
 
 
 
 
 
 

                

 
 

 
 



APPETIZERS 
(Butler Passed) 

 
Smoked Salmon Pate on 

Endive 
 

Gorgonzola Mousse on Endive 
with Toasted Walnuts 

 
Mushrooms Stuffed with 

Spanish Ham 
 

Mushroom Stuffed with Spinach 
& Parmesan Couscous 

 
Asian Spiced Gravlax on Mini 

Blini with Caviar Crème Fraiche 
 

Tuna Tartar with Mango 
Wasabi on Wonton Chip 

 
Polenta Crostini with Sausage 

Topping 
 

Mini Crab Cakes with Tarragon-
Mustard Remoulade 

 
Crab Spoon Bread in Silver 

Spoons 
 

Cherry Tomatoes Stuffed with 
Crab Salad 

 
Cherry Tomatoes Stuffed with 

Almond & Olive Tapanade 
 

Salmon Pate in Cucumber 
Boats 

 
Proscuitto Wrapped Grilled 

Shrimp 
 

Grilled Cajun Shrimp Pops 
 

Crostini with Brie Topped with 
Sherry Soaked Fig & 
Caramelized Onion 

 
Crostini with Kalamata Olive 

Hummus & Feta Cheese 
 

Crostini with Sliced Duck Breast 
Topped with Orange-Ginger 

Aioli 
 

Mini Mushroom Tartlettes 
 

Tomato, Thyme, Garlic & 
Mascarpone Tartlettes 

 
Mexican Seafood Cocktail 

Shooters 
 

Marinated Snow Crab Claws 
 

Asparagus Cigars in Puff 
Pastry 

 
SALADS 

 
Field Greens with Sliced 

Grapes, Gorgonzola, Toasted 
Pecans with Maple-Lime 

Vinaigrette 
 



Mixed Greens with Sautéed 
Shitake Mushrooms, Sliced 

Pears, Shaved Parmesan with 
Sherry Vinaigrette 

 
Caesar Salad 

 
Caprese Sinfonia 

(Sliced Tomatoes, Fresh 
Mozzarella, Sliced Orange with 

Balsamic Vinaigrette 
 

Chop House Salad with 
Assorted Dressings 

 
Baby Spinach with sliced 

Apples, Blue Cheese, Apple 
wood-Smoked  

 
Bacon, Toasted Walnuts with 

Apple Cider Vinaigrette 
 

 
 

ENTREES 
 

Fowl 
 

Chicken Breast Stuffed with 
Chevre & Sun-dried Tomatoes 

served on a Tomato Coulis 
 

Chicken Breast Florentine 
Roulade with Roasted Red 

Pepper & Corn Sauce 
 

Parmesan Crusted Chicken 
Breast on Spinach Gratin 

 
Chicken Piccata 

 
Pecan Crusted Chicken Breast 

 
Grilled or Pan Sautéed Chicken 

Breast with your choice of 
sauce: 

Champagne Sauce 
Mushroom Marsala Sauce 

Cajun Crawfish Sauce 
 

Sugar & Chili Cured Duck 
Breast served with Green Chili 

Mac-n-Cheese 
 
 

Meat 
 

Roast Beef Tenderloin with 
Coffee-Molasses Shellac 

Boeuf Bourguignon 
6 oz. Grilled Tenderloin Filet 
Herb & Garlic Rubbed Roast 
Prime Rib with Horseradish 

Cream 
Sliced Roast Beef with Pan 

Sauce 
 

Rosemary & Garlic Rubbed 
Pork Loin with Pan Sauce 

Roasted Pork Tenderloin with 
Honey Butter Sauce 

Grilled Center Cup Pork Chop 
with Pineapple-Mango Salsa 

 
Herb Crusted Rack of Lamb 

with Mustard Sauce 



 
Fish & Seafood 

 
Jumbo Lump Crab Cakes 

 
Pan Sautéed Red Snapper with 

Ponchatrain Sauce 
 

Mediterranean Snapper 
 

Pan-Seared Salmon with Dill-
Mustard Sauce 

 
Shrimp Scampi 

 
Cajun Seasoned Catfish Filet 

 
4 oz. Grilled Lobster Tails with 

Cilantro-Lime Butter Sauce 
 

Vegetarian 
 

3-Cheese & Pesto Lasagna 
Marinara 

 
Stuffed Portabella Mushroom 

 
Eggplant Parmesan 

 
Curry Roasted Vegetable 

Ragout on Couscous 
 


