PLATINUM CROWN PACKAGE

Five Hour Open Bar Featuring Name Brand Liquors, Domestic Beer, California Wines,  Sodas ,Fruit Juices and a Champagne Toast
Cocktail Hour
Choose Six of the Following - Hand Passed, White Glove Service

Key West Conch Fritters
Crab Cakes

Classic Mozzarella Sticks 

Mini Potato Pancakes


Potato Cheddar Puffs

Franks en Croute           Meatballs in Wine Sauce

Fried Calamari

Teriyaki Beef Kabobs        
Jalapeño Poppers
Teriyaki Chicken Kabobs

Chicken Drumettes             

Vegetable Egg Rolls

Deviled Eggs

Salmon Mousse en Croute

Swedish Meatballs Stuffed Mushroom Caps

Mini Quiche

Brie & Raspberry in Puff Pastry

Mushroom Duxelle Puff Cheddar and Rice Croquette
Taco Empanadas
Chicken Cordon Bleu Puffs

Barbeque Smokies

Choose One of the Following:

Imported and Domestic Cheese, Fresh Fruit and Fresh Vegetable Crudités with Dips and Crackers

Penne Pasta Station with Choice of Two Sauces - Marinara, Alfredo, Garlic, Clam, Bolognese, a la Vodka or Tomato Basil

Bruschetta - Garlic Seasoned Toasted French Bread Topped with Eggplant and Tomato Caponata
Smoked Salmon Display with Chopped Egg, Onion, Capers and Rye Bread Rounds
Chicken or Beef Sauté Station with Julienne Carrots, Celery and Leeks - Served over Rice

Sushi Station - Assorted Sushi, Tuna and California Rolls, Soy Sauce, Pickled Ginger and Wasabi

Chopped Chicken Liver with Chopped Egg, Onion and Crackers

Appetizers - Choose One of the Following:

Tri-Melon Fresh Fruit Cup
Penne Pasta - Marinara, Alfredo, a la Vodka, Garlic Sauce
Chef’s Soup - Minestrone, Italian Wedding, Vegetable Beef, Chicken Primavera
Seafood Ceviche’ - Shrimp, Scallops and Crabmeat Dressed in Cilantro Citrus
Seared Ahi Tuna with Soy Sauce and Wasabi
Fresh Melon Wrapped in Prosciutto
Smoked Salmon Crostini Topped With a Dollop of Cream Cheese
Chicken, Pork Loin or Beef Bouchee - in a Puffed Pastry Shell 

Chilled Salads - Choose One of the Following:

Royal Fiesta Tossed Field Greens with Italian and Ranch Dressings
Iceberg Salad with Shredded Carrots and Tomato with Italian and Ranch Dressings
Classic Caesar with Caesar and Italian Dressings
Fresh Mozzarella, Tomato and Basil with Balsamic Vinaigrette
Baby Greens Topped with Titi Shrimp, Chopped Eggs and Crumbled Bacon
Chef’s Signature Double Entrées
Chicken Francaise & Sliced Roast Sirloin of Beef Marsala or Burgundy

Chicken Marsala & Lemon Baked or Herb Crusted Tilapia 

Grilled Chicken and Bell Pepper Skewers & Tenderloin Tips with Mushroom Skewers

Grilled Shrimp Skewers & Tenderloin Tips with Mushroom Skewers
Entrees

Boneless Breast of Chicken 

Francaise, Marsala, Piccata, Balsamic Grilled, Milan, Provencal, Florentine or Caribbean Jerk Seasoned

Oven Roasted Half Chicken

Seasoned and Roasted to Perfection

Fillet of Tilapia, Mahi Mahi or Salmon

Herb Crusted, Lemon Baked, Grilled, Francaise, Florentine or Almond Crusted

Herb Marinated Roast Prime Rib of Beef

au jus and Horseradish
Grilled Sirloin Strip Steak

Marsala, Horseradish Cream or Peppercorn Sauce

Oven Roasted Pork Tenderloin

Garlic and Onion with a Dash of Cayenne Pepper

New Zealand Lamb Chops – add $10

Cabernet Wine Sauce or Mint Jelly

Grilled Filet Mignon – add $12

Wrapped in Bacon and Served with Peppercorn Sauce

Fillet of Red Snapper – add $7

Lemon Beurre Blanc Sauce

Accompaniments

Choice of Duchess Potato, Twice Baked Potato, Roasted Fondant Potato, Seasoned Rice Pilaf or Peas and Rice

Choice of California Mixed Vegetables, Roasted Chateau Carrots, Buttered Green Beans, Glazed Carrots, 

Buttered Corn or Sweet Plantains

Fresh Baked Rolls with Butter 

Sweet Memories

Special Occasion Cake with Choice of Style and Flavor

Sweet Table with Assorted Miniature Decadent Pastries, Cheesecakes and Tarts

Coffee, Tea and Brewed Decaf Station

Fresh Floral Centerpieces on Each Table

Tablecloths, Napkins and Chiavari Chairs
