifully prepared prime rib, roasted in garlic, Kosher Salt and cracked black pepper. Simple but flavorful. $18 per person

Smothered Chicken – a Louisiana French recipe with flavor but no kick. Boneless, skinless chicken breast filets sautéed and then roasted in its own broth with onions and green peppers.  $4.25 per person

Citrus Chicken – Boneless skinless chicken breast cooked in a mix of juices and topped with mandarin oranges and parsley.  $4.25 per person

Rosemary Chicken – Boneless skinless chicken breast cooked with a special light sauce and rosemary herb. $4.25 per person

Puff Pastry Chicken – Chicken and spinach mixed into a large pastry pinwheel. $5 per person.

Pork Chops with Fig Glaze – Premium pork chops cooked in a sweet-sour fig glaze. $5.25 per person

Coca-Cola Ham – a spiral cut ham roasted in the South’s favorite drink. $5 per person

Beef Tenderloin – coated with natural herbs and cooked to perfection. $12 per person.

Herb Roasted Pork Tenderloin – injected with herbs and slow cooked. $10 per person.

Roasted Turkey – the most moist turkey around. $7 per person off holiday season.

Crab cakes – Louisiana or Maryland style crab cakes $10 per person

Shrimp – offered in any number of ways for an entrée plate. $8 per person

Salmon – smoked or baked with a number of seasoning options $12 per person.

Featured Vegetables

Greek Green Beans – strips of zucchini sautéed with long-stemmed beans with Greek seasoning. $3.25 per person

Green Beans Almandine – Green beans cooked and seasoned and topped with almonds. $3.25 per person

Southern Style Green Beans – one of our more popular items. $3 per person.

Sauteed Green Beans – sautéed fresh beans with caramelized onions and a touch of honey

Spinach Marguerite – Spinach cooked with cheddar and Colby cheese, creamed, with a touch of jalapeno.  $3.25 per person

Mediterranean Vegetables – squash and zucchini sautéed with Greek and Italian seasonings. $3.50 per person

Winter Vegetable Mix – corn and root vegetables make for a hearty winter meal. $3 per person.

Ratatouille – a mixture of diced zucchini, yellow squash, eggplant, onions and tomatoes cooked and seasoned to perfection. $3.50 per person.

NEW Carrots in ginger honey – crisp carrots with a sweet organic flavor.

NEW Bacon Brussels Sprouts- Brussels sprouts cooked with bacon oil and our herb seasonings. Crumbled bacon bits mixed in. $4 per person

NEW Cauliflower Red Pepper Casserole – cauliflower mixed with red pepper, tomato and cheeses with our spices make for an excellent vegetarian option. $3.50 per person.

Other vegetable options include: Cajun okra, squash casserole, broccoli casserole, steamed broccoli, mixed summer vegetables, carrots with sugar snap beans, corn, corn casserole.

Featured Starches

Roasted Red Skin Potatoes – potato wedges with Chef Mike’s own special seasoning. $3 per person

Garlic Mashed Potatoes – white potatoes whipped with butter, milk, sour cream and garlic. $3 per person

Au Gratin Potatoes – sliced potatoes cooked with a cream sauce and plenty of cheese. $3.50 per person

Louisiana Sweet Potato Casserole – sliced potatoes cooked with sugar and other seasonings, and grapes. $3 per person

Other starch items include: Cous Cous, Polenta, baked potatoes, boiled new potatoes, twice baked potatoes, sweet potato soufflé, and rice.

Salads

Choices include: garden salad, apple-marshmallow salad, pasta salads, citrus fruit salad, Caesar Salad, Waldorf salad, berry salad and spinach salad. $3.50 per person

NEW Pear Apple Salad – crisp pears and apples mixed with greens, red onion and pecans in a special dressing. $4 per person.

Featured Desserts

Louisiana Dump Cake – a cobbler type dessert with cherries, pineapple and coconut. $3.50 per person

Banana Pudding – homemade from a family recipe with real egg custard. $3.50 per person

Peach Cobbler – peaches mixed with our sweet seasoning and biscuits. Also comes as an apple or berry cobbler. $3.50 per person

Lemon-Coconut Cake – a white cake with a coconut lemon fill and topped with a white cream icing and coconut. $3.50 per person

Other dessert options include: Chocolate Forest Cake, Key Lime Pie, and Carrot Cake.

Specialty items:

Carving station featuring a standing meat                                       $6.50 per person

Mashed Potato Martini Bar with side fixings                                  $5.50 per person

Pasta Station                                                                                     $7.50 per person

Shrimp and Grits Bar                                                                       $8.50 per person

