
Pancetta Roasted Brussel Sprouts
Coconut Jasmine Cilantro Rice

Truffled Roasted Baby Fingerling Potatoes
Dilled Baby Carrots

Spinach Parmesan Gratin
Wild Cranberry Almond Pilaf

Green Bean Almondine

G U LF SH R I M P
Prosciutto Wrapped Gulf Shrimp 

Grilled Artichoke Meyer  
Lemon Crema

CALAMAR I
Corn Dusted Day Boat Calamari 

with Basil Cocktail

G ROU PE R 
Blackened Bites with  

Cajun Remoulade

AH I TU NA  
Five Spice Encrusted Sushi  

Grade Tuna with a Wasabi Ponzu 
Seaweed Cracker

M I N I LOB STE R ROLLS  
with Tarragon Aioli

CRAWFISH 
ETOU FFE E B E IG N ETS 

 with Chive Crema

ANTARCTICA SALMON CAKES 
with Greek Yogurt Wild Dill Drizzle

WI N G S
Jamaicain Jerk with Grilled 

Pineapple Salsa

SMOKE D CH ICKE N 
QU ESADI LLAS 

Fire Roasted Chicken Thighs  
Black Beans, Jack Cheese,  

Pico De Gallo, and Cholula Crema 

PU LLE D POR K SLI DE R S 
Smoked Pork Butt,  

Carolina Gold BBQ, House Made 
Pickles, Slaw, on a Brioche Bun

STU FFE D CR I M I N I 
M USH ROOM 

Maryland Crabmeat,  
Italian Sausage, Alouette Sun,  

with Dried Tomato

G R E E N Z E B RA  
H E I R LOOM TOMATO

Prosciutto, Fontina Panini

POR K POTSTICKE R S 
with Cilantro Ponzu Dipping Sauce

A P P E T I Z E R S

S A L A D

E N T R E E S

WE DG E
Baby Iceberg, Heirloom Tomatoes, 
Shaved Red Onion, Nueske Pork 

Belly Lardons with Amish  
Buttermilk Ranch

SPI NACH
Grilled Artichoke, Baby Heirloom 
Tomatoes, Shaved Red Onions,

Gorgonzola Poached Egg with a 
Balsamic Vinaigrette

ROCKET-BABY AR UG U LA
Pecans, Apples, Cranberries, 

Gorgonzola. Napped with  
a Meyer Lemon Vinaigrette

 
HOUSE-M IXE D G R E E NS

English Cucumber, Baby Carrot, 
Shaved Red Onion, Yellow Grape 
Tomato, Shaved Parmesan and  
Fresh Basil Italian Vinaigrette 

POR K TE N DE R LOI N 
Nueske Bacon Encased  

atop Cider Au Jus

QUAI L  
Andouille Sausage and Fire 

Roasted Corn Stuffed. Napped with 
Pomegranate Molasses

 
LAM B C H O PS 

Espresso rubbed Topped  
with a Raspberry Reduction

G R I LLE D G U LF G ROU PE R  
Mango Macadamia Nut  

Beurre Blanc

G R I LLE D MAH I MAH I
Blood Orange Beurre Blanc, 
Macadamia Grilled Pineapple  
Rice Pilaf, and Sautéed Baby  

Green Beans

NY STR I P  
Black Peppercorn Cognac Cream 

B E E F SHORT R I B S
Barolo Wine Braised,  
Roasted Pearl Onions

LAC Q U E R E D D U C K
 Slow Roasted Grand Marnier  

Blood Orange Gastrique

PESTO ROASTE D CAU LI FLOWE R
Tri Colored, Sauteed  

Shiitake Mushrooms, Broccolini, 
Sundried Tomatoes and 

Shaved Parmesan

PH I LLY STEAK STROGANOFF
Seared Filet Tips, Crimini  
Mushrooms, Roasted Red 
 Peppers, Vidalia Onions,  

Dijon Cream Sauce  
over Gemelli Pasta 

S I D E S

D E S S E R T S

CHOCOLATE CROISSANT  
B R EAD PU DDI NG  

with Kraken Rum Praline Sauce  
and French Vanilla Bean Ice Cream

APPLE CR ISP 
 with French Vanilla Bean Ice Cream  

FLOR I DA KEY LI M E P I E 

CR E M E B R U LE E MOUSSE 
Original, Amaretto, Double Chocolate,  

Basil Strawberry, Wild Blueberry 

 R E D VE LVET CAKE  

TI RAM ISU  

1-2-&3 TI E R WE DDI NG CAKE 
 with Matching Flowers



9 4 1 - 9 5 3 - 1 5 3 7

7 1 1 3  S O U T H  T A M I A M I  T R A I L ,  S A R A S O T A

W W W . T H E D E V Y N . C O M

P R E M I E R  C A T E R I N G

Delectable food wi l l  make your 
event  an event  to remember.   

The Devyn specializes in creating unique cuisine, 
 customized and within your budget. Bundle pricing 

 and custom packages are available. 

The Devyn also offers off-site catering. Let us do the work for 
you, while you enjoy your event! This is a great option  

for any occasion. We will work with you to make sure your 
catering experience is delicious, hassle-free, and on-time.


