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Hors d’oeuvres

Antipasto Platter or Skewers with Italian meats, cheeses, and olives

Caprese or Tortellini Skewers Caprese or Italian Bruschetta Crostini
Fried Mozzarella Balls with house made marinara Fried Zucchini Sticks with house made marinara
Sicilian Meatballs Olive Tray

Sundried Tomato, Pesto and Cream Cheese Terrine served with toasted pita chips
Salads
Caesar Salad Caprese Salad with tomato, mozzarella, basil, balsamic glaze
Italian Salad with onions, peppers, salami & pepperoni
Action Stations

Chef Attended Pasta Station served with Assorted Pasta, Alfredo Sauce, Marinara Sauce, Vegetables, Grilled Chicken,
Shrimp and Cheeses

Side Items
Breadsticks or Garlic Bread Fettuccine Alfredo
Italian Style Green Beans Marinated & Grilled Vegetables
Sautéed Zucchini & Squash with Italian bread crumbs Spaghetti with Marinara Sauce
Entrees

Bowtie Pasta with Beef Tips and Bleu Cheese
Chicken or Shrimp Alfredo Chicken Parmesan
Chicken Florentine topped with spinach, garlic, and shallots
Grilled Chicken, Vegetable and Penne Pasta in light cream sauce
Lasagna (Meat or Vegetarian) Shrimp Scampi
Old World Spaghetti & Meatballs Creamy Cheese Tortellini & Vegetable Pasta
Desserts
Cheesecake raspberry marble or New York Style
Italian Creme Cake Tiramisu
Beverages
House Roast Coffee Bar with assorted toppings and creamers
Bar
Sangria peaEcSh_’_or1mixed berry
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BAYOU BLUEGRASS
CATERING
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