Miami Dade (305) 821 8765 - Broward (954) 704 8765

One Hour Hors D’Oeuvres Reception Featuring:
Cold Canapés to be Attractively Displayed
Crudités, using the Season’s Freshest Vegetables, with Blue Cheese Dressing
Imported and Domestic Cheeses Garnished with Fresh Fruits and Gourmet Water Crackers

Hot Hors D’ Oeuvres Passed Butler Style by White Glove Servers
(choice of three of the following items)
Meatballs with Fresh Basil Marinara, Mini Beef Empanadas,
Stuffed Plantains with Shrimp Enchilado,

Golden Yuca with Cilantro Sauce, Cod Fritters (Bacalao),
Assorted Miniature Quiche, Mozzarella Sticks with Marinara,
Sirloin Stuffed Mushroom Caps, Franks en Croute, Chicken Tenders,
Fried Ravioli, Hawaiian Kabobs (Chicken & Pineapples),
Scallops Wrapped in Bacon and Coconut Shrimp

Formal Plated Dinner Service

Starting with choice of salad: "Create your own Salad"

Main Course:
Chicken Wellington: A pure white skinless and boneless chicken breast,
seared in herb butter sprinkled with sherry wine, then covered with fresh mushroom duxelle,
and hand wrapped in flaky putt pastry

OR
New York Steak with Reduced Merlot Wine Sauce

Complemented by:
Executive Chef’s Selection of Appropriate Starch and Vegetables
Basket of Fresh Baked Rolls and Creamery Butter And
The Artistically Flambé Celebrity Coffee

ALSO INCLUDED:
Complete Set-up with Ivory or White Full Length Tablecloths,
Napkins, Glassware, Silverware, and China

Complete Package Price:
$58.00 Per Person & 18% Service Charge
Additional Options and Services Available
Minimum 100 Guests



