Talle 20

CATERING
Heavy Hors d’oeuvres & Interactive Stations

Food Clusters and Butler Passed Hots d’oeuvres

Shaved Duck Breast on a Petit Biscuit with Cranberry Onion Jam

Fortessa Spoon Filled with Wakame and
Soy Ginger Pan Seared Scallop

Smoked Chicken and Portabella Mushroom Bouchee
Dill Shrimp Bouchee
Pork Tenderloin Crostini with Radish Slaw
Goat Cheese Tartlet with Cracked Black Pepper

Roasted Tomato and Garlic Bruschetta
Interactive Food Stations

Station # 1
Blackened Swordfish Fajita Station with Chimichurri and Cilantro Rice

Station # 2
Chef’s Carving Station to Include Grilled Flank Steak
Gorgonzola Aioli, Creole Mustard and Petit Rolls
Hand Cut Potato Chips with Cheddar Fondue
Display of Grilled Vegetable Crudite

Station # 3
Cheese Ravioli Action Station with Two Sauces
Roasted Roma Tomato and Asiago Cream
Chef’s Antipasto Display

Station # 4

Dessert Station to Include
Pastry Chef’s Display of Petit Desserts and Chocolate Truffles



