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Choose up to 5 items from the 1F<o»lHl101\\\Vimg

Two Hour Parity

Coconut Shrimp
Coconut Encrusted Large Shrimp Served with a
Spicy Orange Jam

Melon and Prosciutto
Fresh Melon Wrapped in Thinly Sliced Imported
Prosciutto

Beef Napoleon
Sliced Beef Tenderloin Served over Crostini with a
Horseradish Cream

Chipotle Chicken Quesadillas
Chipotle-Honey Glazed Chicken Breast with
Sautéed Onions, Peppers and Cheddar Jack Cheese

Beef Teriyaki
Sliced Beef Tenderloin Skewers Marinated in a
Teriyaki Glaze

Jerk Chicken Skewers
Grilled Chicken Breast Coated with a Savory
Spiced Caribbean Rub

Tri Color Polenta Triangles
Warm Spinach, Sun-dried Tomato and Herb
Polenta Triangles

Stuffed Mushrooms
Mini Stuffed Mushrooms Prepared Three Ways
with Sweet Sausage, Hot Sausage and Crab Meat

Blackened Tuna Bites
Honey Sage Reduction and Casaba Sauces

Brick Oven Pizza
Chunky Plum Tomato Sauce Topped with Fresh
Mozzarella

Scallops and Bacon
Scallops wrapped in Applewood Bacon

Chicken Satay
Grilled Chicken Breast Coated in a Thai Peanut
Sauce

Mini Quiche
An Assortment of Individual Quiche
Southern Style Shrimp

Southern Spiced Fried Shrimp Served with a
Cocktail Sauce and a Grain Mustard Sauce

Asparagus and Proscuitto
Grilled Asparagus Wrapped in Imported Proscuitto

14.95 per Guest

Tax and gratuity not included

Open Bar

$10 per guest for first hour, $6 per guest for each additional hour

Jumbo Shrimp Cocktail add 4.95 per Guest

Choose an Assortment of Sushi, Sashimi and Rolls for 4.00 per Guest



