Tropical pa‘zacﬁse

BANQUET HALL & MEETING CENTER

- Events Displayed Hors D’oeuvres -

Vegetable Crudités
Broccoli, carrots, sweet peppers, Domestic Cheese and Fruit Display
cucumber, celery hearts with a pesto aioli dipping swiss, cheddar, bleu cheese, seedless
sauce grapes, honeydew, cantaloupe
and seasonal berries, assorted crackers, flat
Grilled Vegetable Platter bread
Oak grilled leeks, Portobello, zucchini,
squash, eggplant, red peppers, yellow
peppers and carrots served with a toasted
corn-POBLANO vinaigrette
Red & Yellow Tomato & Feta Cheese Platter Grilled Chicken Wings
Roasted sweet peppers, shaved red onions, Free range organic chicken WiIlgS your choice
basil, balsamic vinaigrette of herb roasted, barbeque, lemon pepper
Mediterranean Bruschetta Petite Shrimp Cocktail

Vine ripe tomatoes, red onions, basil, Kalamata ~ Chilled and served with spiced cocktail sauce
olives and blue cheese with citrus vinaigrette



“ Jwopica pa‘zacﬁse

BANQUET HALL & MEETING CENTER

- Events Salads -

Caesar Salad Mixed Field Greens
Crisp California romaine, Kalamata olives, organic baby greens, sweet carrots, red onions,
homemade croutons, Caesar dressing, cherry tomatoes, herb vinaigrette

parmesan cheese

California Spinach Salad Tortilla Salad
tield mushrooms, spiced pecans, goat Crisp romaine, tomatoes, cumin black beans,
cheese, sweet onions and raspberry cheese, toasted corn cumin vinaigrette.
vinaigrette

Pear and Blue
Mixed baby greens, blue cheese, craisins,
walnuts and pear with seasonal vinaigrette.
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BANQUET HALL & MEETING CENTER

- Events Entrees -

Balsamic Marinated and Grilled Chicken Imperial Rice with Chicken
chicken breast with roasted garlic mash and roasted Seasoned yellow rice, cheese, capers, olives, herbs, shredded
seasonal vegetables. adobo chicken served with roasted lemon broccoli
Coconut Curry Chicken Mango glazed Chicken
Seared chicken with our guest favorite curry sauce. Served  Grilled breast with a mango glaze brush, swerved over
with a non-traditional coconut rice and garlic green beans. Jasmin rice and garlic green beans.
Chicken Alfredo Pasta Pan seared White Fish with Mango Sauce
Hand sliced chicken in pasta with our home-made  Lightly dusted white fish topped with mango sauce served
alfredo sauce and broccoli florets. over coconut rice with garlic green beans.
Chicken Parmesan Slow Roasted Pulled Pork
Hand breaded chicken breast, parmesan, and 8 hour slow roasted with a sweet salted crust served with
mozzarella and marinara. Served over choice of seasoned black beans and rice, steamed broccoli.
pasta
Chicken or White Fish Picatta Chicken Marsala’

Served with your choice of pasta or mashed potato lightly coated chicken breast braised with marsala wine and
mushroom served with your choice of pasta or mashed

and asparagus.
potato.

Sour Orange Pork Tenderloin
Citrus marinated pork loin Served with yellow rice and
steamed broccoli






